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INTRODUCTION

Brief History of the National Oilseed Processors 
Association and Affi liates

There are basically two industries in the US that 
manufacture modern soy protein products and both are 
based on the solvent extraction system. The “soybean 
crushing industry” (also widely but less accurately known as 
the “soybean processing industry”) is involved with crushing 
soybeans and extracting the oil from the meal by use of 
hexane solvent. Most of the oil is used as a food, whereas 
most of the meal is used as the major protein ingredient in 
livestock and poultry feeds. In America this industry started 
to assume importance during the 1920s and 1930s.

The “soy protein industry” is involved with further 
processing the defatted fl akes to obtain various edible 
products for human consumption. These include both 
basic products such as defatted soy fl our and grits, soy 
protein concentrates, and soy protein isolates, and more 
elaborate textured soy protein products made from these 
basic products. The soy protein industry started to become 
important during the 1960s and 1970s.

National Soybean Processors Association (NSPA). The 
NSPA was founded in 1930 as a national trade association 
to serve the needs of America’s new and rapidly expanding 
soybean crushing industry. A committee was set up under 
the leadership of Whitney H. Eastman of Archer Daniels 
Midland Co. Eastman called an organizational meeting 
for 21 May 1930 at Chicago’s downtown City Club. 
Twelve processing fi rms were represented, including 
A.E. Staley Mfg. Co., Archer Daniels Midland Co., 
Allied Mills, Inc., Funk Bros. Seed Co., and Spencer 
Kellogg & Sons. The meeting gave birth to the National 
Soybean Oil Manufacturers Association, which in 1936 
was renamed NSPA. Mr. Eastman was Chairman of the 
Organization Committee, Dr. Otto Eisenschiml, chairman 
of the foundational meeting, was elected president; offi ces 
were located in Chicago. The original objectives of the 
Association, in Eastman’s words, were:

To promote in the industry a mutual confi dence and a high 
standard of business ethics; to eliminate trade abuses; to 

promote sound economic business customs and practices; 
to foster wholesome competition; to provide ultimately 
for individual effi cient business management operating 

independently and thus generally to promote the service of 
the industry in the public welfare (Weller 1970).

In 1936 the NSPA hired a Chicago public relations bureau 
run by Edward Jerome Dies (pronounced DAIS) to correct 
certain adverse publicity. Dies, who would play a very 

important role in the development of soybeans and soyfoods 
in America, soon became president of the NSPA, and headed 
the industry during its early critical period of development 
and promotion. Born and reared on the West Coast, Dies 
studied fi nance and economics, then entered journalism. 
He was a staff correspondent of the Associated Press and a 
magazine writer before launching his public relations bureau. 
The author of 8 books, in 1942 wrote his excellent Soybeans: 
Gold from the Soil, which described the history of soybeans 
and soybean crushing in America up to that time. The book 
became the Bible of the processing industry and did much to 
increase interest in the crop and in soyfoods. Taking a great 
personal interest in soybeans, Dies continued in offi ce at 
NSPA until 1945, when he resigned to live in Washington. He 
retained a connection with the soy fl our industry as Director 
of the Soya Food Research Council until at least 1950. In 
September 1950 he was elected an honorary life member of 
the American Soybean Association.

By the mid-1930s, when the soybean crushing industry 
was fi rmly established, the NSPA began to set up and fund 
a number of organizations more directly involved in using 
soybeans as foods. The Soy Flour Association, the Soya Food 
Research Council, and the Soybean Nutritional Research 
Council (each described below), helped to open new markets 
for soy fl our and oil, educate the public about their virtues 
and uses, and give them a new and better image.

By the mid-1930s and the 1940s most of America’s major 
soybean crushers had joined the NSPA. In 1947 there were 75 
members operating more than 100 mills nationwide; offi ces 
were in the Board of Trade Building, Chicago. By 1970, with 
the concentration of control in fewer fi rms, there were 48 
members operating at nearly 120 sites. In 1980 there were 33 
member fi rms, which processed 95% of the soybeans crushed 
in the US.

National Soybean Crop Improvement Council (NSCIC) 
was established by NSPA in 1948 with J.Ward Calland of 
Decatur, Indiana as fi rst director. Funding came from NSPA 
members. Involved in many activities to improve the US 
soybean crop and its production, the Council by 1951 had 
distributed some 200,000 copies of a booklet entitled Soybean 
Farming, and a quarterly publication, Soybean News, was 
being sent to a mailing list of 18,000. A 27-minute fi lm titled 
“Soybeans -The Feature Story,” had also been produced 
and widely shown (Soybean Blue Book 1951). On 1 Jan. 
1961 Robert W. Judd replaced Calland as director and the 
Council was headquartered in Urbana, Illinois. By 1970 the 
NSCIC annually provided nearly $100,000 in direct support 
of soybean production research. NSCIC also promoted state 
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and national legislation to allocate more soybean research 
dollars. NSCIC was discontinued in 1984.

In 1968 NSPA moved its headquarters to Washington, D.C. 
where they are today. It continued to set standards, develop 
trading rules, work with the federal government, sponsor, 
research, and promote food and feed products. Its ads to 
soybean growers stated “NSPA: Your free market partner. 
We’re the biggest customer of America’s soybean growers.”

Soy Flour Association. In about 1935 the Soy Flour 
Association began to operate as an informal group, with 
Edward Kahl as its fi rst president; it was organized formally 
in 1936, with offi ces in Chicago with the NSPA. That 
same year it established the Soya Food Research Council 
(see below). In addition to its functions as a typical trade 
association, it gave special attention to research, education, 
promotion, and dissemination of technical information about 
soy fl our. During World War II the Association was the 
channel through which the industry assisted the government 
in bringing about public awareness of the high food value 
and low cost of soy fl our products. With helpful advice 
from government technologists, standards were adopted. At 
government request substantial increases were made in the 
industry’s productive capacity.

The Association was somewhat unique as a trade group in 
that its major emphasis was on scientifi c research through 
cooperative effort. Between 1944 and 1947 scientifi c 
research on soy fl our was carried on fi ve universities and two 
laboratories. In 1943 it opened the Soya Kitchen in Chicago 
to develop recipes for soy fl our and grits. In 1947 E.J. Dies 
was chairman of the board. The Association was formally 
merged with the Soya Food Research Council in December 
1949.

Soya Food Research Council. This council was organized 
in 1936 as part of the Soy Flour Association to do impartial, 
scientifi c research and development on soy fl our and 
grits. Actually, the Council was the principal part of the 
Association since its organization. In 1945 the Council 
published a book entitled Soy Flour by C.K. Shuman. 
In December 1949 the Council assumed the former 
responsibilities of the Soy Flour Association. Edward J. Dies 
was elected director and Dr. J.W. Hayward of Minneapolis 
became chairman of research. Offi ces were in Washington, 
D.C. and activities were expanded. The Council was 
discontinued in about 1959 (Soybean Blue Book 1950).

Soybean Nutrition Research Council. This council was 
established in 1937 by the NSPA and shared the same offi ce 
in Chicago. They did research and published articles on 
soybean and soyfoods nutrition. In 1938 they published 
“The Composition and Nutritive Properties of Soybeans 
and Soybean Oil Meal: A Literature Review.” In 1939 they 

published “The Story of the Soybean” by Lamar Kishlar, 
research director for Ralston Purina. It is not known when 
the Council was disbanded.

Food Protein Council. Renamed the Soy Protein Council 
in Jan. 1982, this council was established by NSPA in 1971, 
at a time when there was a rapidly growing interest in 
modern soy protein foods such as soy protein isolates and 
concentrates, and textured soy protein products. The Council, 
a trade association of major fi rms that manufacture or sell 
these products, was comprised of 14 fi rms in 1981. Its offi ces 
were in Washington, D.C. at the same address as the NSPA, 
and a number of offi cers worked with both groups. Dues 
were assessed on the basis of tons of soybeans processed; 
full members paid $5,000 to $10,000 per year, associate 
members paid $2,000.

The stated goals of the Council were:

To build awareness of the established nutritional properties 
of commercially available vegetable proteins and to 

participate in the formulation of US nutrition goals and 
policies; to assist government agencies, the scientifi c 

community, the food processing industry, and public interest 
groups in the better understanding of the role and utilization 
of vegetable proteins in the food system; and to work toward 

the establishment of harmonized world food regulations 
that maximize the economic and nutritional properties of 

vegetable proteins in the world food supply.

Actually, as of 1980, most of the funding was used for 
regulatory and governmental affairs work; second priority 
was sharing knowledge through research, and third was 
promotion. The Council issued many press releases on 
soy protein foods to major media editors and syndicated 
columnists as part of a low-cost campaign to build consumer 
awareness about soy proteins.

The Council has issued a number of the best basic 
publications available on modern soy protein foods. In 
October 1976 they published Soy Protein: Extending and 
Improving the People’s Food, a 15-page booklet, one of the 
fi rst to publicize the Gallup poll on changing attitudes toward 
soyfoods. Other attractive booklets include The Story of Soy 
Protein, Soy Protein: Improving our Food System (1982a), 
Vegetable Protein: Products and the Future (1982b), The 
Protein Power of Soybeans, and Shaping the Future of 
Food. These contain information on how the new products 
are made, how they are used in food systems, and their 
nutritional and economic advantages. It was gratifying to 
see the food industry explaining to consumers how the use 
of soy proteins in foods makes better use of the world’s food 
resources, is less expensive, and healthier than typical meat-
centered diets.

One major activity of the Council was putting on 
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International Soybean Fairs. The fi rst of these, the brainchild 
of Representative Paul Findley (R-Ill.) was held in 1972 
in Washington, D.C.; similar fairs were held there in 1976 
and 1979. In 1976 Findley said the fair’s emphasis was on 
“encouraging the use of soybeans and soy products to help 
feed the protein defi cient peoples of the world” (Soybean 
Digest, Nov. 1930, p. 20). Diplomatic representatives from 
over 70 foreign countries plus 40 US congressmen attended 
and enjoyed a buffet featuring a wide variety of international 
dishes made with soy protein ingredients. During the next 
few years the Council did similar fairs in Moscow (1976), 
Warsaw (1976), and Amsterdam (1978). The 1979 fair 
was a particularly gala event which drew extensive media 
attention; an article by M. Davis in the Washington Post 
titled “The Soy of Cooking” was syndicated nationwide. 
Sponsored by the Protein Council, NSPA, and the American 
Soybean Association, the event was convened in the 
ornate Cannon Caucus Room on Capitol Hill and drew an 
attendance of 787 people, including ambassadors from 35 
countries, 80 congressmen, the US Secretary of Agriculture 
and the Ambassador of the People’s Republic of China. 
Hors d’oeuvres at the fair’s vast buffet, 10 prepared by chefs 
from the Chinese embassy and 13 by the Protein Council, 
attempted to prove that soyfoods can be both tasty and 
attractive. In most recipes, modern soy protein products 
were used as meat extenders or analogs. Exceptions were 
tofu dips, garlic smothered tofu, and peanut butter cookies 
containing soy fl our.

In 1980 the Council developed an educational resource 
kit for secondary schools titled “Soy Protein: You’ll be 
Surprised.” It contained 165 color slides with an audio pulse 
cassette, instruction booklets and a fi nal quiz. Five thousand 
were made and distributed; they got excellent reviews from 
users.

Over a period of more than 89 years, the National Oilseed 
Processors Association and its affi liated organizations have 
played a major role in building the soybean production, 
crushing, and protein processing industries.

ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the history of the National Oilseed Processors Association 
and closely related organizations. It has been compiled, one 
record at a time over a period of 35 years, in an attempt 
to document the history of this ancient and interesting 
food. It is also the single most current and useful source of 
information on this subject.

This is one of more than 100 books compiled by William 
Shurtleff and Akiko Aoyagi, and published by the Soyinfo 
Center. It is based on historical principles, listing all known 
documents and commercial products in chronological order. 
It features detailed information on:

• 40 different document types, both published and 
unpublished.

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

• 45 unpublished archival documents.

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

• 1 commercial soy product.

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 fi rst author’s fi rst 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, leafl ets, etc) displayed in this  
book are on fi le, organized by subject, chronologically, in the 
Soyinfo Center’s Graphics Collection.

A complete subject/geographical index is also included.
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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 = fl uid 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)

ABBREVIATIONS USED IN THIS BOOK

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 Offi ce 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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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 Eastman or National 
Soybean.

You will be told how many times this term appears, then 
the fi rst 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 fi rst 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 fi rst - to 
fi nd 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 specifi c information that interests you. Browse 
through it briefl y to familiarize yourself with its contents and 
format.
 Each record in the book has been assigned a sequential 
number, starting with 1 for the fi rst/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 

HOW TO MAKE THE BEST USE OF THIS DIGITAL BOOK - THREE KEYS

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 fl our 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, Griffi th Labs., 
Gunther, Laucks, Protein Technologies International, and 
Rich Products.

Soyfoods: Look under the most common name: Tofu, Miso, 
Soymilk, Soy Ice Cream, Soy Cheese, Soy Yogurt, Soy 
Flour, Green Vegetable Soybeans, or Whole Dry Soybeans. 
But note: Soy Proteins: Isolates, Soy Proteins: Textured 
Products, etc.

Industrial (Non-Food) Uses of Soybeans: Look under 
“Industrial Uses ...” for more than 17 subject headings.
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Pioneers - Individuals: Laszlo Berczeller, Henry Ford, 
Friedrich Haberlandt, Artemy A. Horvath, Englebert 
Kaempfer, Mildred Lager, William J. Morse, etc. Soy-
Related Movements: Soyfoods Movement, Vegetarianism, 
Health and Dietary Reform Movements (esp. 1830-1930s), 
Health Foods Movement (1920s-1960s), Animal Welfare/ 
Rights. These are indexed under the person’s last name or 
movement name. 

Nutrition: All subjects related to soybean nutrition (protein 
quality, minerals, antinutritional factors, etc.) are indexed 
under Nutrition, in one of more than 70 subcategories.

Soybean Production: All subjects related to growing, 
marketing, and trading soybeans are indexed under Soybean 
Production, e.g., Soybean Production: Nitrogen Fixation, 
or Soybean Production: Plant Protection, or Soybean 
Production: Variety Development.

Other Special Index Headings: Browsing through the 
subject index will show you many more interesting subject 
headings, such as Industry and Market Statistics, Information 
(incl. computers, databases, libraries), Standards, 
Bibliographies (works containing more than 50 references), 
and History (soy-related).

Commercial Soy Products (CSP): See “About This Book.” 

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

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

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

soybeans or soyfoods.
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-fi nd 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 defi ne, and they are now 
just a phone call away. For example: Current statistics on 
tofu and soymilk production and sales in England, France, 
and Germany. Or soybean varietal development and genetic 
research in Third World countries before 1970. Or details on 
all tofu cheesecakes and dressings ever made. You name it, 
we’ve got it. For fast results, call us now!

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Proceedings of the American Soybean Association. 1925-
1930, 1935-1940. Serial/periodical. American Soybean 
Assoc. Annual.
• Summary: Volume 1, covering the years 1920 to the fall 
of 1928, was published in late 1928. Volume 2, covering 
1928-29, was published in 1930. Vol. 3, covering 1930, 
was published in 1931. 1931-34 were never published. The 
American Soybean Association (ASA) held annual meetings 
each year, starting in Sept. 1920. Proceedings of the fi rst 
through 11th annual meetings were published once a year, 
starting in 1928. Most early issues were compiled and edited 
by William Morse of the USDA. Volume 1 contained no 
advertising; the costs of editing, printing and distribution 
were apparently borne by the USDA. Subsequent volumes 
each contained some advertising, which partially offset the 
publication costs.
 In each volume there are many interesting articles 
about soybeans, most of which are not about the American 
Soybean Association. These articles were originally talks 
presented at the annual meeting at a particular place where 
those present gathered. For example, the following articles 
appeared in Vol. 3 on the fi rst of three days at the “Joint 
Meeting of the American Soybean Association and Annual 
Illinois Soybean Day. Agronomy South Farm. University of 
Illinois, Urbana-Champaign.”
 “Wednesday Morning, Sept. 10. Utilizing soybeans on 
the farm. At University South Farm.
 9:00 Music–Male Quartet (R.I. Shawl, in charge)
 9:20 Welcome–Dean H.W. Mumford
 9:30 Making the best use of soybeans in hog feeding–
W.E. Carroll
 10:05 Making the best use of soybeans in feeding beef 
cattle–H.P. Rusk
 10:30 Making the best use of soybeans in feeding dairy 
cattle–W.B. Nevens
 10:55 Machinery best suited for harvesting soybeans–
A.L. Young
 11:15 Cost of producing and harvesting soybeans–R.C. 
Ross
 12:00 Special Soybean Lunch–University South Farm, 
Prepared by ladies of First M. E. Church, Urbana. (Soybean 
fed pork, soybean fed beef, soybean bread, soybean muffi ns, 
baked soybeans, a soybean health drink, soybean ice cream, 
and soybean ice.)

 Wednesday Afternoon, September 10
 1:15 Music
 1:30 Tour University South Farm, inspecting soybean 
experimental work:
 Rates of seeding soybeans–J.J. Pieper
 Soybean diseases–Benj. Koehler
 Soybean hay studies–G.H. Dungan, C.A. VanDoren
 Soybean varieties and dates of seeding–J.C. Hackleman
 Inoculating soybeans–O.H. Sears
 Soybean breeding–C.M. Woodworth
 Soybean insects–W.P. Flint
 Soybean seed and hay shrinkage–W.L. Burlinson
 Wednesday Afternoon, September 10
 5:00 Inspected soybean machinery–Farm Mechanics 
Bldg.
 Special Tour–Urbana Laboratories
 Wednesday Evening, September 10
 The Soybean in Industry–At Home and Abroad
 7:30 Music–Auditorium–U. of I. [Univ. of Illinois] 
Campus
 8:00 Aims and Purposes of the Soybean Marketing 
Association–J. H. Lloyd, Manager, Soybean Marketing 
Association
 Possibilities of Soybean Oil in Industry–Dr. Otto 
Eisenschiml, President, National Soybean Oil Manufacturers’ 
Association.
 Soybeans in the Orient, Illustrated–Prepared by W.J. 
Morse, U.S.D.A. (At that time in Manchuria)
 The 11th annual meeting was held in Sept. 1930, early in 
the Great Depression. Then no proceedings were published 
for the next four years (1931-1934). Publication resumed 
with the proceedings of the 15th annual meeting in 1935.
 Note: There are two publications for the 1935 
proceedings; both are owned by the USDA National 
Agricultural Library (Beltsville, Maryland), One is only 20 
pages (counting the front cover, inside cover, back cover, and 
inside back cover). This publication contains mostly ads and 
administrative-type information. The front and back covers 
are the only two pages with color on them. On the cover, 
the background is black, typeset white, and the soybeans 
are kind of a natural tan color. The other publication is 52 
pages, again counting the 4 cover pages, and contains the 
proceedings articles. It has the blue background, white 
lettering, and tan soybeans. The back cover is the same as on 
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the fi rst publication described. So the front and back cover of 
both publications are the only pages with color on them.
 The 1936, 1937, 1938, and 1939 publications each had 
more two-color color pages.
 The last published proceedings were those for the 
20th annual meeting held at the Dearborn Inn, Dearborn, 
Michigan, on 18-20 Aug. 1940, at the invitation of the Ford 
Motor Co. Soybean Digest began publication in Nov. 1940 
as a monthly magazine, the offi cial organ of the ASA. From 
then on, it published news of and selected papers presented at 
the annual meetings. So these proceedings can be considered 
the forerunner of Soybean Digest.
 Note 1. This is the earliest document seen (Oct. 2007) 
that uses the term “American Soybean Association.”
 Note 2. This is the earliest periodical published by the 
American Soybean Association.
 Note 3. This is the earliest document seen (Aug. 2018) 
that mentions “Urbana Laboratories” in Urbana, Illinois. 
Founded by Albert L. Whiting in 1919, it was a maker of 
inocula for legumes, including soybeans.

2. Eisenschiml, Otto. 1929. Domestic soya bean oil: Its 
history and its prospects. Paint, Oil and Chemical Review 
87(12):12-14, 16. March 21. [1 ref]
• Summary: This article is a reprint of one by the same 
author published in the American Paint Journal three 
days earlier (18 March 1929, p. 22-30) titled “History and 
prospects of domestic soya bean oil.” A large portrait photo 
shows Dr. Otto Eisenschiml. Address: President, Scientifi c 
Oil Compounding Co., Chicago, Illinois.

3. Eastman, Whitney H. 1930. Minutes of organizational 
meeting: May 21, 1930. City Club, Chicago, Illinois. 
Chicago, Illinois. 2 p. May 21. Unpublished typescript.
• Summary: Describes the founding of the National Soybean 
Oil Manufacturers Association, which in 1936 was renamed 
the National Soybean Processors Association.
 “Mr. Otto Eisenschiml was elected chairman of the 
meeting.
 “Mr. Whitney H. Eastman, Chairman of the 
Organization Committee, presented in behalf of his 
committee the Organization Declaration, Code of Ethics and 
Constitution and By-Laws, all of which were adopted and 
are herewith attached as a part of the record. Mr. Harry Haze, 
Chairman of the Trading Rules Committee, presented his 
report in behalf of his committee, the report being accepted 
subject to revision to incorporate therein the full text of 
trading terms according to commercial practice. The report 
as presented together with the additional trading regulations 
incorporated therein are herewith attached as a part of the 
record. Mr. Glenn H. Pickard presented a report for the 
Technical Committee recommending standard specifi cations 
for Crude Domestic Soybean Oil. Report with specifi cations 
as adopted is attached hereto as a part of the record. The 

spelling of the word ‘soybean’ as one word was adopted by 
the Association.”
 “The following offi cers elected were: President, Otto 
Eisenschiml. 1st vice president, W.L. Shellabarger. 2nd vice 
president, R.G. Dahlberg. Secretary, Whitney H. Eastman. 
Treasurer, I.C. Bradley.
 “Directors: H.G. Atwood, E.K. Scheiter, R.G. Bennet, 
E.D. Evans, B.C. Williams, David Lewis, W.E. Flumerfelt.
 “Those in attendance were as follows: Allied Mills, Inc., 
represented by Mr. H.G. Atwood and Mr. D.W. McMillen. 
Armstrong Paint and Varnish Works, represented by Mr. R.G. 
Dahlberg and Mr. H.A. Paulsen. Brown-Edwards Co., Inc. 
(Mr. H.E. Hoaglund). Central States Chemical Co. (Mr. W.E. 
Flumerfelt). Evans Milling Co. (Mr. L. DeBourger). Falk & 
Company (Mr. David Lewis). Funk Brothers Seed Co. (Mr. 
I.C. Bradley and Mr. E.D. Funk). Archer-Daniels-Midland 
Company (Mr. Whitney H. Eastman). Harry Haze, Inc. (Mr. 
Harry S. Haze). Fred A. Jensen (Mr. Fred A. Jensen). The 
Mangelsdorf Soybean Company (Mr. Fred W. Mangelsdorf).
 Glenn H. Pickard (Glenn H. Pickard). Purdue University 
(Lafayette, Indiana) (Dr. H.R. Kraybill). Roosling, Monroe 
& Co. (Mr. Carl H. Smith). Scientifi c Oil Compounding 
Co. (Mr. Otto Eisenschiml). Shellabarger Grain Products 
Co. (Mr. W.L. Shellabarger). Spencer Kellogg & Sons, Inc. 
(Mr. R.G. Bennet and Mr. Howard Kellogg, Jr.). A.E. Staley 
Manufacturing Co. (Mr. M.M. Durkee, Mr. H.J. Kapp, Mr. 
H.T. Morris and Mr. E.K. Scheiter). Sterne & Son Co. (Mr. 
C.B. Martin). University of Illinois (Dr. Roger Adams and 
Dr. W.L. Burlison).”
 Note 1. This is the earliest document seen (July 2019) 
concerning the National Soybean Oil Manufacturers 
Association–renamed the National Soybean Processors 
Association, in 1936.
 Note 2. This is the earliest document seen (July 2019) 
indicating that Spencer Kellogg & Sons was processing 
soybeans.
 Note 3. This is the earliest document seen (Aug. 2019) 
that mentions Otto Eisenschiml in connection with the 
National Soybean Oil Manufacturers Association. It is not 
clear whether he was Dr. Eisenschiml or Mr. Eisenschiml. 
Wikipedia (Aug. 2019) has this to say: “Otto Eisenschiml 
(June 16, 1880–December 7, 1963) was an Austrian-born 
chemist and industrial executive in the American oil industry, 
and a controversial author. He may be best known for his 
provocative 1937 book on the assassination of Abraham 
Lincoln in which he proposed that a senior member of 
Lincoln’s Cabinet orchestrated the plot to kill the president.
 “Career: Eisenschiml was born in Austria. He attended 
the University of Vienna and obtained advanced degrees in 
chemistry [1]. In 1901, he emigrated to the United States 
and took a job as an industrial chemist. He rose through the 
ranks to become president of the Scientifi c Oil Compounding 
Company. For much of his life, Eisenschiml lived in 
Chicago, Illinois.” A photo shows Otto Eisenschiml. He 
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was the author of 12 publications (mostly books) about the 
Civil War; the fi rst of these was Why was Lincoln Murdered? 
(1937). Address: Archer-Daniels-Midland Co. [Minneapolis, 
Minnesota].

4. Potter, Paul. 1930. Chicago seen as center of soy bean 
trade: New organization will promote uses. Chicago Daily 
Tribune. June 1. p. F7.
• Summary: “Not for decades has there been as sudden a 
development in the agricultural middle west as the mounting 
soy bean production gives promise of effecting, in the 
opinion of a nucleus of manufacturers who have just formed 
a national association for the industry”–the National Soy 
Bean Oil Manufacturers’ association. Its president is Otto 
Eisenschiml, of the Scientifi c Oil Compounding company, 
Chicago. The names and affi liations of the other offi cers are 
given. They represent Shellabarger Grain Products company, 
Armstrong Paint and Varnish company, Archer-Daniels-
Midland company, and Funk Bros. Seed company.
 Its main goal is the development of the infant industry 
into prominence. It has announced that its fi rst step is the 
development of specifi cations on the basis of which soy bean 
oil can be marketed. The second step will be to work with the 
University of Illinois, which has appropriated $20,000 a year 
for a laboratory and two scientists, at the direction of former 
President David Kinley; together they will seek new outlets 
for the oil.
 The “industry seems destined to develop Chicago as 
its central marketing point.” A small photo shows Otto 
Eisenschiml.
 Note 1. This is the earliest published document seen 
(July 2019) that mentions the National Soybean Oil 
Manufacturers’ association–renamed the National Soybean 
Processors Association, in 1936. This is the earliest 
published document seen (July 2019) that spells National 
Soybean Oil Manufacturers’ association–with an apostrophe 
at the end of the word “Manufacturers’”–which was one of 
two spellings.

5. Grain Dealers’ Journal. 1930. Organize Soybean Oil 
Mfrs. Ass’n. 64(11):777. June 11.
• Summary: Describes the founding of the trade association 
which in 1936 was renamed the National Soybean Processors 
Association. “At a meeting held on May 21st, at the City 
Club of Chicago, the National Soybean Oil Manufacturers 
Ass’n [Association] was formally launched.” Active 
members will include manufacturers and refi ners of soybean 
oil. “Offi cers elected were: President, Otto Eisenschiml, 
Scientifi c Oil Compounding Co., Chicago; vice presidents, 
W.L. Shellabarger of Shellabarger Grain Products Co., and 
R.G. Dahlberg, Armstrong Paint and Varnish Co.; secretary, 
Whitney Eastman, Archer-Daniels Midland Co., Milwaukee 
[Wisconsin], and treasurer, I.C. Bradley, Funk Bros. Seed 
Co., Bloomington.

 “Board of Directors (besides the above offi cers) were: 
H.G. Atwood, of the Allied Mills, Chicago; Robert Bennet, 
of Spencer Kellogg & Sons; Edward Evans, of Indianapolis 
[Indiana]; W.E. Flumerfelt, of the Central States Chem. Co.; 
David Lewis, of Falk & Co., Chicago; E.K. Scheiter, of the 
E.A. Staley Mfg. Co., Decatur, and B.C. Williams, of La 
Fayette, Indiana.
 “The fi rst step has been to set up specifi cations on the 
basis of which marketing of soy bean oil can be established. 
The second step is to work with the University of Illinois, 
which has appropriated $20,000 annually for a laboratory 
and two scientists at the direction of former President David 
Kinley in seeking new outlets for the oil.”

6. Oil, Paint and Drug Reporter. 1930. Soybean oil standards 
fi xed by association. 118(3):36. July 21.
• Summary: A table lists the specifi cations for the quality 
and purity of crude domestic raw soybean oil adopted by 
the National Soybean Oil Manufacturers Association. There 
follow detailed descriptions of trading rules adopted by it: 
Quality, color, foots, impurities, off quality, quantity, price, 
terms, time of shipment, shipping directions, routing, weights 
and samples, rejection, adaptability of goods, contingencies, 
brokerage, arbitration, freight rates, tankcars, and unloading.
 The last paragraph, titled “Offi cial chemists” states: 
“The executive committee has designated as three offi cial 
chemists of the association the following: (1) Glenn H. 
Pickard, 9 South Clinton street, Chicago, Illinois. (2) The 
Miner Laboratories, 9 South Clinton street, Chicago, Ill. (3) 
Mariner & Hoskins, 111 West Monroe street, Chicago, Ill.” 
Note that all three offi cial chemists are located in Chicago.

7. Daily Pantagraph (Bloomington, Indiana). 1930. Men 
will eat bean dinner: Soy growers of America to discuss all 
phases of new crop. Sept. 8. p. 10.
• Summary: A dinner in which soybeans will be represented 
in every dish served has been announced as a feature of the 
annual meeting of American Soybean association to be held 
at the U. of I. [University of Illinois] college of agriculture, 
Urbana, this week.
 “Ladies of the First Methodist Episcopal church of 
Urbana will serve the exclusive soybean luncheon at the 
university south farm Wednesday noon. Soybean fed pork, 
soybean fed beef, soybean muffi ns, baked soybeans, a 
soybean health drink, and soybean ice cream, are listed on 
the menu.”
 “J.H. Lloyd, manager of the soybean marketing 
association, will speak Wednesday evening. Dr. Otto 
Eisenschiml, president of the National Soybean Oil 
Manufacturers’ association, will discuss possibilities of 
soybean oil in industry. A paper prepared by Dr. W.J. Morse 
of the United States department of agriculture, now studying 
soybean in Manchuria, will be presented.”
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8. Lloyd, J.H. 1930. Aims and purposes of the Soybean 
Marketing Assoc. Proceedings of the American Soybean 
Association 3:89-95. Eleventh annual fi eld meeting. Held 10-
12 Sept. 1930 in Illinois.
• Summary: “Our Association is incorporated under the 
co-operative laws of the State of Illinois. Organized in 
October, 1929, it now has a membership of more than 
2,300 Illinois soybean growers, who owe their knowledge 
of, and skill in producing a high grade product, to the men 
who are sponsoring this meeting. We shall never fail to 
acknowledge to the splendid service rendered by the College 
of Agriculture, University of Illinois, in teaching Illinois 
farmers how to grow soybeans.
 “At the very inception of our Marketing Association 
we adopted the following suggestions by Dr. L.J. Norton, 
Assistant Chief of Agricultural Economics, College of 
Agriculture, University of Illinois, as the aims and purposes 
of our organization:” The eight goals are listed.
 “We believe that much can be accomplished toward 
improving quality and standards that recognize commercial 
differences and we note with a high degree of approval that 
an organization of processors and oil interests has been 
formed for the purpose of working out these problems. I 
refer to the National Soybean Oil Manufacturers’ Association 
of which the speaker of the evening, Dr. Otto Eisenschiml, of 
the Scientifi c Oil Company, Chicago, is the president.”
 A table (p. 94) shows the average soybean yields 
in Illinois from 1921 to 1929. They increased from 10.5 
bushels/acre in 1921 to 21.9 bu/acre in 1929. Address: 
Manager, Soybean Marketing Assoc.

9. Proceedings of the American Soybean Association. 1930. 
Aims and purposes [of the American Soybean Association]. 
Offi cers and Directors. 3:2-3. Eleventh annual fi eld meeting. 
Held 10-12 Sept. 1930 in Illinois.
• Summary:  “The American Soybean Association has 
worked in the interest of this increasingly important 
grain crop for a period of 12 years. The infl uence of the 
organization has been noted in many ways, not only in 
assisting in expanding the crop, encouraging its introduction 
into new territories, but also in helping to interest American 
industry in the crop. With this rapid expansion in production 
of the crop and the increased interest in its commercial 
use, there has been a steady demand upon the Soybean 
Association for information regarding the crop and its many 
uses.
 “The American Soybean Association is of necessity 
an educational organization, devoting itself exclusively 
to the interests of this crop. Its work has been confi ned 
chiefl y to holding meetings and fi eld demonstrations and 
the publication of papers presented at these meetings, as 
well as reports of the business of the organization. The last 
annual meeting was held September 10, 11, and 12, 1930 at 
the University of Illinois at Urbana. The papers and reports 

presented in this volume constitute the offi cial record of that 
meeting.
 “The program which follows indicates the nature of the 
three-day program and the various phases of the soybean 
industry discussed. All papers on these programs were 
presented and, for the most part, appear in this publication. 
The only exceptions to this rule are the papers presented by 
Dr. Otto Eisenschiml of Chicago, at that time President of the 
National Soybean Oil Manufacturers’ Association, and Dr. 
John Harvey Kellogg, Battle Creek Sanitarium, Battle Creek, 
Michigan. Dr. Eisenschiml spoke Wednesday, September 10, 
on the subject, ‘Possibilities of Soybean Oil in Industry’. Dr. 
Eisenchiml’s talk has already been printed and appears in the 
Paint, Oil and Chemical Review, Volume 87, No. 12, page 
12.
 “The other paper which was presented at the meeting 
but which does not appear in these pages was prepared by 
Dr. John Harvey Kellogg, and presented Thursday evening, 
September 11 on the subject, ‘Soybeans as Human Food’. 
Dr. Kellogg’s paper has been published in his own journal, 
Good Health.
 “The Secretary-Treasurer of the Association hopes that 
this report of last year’s meeting will meet with the approval 
of the membership and will prove of value to all who are 
interested in soybeans and their more general utilization. 
The annual meeting and fi eld day for 1931 is to be held in 
Columbia, Missouri, August 17 and 18. This program is 
especially devoted to the place of the soybean in industry and 
will prove of great interest and value to both growers and 
users of the crop.”
 “Offi cers of the American Soybean Association.
 “(Year ending August, 1931)
 “W.C. Etheridge, President, Columbia, Missouri
 “E.A. Hollowell, Vice-President, Washington, D.C.
 “W.L. Burlison, Secretary-Treasurer, Urbana, Illinois
 “Directors
 “J.B. Park, Columbia, Ohio
 “B.S. Strayer, Hudson, Iowa
 “C.E. Meharry, Attica, Indiana.”

10. Oil and Fat Industries. 1930. Soybean crushers adopt 
ethics code: National body of millers proposes to conduct 
business along lines of sincerity and service. 7(10):385. Oct.
• Summary: “The National Soybean Oil Manufacturers 
Association has proposed for adoption by all its members 
one of the most comprehensive Codes of Ethics yet ventured 
upon by a Trade Association.” The full text of the Code of 
Ethics is given, based on nine points. The last point reads: 
“Ninth: To conscientiously adhere to the rules of conduct 
herein set forth and to inspire others in our industry to do 
likewise, believing sincerely that the Golden Rule in business 
is the only safe guide of conduct conducive to continued 
satisfaction and happiness.”
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11. National Soybean Oil Manufacturers Assoc. 1930. 
Soybean oil meal. Milwaukee, Wisconsin. *

12. Eastman, W.H. 1931. The utilization of the soybean in 
the oil milling industry. American Paint Journal 15(46):56, 
58, 60, 62. Aug. 31.
• Summary: This is the text of an address given before 
the recent annual convention of the American Soybean 
Association in Columbia, Missouri.
 Contents: Introduction. Manchurian production. United 
States soybean crop. Consumption of soybean products 
necessary. Soybean oil consumption. Meal consumption 
important. Experience in Denmark. Meal value not realized 
in U.S. Efforts in other sections. Conclusion.
 “The soybean will always have considerable value as a 
hay, forage and fertilizer crop, yet whether it will maintain or 
surpass its present importance depends upon the possibility 
of an outlet for a good proportion of the crop in the oil 
milling industry.”
 “Soybean oil consumption:... “It is being consumed in 
large quantities by the soap and edible oil industries, in fact 
during the past six months several hundred tanks of the oil 
were taken by the edible interests. There is also a steadily 
increasing demand for the oil in the paint and varnish, coated 
fabrics, and core oil industries to mention but a few of the 
larger users.”
 “The production of soybean oil in 1930 was 13,500,000 
pounds, as compared to 11,000,000 pounds in 1929.”
 Denmark is “a country whose agricultural history is 
interesting in itself, and whose experience with soybean 
oil meal is very enlightening. Denmark, an agricultural 
country with a population about the size of Chicago, is today 
probably the most prosperous nation in the world. This little 
country supplies to the world market about one-third of the 
total amount of butter, one-fourth of the bacon, and one-tenth 
of the eggs, as well as furnishing considerable quantities of 
other agricultural products.
 “In order to attain this position in the world market, 
Denmark has really industrialized its agriculture to a 
remarkable extent. It has standardized to a high degree 
the uniformity and quality of its products.” Denmark also 
practices “Scientifi c Feeding.” In 1930 Denmark consumed 
approximately 138,000 tons of soybean oil cake and meal; of 
this total, about half (68,000 tons) was imported and the rest 
was crushed in Denmark.
 “I have shown the scope of the soybean milling industry 
at the present time, particularly in relation to the continued 
development of the soybean crop. I have demonstrated 
that the milling industry is important to the production 
of soybeans on a large scale, and that a greater and more 
widespread demand for soybean products is necessary to 
provide a continued outlet for a large share of the crop. And 
I have emphasized particularly the importance of a greater 
consumption of soybean oil meal in order to provide an 

outlet for the product representing the greatest value of the 
milling beans.” A photo shows W.H. Eastman.
 Note: This is the earliest document seen (Aug. 2019) 
showing that Whitney H. Eastman has replaced Otto 
Eisenschiml as president of the National Soybean Oil 
Manufacturers Association. Address: President, National 
Soybean Oil Manufacturers Assoc.

13. Dies, Edward Jerome; Moulton, Robert H. 1931. Where 
trade tides converge: Being a story of the functions of the 
Chicago Board of Trade. Chicago, Illinois: CBOT. 48 p. 21 
cm. 35 mm microfi lm reproduction by Columbia University 
Libraries, New York City, 1995. *
• Summary: Edward J. Dies was born in 1891. Address: 
Chicago Board of Trade.

14. Freeport Journal-Standard (Freeport, Illinois). 1932. 
The problems of this state are air topic. Sept. 1. p. 7, col. 1.
• Summary: Friday: “’Naturalizing the Soy Bean’ will be 
discussed by W.J. Moses [sic, Morse], senior agronomist, 
during the National Farm and Home hour at 11:30 over 
KYW. Morse has spent years in the orient searching for 
soybeans that may be adapted for culture in the United 
States. Dr. A.A. Horvath will tell of the uses of the soybean 
for human food, and W.H. Eastman, president of the National 
Soybean Oil Manufacturers’ association, will speak on 
‘Industrial Utilization.’”

15. Eastman, Whitney H. 1932. Industrial utilization of 
soybean oil and soybean oil meal. Paint, Oil and Chemical 
Review 94(5):12-13, 19. Sept. 8. (Chem. Abst. 26:5779). [1 
ref]
• Summary: Contents: Introduction. 18% of oil in ground 
soybeans. Glue from soybeans (“Soybean oil meal is also 
used in the manufacture of vegetable glue and adhesives 
used principally in the manufacture of veneer, plywood, and 
insulating materials, in many instances replacing animal 
glue”). Finds large use in soaps (mostly soft soaps). Table: 
Bureau of Census fi gures showing factory consumption of 
soybean oil by industries for years 1929 and 1931 (lbs):
 Compounds and vegetable shortenings: 82,000 / 
10,869,000.
 Oleomargarine: 11,000 / 623,000.
 Soap: 6,396,000 / 3,816,000.
 Paint and varnish: 5,815,000 / 6,356,000.
 Linoleum and oilcloth: 3,329,000 / 2,612,000.
 Printing inks: 71,000 / 33,000.
 Textiles 267,000 / -
 Miscellaneous: 2,032,000 / 2,051,000.
 Total: 17,903,000 / 26,260.000.
 Note that most of the uses are not in foods. However “in 
the last two years its use in the edible industry has increased 
rapidly, replacing cottonseed oil, corn oil, and some of the 
foreign imported oils such as sesame, Russian sunfl ower, and 
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cocoanut oils.” Address: President, The National Soybean 
Oil Manufacturers Assoc.

16. Eastman, Whitney H. 1932. Soybean oil and meal in 
industry. Oil, Paint, and Drug Reporter 122(11):17, 34. Sept. 
12.
• Summary: An address given before the annual convention 
of the American Soybean Assoc., Washington, DC, Sept. 2. A 
table titled “Soybean meal consumed in Japan for fertilizer” 
shows that it increased from 1,262,250 tons in 1921 to a 
peak of 1,525,538 tons in 1923, then by 1930 had fallen to 
1,087,476 tons.
 A second table shows factory consumption of soybean 
oil in 1929 and 1931. In 1929 the main uses were soap 
(6,396,000 lb), paint and varnish (5,815,000 lb), linoleum 
and oilcloth (3,229,000 lb), miscellaneous (2,032,000 
lb), textiles (267,000 lb), [lard] compounds and vegetable 
shortenings (82,000 lb), printing ink (71,000 lb), and 
oleomargarin (11,000 lb). By 1931 these had changed 
dramatically: Compounds and vegetable shortenings 
(10,869,000 lb), paint and varnish (6,256,000 lb), soap 
(3,816,000 lb)... oleomargarin (623,000 lb).
 A third table shows soybean oil consumption in the USA 
from 1920-21 to 1931-32. It decreased steadily from a peak 
of 5,324,644 gallons in 1920-21 to only 1,339,521 gallons 
in 1927-28, then began to rise, reaching 4,193,352 gallons 
in 1930-31. Address: President, National Soybean Oil 
Manufacturers’ Assoc.

17. Oil, Paint and Drug Reporter. 1932. Soybean products 
are defi ned by association. 122(21):52. Nov. 14.
• Summary: “The following defi nitions have been adopted 
by the National Soybean Oil Manufacturers Association” 
[soon to be renamed NSPA]... “Pure old process expeller 
soybean chips.” “Pure old process hydraulic soybean oil 
cake.” “Pure old process soybean oil meal.” “Solvent 
extracted soybean oil meal, sometimes called new process 
soybean oil meal.” “Ground soybeans” (sometimes 
mistakenly called soybean meal).
 Note: This seems to be designed to discourage use of 
the term “new process” in connection with solvent extracted 
soybean meal.

18. Eastman, W.H. 1932. Utilization of soybean oil meal. 
Grain & Feed Journals Consolidated 69(10):478. Nov. 23.
• Summary: This speech, presented before the National 
Soybean Oil Manufacturers Association, outlines the three 
processes employed in producing soybean oil meal, the soft 
pork danger, and the perfection of a process by the Trade 
Association to produce an oil meal with a maximum of 6% 
oil; and the industrial uses for the oil meal. “The naphtha 
extracted or new process soybean oil meal, while popular in 
Europe, is very unpopular here. Very little is produced in this 
country at present but some is still being imported.”

 “There have been produced this past season 
approximately 125,000 tons of Soybean oil meal, a large part 
of which has been consumed as animal feed in one form or 
another.
 “Soybean oil meal is also used in the manufacture 
of vegetable glue, and adhesives used principally in the 
manufacture of veneer, plywood, and insulating materials, in 
many instances replacing animal glue. Its use in this fi eld is 
rapidly expanding.” Address: Milwaukee, Wisconsin.

19. Eastman, W.H. 1932. Domestic soybean oil now 
appreciated. Grain & Feed Journals Consolidated 
69(11):527. Dec. 14.
• Summary: This speech, presented to National Soybean Oil 
Manufacturers Association, briefl y discusses the Association, 
its history and goals. “During the early years of the domestic 
crushing industry the mills had not mastered the art of 
fi ltering and properly clarifying soybean oil and as a result 
of this condition domestic crude soybean oil got a ‘black 
eye’ among the consuming trades right from the beginning. 
Several mills engaged in crushing soybeans primarily for 
the meal, and the oil was considered a by-product and little 
attention was paid to its treatment and care in handling and 
storing.
 “A strong prejudice developed among consumers against 
domestic soybean oil, and pure pressed Manchurian soybean 
oil carried a fancy premium and the crude domestic oil a 
heavy discount. This early prejudice was fully justifi ed. 
Manchurian oil was aged or clarifi ed naturally because of 
the length of time elapsed from the time it was produced in 
the interior of China until it reached the consumer in this 
country. It was necessary to overcome this prejudice against 
domestic soybean oil.
 “The National Soybean Oil Manufacturers Ass’n 
[Association], comprising a large percentage of the crushing 
industry, set up trading rules and quality standards as a 
protection to both buyer and seller, and thru a gradual 
improvement in processes and methods of handling and 
storing very little domestic soybean oil is now sold which 
does not comply with the standards of the ass’n.” Address: 
Milwaukee, Wisconsin.

20. Stewart, C.L.; Burlison, W.L.; Norton, L.J.; Whalin, 
O.L. 1932. Supply and marketing of soybeans and soybean 
products. Illinois Agricultural Experiment Station, Bulletin 
No. 386. p. 425-544. Dec. [34 ref]
• Summary: Loaded with statistics, graphs, tables, maps, and 
photos, this is one of the best reports on soybeans in America 
published to date. Contents: Introduction. The supply of 
soybeans and soybean products: Domestic production 
of soybeans, production of soybeans in Illinois, soybean 
varieties in Illinois, costs and returns in producing soybeans, 
imports of soybeans and soybean products (soybeans, 
soybean oil meal and cake, soybean oil, net imports, 
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exports including reexports, export-import balance), import 
duties levied on soybeans and soybean products, supply of 
soybean oil and competing oils and fats. Consumption of 
soybeans and soybean products: Disposition of the domestic 
crop, utilization as beans, utilization of soybean oil meal, 
utilization of soybean oil (in food and industrial products), 
methods of processing soybeans for consumption (expeller, 
hydraulic press, solvent extraction), competition from other 
oils, distribution of gathered soybeans by uses. Practices 
in marketing soybeans and soybean products: Sources of 
market information, time of movement, varieties marketed 
in different sections of Illinois, selling soybeans for seed, 
selling soybeans for industrial uses (the Peoria Plan of 
1928-29, Grange League Federation Exchange of Ithaca, 
New York, the Soybean Marketing Association of Illinois 
formed in Oct. 1929 {p. 490-91}), selling soybean oil and 
oil meal (National Soybean Oil Manufacturers Association 
of Chicago). Elements of cost in marketing soybeans: 
Marketing mill beans, processing beans, marketing seed 
beans, exporting beans. The inspection system and soybean 
grades. Special considerations applying to the valuation of 
soybeans and soybean products: Use-values of soybeans and 
soybean products in feeding, derivative products as factors 
in the market valuation of soybeans. Prices of soybeans and 
soybean products: Prices of seed beans, prices of soybean 
oil, prices of soybean oil meal, use as affected by prices. 
Meeting the price risks in marketing. International trade in 
soybeans and soybean products. Summary. Literature cited. 
Sources of data.
 “In Manchuria in 1930 there were 13 districts in which 
over 40% of the crop land was devoted to soybeans, the 
highest proportion being 65%. The proportions for the 
three Manchurian provinces as units were as follows: Kirin 
(eastern) 33.2%; Hailungkiang [Heilungkiang] (northern) 
30.7%; and Liaoning (southern) 22%.” Some soybeans were 
grown in Inner Mongolia.
 Illinois was the largest soybean producer in 1924, 
followed by North Carolina, Missouri, and Indiana. “Few 
soybeans were grown in Illinois previous to 1890, when 
J.C. Utter of Mt. Carmel, Wabash county, began production 
of this crop. Frank Hurrelbrink of Taylorville, Christian 
county, known because of his work with the Hurrelbrink 
variety of soybean, started his work in 1897. He has grown 
soybeans continuously since that time, experimenting with 
many varieties. C.A. Rowe and his father, of Jacksonville, 
Morgan county, grew soybeans about 1899. Somewhat 
earlier than this the late Ralph Allen of Delavan, Tazewell 
county, became interested in soybeans and furnished seed 
beans to Illinois farmers as well as to interested persons 
in other states, in Hawaii, and in Alaska. C.L. Meharry of 
Attica, Indiana, who owns a large tract of land near Tolono, 
Champaign county, Illinois, has been an active soybean 
grower since 1909. The year following the Meharry venture, 
John T. Smith, also near Tolono, began to grow soybeans 

on a very limited scale, and in 1921 undertook active 
production. During the last decade soybeans have become an 
increasingly popular crop on Illinois farms.”
 Of the 1915 U.S. soybean crop, 52% of the entire crop 
acreage was used for hay, 15% was grazed, 4% was plowed 
under, and only 29% was harvested for beans; 18.2% was 
used for seed, 0.9% for human food, and 9.9% as beans for 
feed.
 In 1930 some 11,975,000 bushels of soybeans were 
gathered or harvested in the U.S. Of these soybeans, 40.1% 
were crushed, 33.6% were used as seed, 23.0% were used 
whole directly as feed, 1.7% were ground and used as feed, 
and 1.7% were ground and used as food.
 From the soybeans crushed in 1930, some 37,200,000 
lb of soybean oil were produced. Its four main uses were: 
(1) Paint and other industries: Paint and varnish 24.2% of 
the total oil, linoleum and oil cloth 10.8%, other uses 9.4. 
(2) Soap kettle 22.8%. (3) Edible uses: Oleomargarine 
2.0%, lard substitutes 1.3%, other food products 12.8%. (4) 
Increased stocks including oil equivalent 16.7%.
 In 1930 some 110,000 tons of soybean meal resulted 
from crushing. Of this, 76.5% was used in commercial 
feeds, 13.6% in other feeds, 0.8% as soybean fl our for food, 
0.045% as infant and diabetic foods, and 9.0% as other uses 
including glue.
 Page 460 lists the types and brand names of many 
commercial soybean food, feed, and industrial products. 
Consumption of soybeans as foods has increased appreciably 
since 1930. U.S. food products include chocolate bars 
(30% soybean fl our), cocoa (up to 60% soybean fl our), 
sausages (up to 50% soybean fl our), bread (7½% soybean 
fl our), soybean cheese, soybean milk, soybean ice cream, 
Soya Cream Biscuits, La Choy Soy Sauce, Soyolk (fl our), 
V-Zoy, Lektizoy, Zoy Soup, Zoybeans (cooked soybeans), 
Bacon and Zoy Beans, Zoy Bouillon, Soy Bean Biscuit, 
etc. Canadian food products are: Milqo (soy milk), Vi-tone 
(chocolate), Soya Flour, Soyex-Malt-Cocoa Drink, Soyex, 
Macaroni.
 “In the foreign trade of the United States imports of 
soybean oil have appeared since 1910 and of soybeans since 
1914. The United States exported domestic soybeans to 
Europe in quantity for the fi rst time during the fall of 1931, 
more than 2 million bushels being shipped from the 1931 
crop.” Address: 1, 3-4. Dep. of Agricultural Economics; 2. 
Dep. of Agronomy. All: Univ. of Illinois.

21. National Bureau of Standards Miscellaneous Publication.
1932. National Soybean Oil Manufacturers Association. No. 
130. p. 494.
• Summary: “W.H. Eastman, president, Box 603, 
Milwaukee, Wisconsin 143.12”

22. Horvath, A.A. 1933. The soy-bean industry in the United 
States. J. of Chemical Education 10(1):5-12. Jan. [19 ref]
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• Summary: This is an excellent overview. Contents: 
Introduction: Soybean acreage in the USA in 1917 (50,000 
acres) and 1931 (3,497,000 acres), production in bushels 
of seed for the top 22 states in 1931. Oil milling: Solvent 
or new process, hydraulic or old process, expeller method, 
the pioneering work of North Carolina (1916), Chicago 
Heights Oil Manufacturing Co. (1920), A.E. Staley Mfg. Co. 
(1922; starting with one expeller. Today capacity is over 1 
million bushels/year), the Blish Milling Co. of Seymour and 
Crotersville, Indiana (1923; they crushed 317,000 pounds of 
soy beans in the 1927-28 season), current U.S. production 
of soy bean oil (13.5 million lb in 1930, up from 11 million 
lb in 1929), the problem of disposing of soy-bean oil meal. 
Soy bean oil for food. Lecithin. Bleaching properties (J.R. 
Short Milling Co. and Wytase). Soy beans for food: Use in 
China, Prof. L. Berczeller and soya fl our, the Soyex Co. of 
Nutley, New Jersey. Glue: I.F. Laucks of Seattle, Washington 
(Research began in 1923 but the year “1926 proved to be the 
turning point in the life history of soy-bean glue”).
 “The maintenance of the soy-bean milling industry 
at a high level of production is dependent upon the 
consumption of soy-bean oil meal. And heretofore, according 
to W.H. Eastman [president of the National Soy-bean Oil 
Manufacturers Association], this consumption has been 
disappointingly small, despite the fact that the meal has no 
superior as a protein concentrate.” The American livestock 
feeder “has not come to realize the value of the meal, nor to 
utilize its qualities to the same extent as the Danish farmer. 
In the year 1930 something over 100,000 tons of the meal 
were manufactured in this country [USA] from our domestic 
beans. Yet the little country of Denmark is consuming 
considerably more than we produce in the United States, 
while our milling industry is forced to store a good share of 
its production, unable to dispose of it... The demand for soy-
bean cake is the limiting factor for the industry.”
 “Soybean oil has certain properties which make it 
more valuable to the paint and varnish industries than it 
would be as a mere diluent for linseed oil. For instance, it is 
particularly well adapted for grinding pastes... Soybean oil 
further has the property of mitigating the after-yellowing of a 
white paint or enamel, and in this respect it is without a peer. 
The trade would pay a considerable premium over the price 
of linseed oil to obtain soy-bean oil for this purpose.”
 “It is estimated that 75 per cent. of the soy-bean oil 
consumed in the United States is being used by paint and 
varnish industries and in the manufacture of linoleum, 
oilcloth, and artifi cial leather. Lesser quantities are utilized in 
printer’s ink and soap.”
 Lecithin: “Up to the present time all the soy-bean 
lecithin used in this country [USA] is being imported from 
Germany and Denmark. The commercial product is a dark 
brown paste or heavy viscous liquid, containing about 60 
to 70 per cent. of lecithin, the remainder being pure soya 
oil, cocoanut oil, etc... The margarine industry absorbs a 

considerable amount of this lipoid, as its incorporation 
overcomes many of the differences between butter and its 
substitute–e.g., it binds the water and prevents spitting when 
frying. Lecithin is of great interest in the chocolate and 
cocoa industry...” Discusses many applications of lecithin 
but does not give statistics concerning imports or domestic 
consumption / utilization.
 “A new era dawned in the possibilities of the soy bean 
for food with the discovery in 1923 by Prof. L. Berczeller 
of the University of Vienna of a special process which 
eliminated the beany fl avor from the soy bean and produced 
a nutty-tasting soy-bean fl our capable of being stored for 
years without marked deterioration. Its principle consists in 
the subjection of the beans to the action of saturated steam 
for a short period of time, followed by vacuum distillation. It 
is to the credit of the Soyex Company that this process was 
brought over to the United States with the establishment in 
1930 of a plant in Nutley, New Jersey. A high standard for 
soy-bean fl our was established.”
 Soy-bean exhibit at the Chicago World’s Fair: “The 
soy-bean industry of the United States will be adequately 
represented at the 1933 ‘Century of Progress’ exposition in 
Chicago in the Agricultural Division under the title ‘Century 
Soy-bean Exhibit.’ On July 9, 1931, an organization meeting 
of representatives of the soy-bean industries was held in 
Chicago, where a committee was elected for the sections: 
producing, marketing, and utilization, the latter section being 
subdivided into human utilization, livestock utilization, the 
arts, paints and oils, and milling. The ‘Century Soy-bean 
Exhibit’ is an excellent opportunity for the domestic soy-
bean industries to display their products and it is undoubtedly 
going to stimulate further developments.
 “Conclusions: As Henry Ford recently said, ‘The dinner 
table of the world is not a suffi cient outlet for the farmer’s 
products; there must be found a wider market if agriculture 
is to be all that it is competent to become. And where is that 
market to be found if not in industry?... For several years we 
have been running large crops of everything from sunfl owers 
to soy beans through our chemical laboratory, in an effort to 
fi nd an annual market for the farmer’s produce. There can 
be no doubt that the soy bean is one of the most promising 
of all agricultural plants for an almost unlimited variety of 
industrial uses, and that it is going to play an outstanding role 
in the future economic life of this country.’”
 Photos show: (1) A hydraulic process [press] mill 
(William O. Goodrich Co., Milwaukee, Wisconsin 
[subsidiary of ADM]). (2) Equipment for soy-bean oil 
refi ning process (A.E. Staley Mfg. Co., Decatur, Illinois). (3) 
Steam aspirator for producing high vacuum for deodorizing 
vegetable oils (Staley). (4) Soy-bean fl our mill (The caption 
reads: Soyex Company, Inc., Nutley, New Jersey). (5) 
Baking Laboratory (The caption reads: Soyex Company 
Inc., Nutley, New Jersey. This photo may contain a photo of 
Charles E. Fearn, the man to the right in the two-piece suit, 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   28

© Copyright Soyinfo Center 2019

with both sleeves rolled up).
 Note 1. This is the 2nd earliest document seen (Nov. 
2013) stating that the Soyex Company is located in Nutley, 
New Jersey.
 (6) Plant making soy-bean adhesives (I.F. Laucks, Inc., 
Seattle, Washington). (7) Tank for adhesives (as high as the 
chin of a man standing next to it; Laucks).
 Diagram: “Exploitation of the soy bean, according to the 
processes of Hansa Muehle G.m.b.H., Hamburg, Germany. 
Those derivatives representing products ready for sale are 
marked by circles.” The process uses solvent extraction. On 
the oil side: There is a “distillation” step before the crude 
oil, which is refi ned to make edible oil. Crude lecithin is 
refi ned to make fi nished lecithin. On the meal side: First step 
is removal of solvent and drying of meal. Then cooling by 
air to give fi nished meal. It undergoes grinding, milling and 
sifting to give grits, hull meal, and edible fl our.
 Note 2. This is the earliest English-language document 
seen (Jan. 2019) that uses the term “grits” to refer to coarse 
soy fl our.
 Note 3. A footnote on the fi rst page states that Horvath 
is a “Special Associate Member of the National Soy-bean 
Oil Manufacturers Association. (P.O. Box 331, Oakland 
Station).”
 Note 4. Talk with Bob at the Map Room of the 
University of Chicago. 1997. March 25. Oakland Station is 
probably in Chicago, Illinois. A railway map from the 1930s 
and a gazetteer from the 1920s show it to be a mail stop on 
the Illinois Central line at 39th Street. This is 39 blocks south 
of The Loop, right along Lake Michigan, south of the center 
of Chicago.
 Note 5. This is the earliest document seen (March 2016) 
concerning soy lecithin industry and market information (all 
soy lecithin used in this country [USA] is being imported 
from Germany and Denmark). Address: Pittsburgh, 
Pennsylvania.

23. National Soybean Oil Manufacturer’s Association. 1935. 
Soybean utilization, 1933 and 1934 crop years. Proceedings 
of the American Soybean Association p. 4. 15th annual 
meeting. Held 21-22 Aug. 1935 at Evansville and 23 Aug. at 
Lafayette, Indiana.
• Summary: Six pie charts show for crop year 1933 and 
1934 (estimated): (1) Soybean utilization: Hay & forage, 
processing (3 million increased to 8.5 million bushels), feed, 
and seed. (2) Soybean oil meal utilization: Feed (70,000 tons 
increased to 200,000 tons), and industry (industrial uses) is a 
narrow wedge of the pie. (3) Soybean oil utilization: Edible, 
paint, linoleum, soap, other uses. In 1933, the leading use 
of the oil was for paint (about 58%), whereas in 1934 the 
leading use was for edible use (about 67%).

24. Dies, Edward Jerome. 1935. Street of adventure. Boston, 
Massachusetts: Stratford Co. 4 + 216 p. 21 cm. *

• Summary: About Wall Street, capitalists and fi nanciers in 
the USA. Address: Chicago Board of Trade.

25. Salt Lake City Tribune (The) (Utah). 1936. Soybean crop 
reveals ten million increase. April 24. p. 2.
• Summary: “Chicago, April 23 (AP)–Soybeans, the 
midwest’s newest farm crop, contributed a $30,000,000 
jingle to the pockets of its producers last year, I.C. Bradley, 
president of the National Soybean Processors’ association, 
said today.
 “This fi gure, based on preliminary government 
estimates, was more than $10,000,000 above the return from 
the crop in the preceding year, Bradley said.”

26. Franklin Evening Star (The) (Franklin, Indiana). 1936. 
New crop research. May 7. p. 8.
• Summary: “Of much interest to farmers is the recent 
announcement that a new regional research laboratory is to 
be established at the College of Agriculture, University of 
Illinois, for further investigation concerning the chemical 
qualities and scientifi c cultivation of soybeans.
 “The laboratory will be directed by Dr. O.E. May, of the 
United States bureau of chemistry and soils, and its work will 
be coordinated with that of the experiment station of twelve 
co-operating mid-Western states. The need of this research is 
felt because of the rapidly expanding use of soybeans for an 
ever increasing variety of purposes.
 “As a government bulletin points out, last year there 
were in the market for soybeans no less than 35 oil mills, as 
well as a number of cottonseed oil mills, 20 mills making 
food products, 15 making soybean fl our, besides 50 factories 
making the paints, glues, varnishes, linoleum and other 
products which were obtaining part of their raw materials 
from soybeans.
 “President I.C. Bradley of the National Soybean 
Processors’ Association, recently said: ‘The industry is 
merely in its infancy. To depict the tremendous possibilities 
sounds like sheer exaggeration or daydreaming. Yet it is 
extremely important that visions of great possibilities do not 
veil the hazards and pitfalls to which the new industry is heir. 
Study, research and development of markets are essential. 
Our organization is expanding its activities with a view to 
aiding all other agencies in the drive to help production and 
open up new outlets.’”
 Note 1. This is the earliest published document seen 
(July 2019) that mentions the National Soybean Processors’ 
Association. The word “Processors’” has an apostrophe at 
the end–which turned out to be not the standard spelling.

27. Bradley, I.C. 1936. The processing of soy beans. In: 
Farm Chemurgic Council, ed. 1936. Proceedings of the 
Second Dearborn Conference of Agriculture, Industry, and 
Science. Dearborn, Michigan. 409 p. See p. 248-50.
• Summary: Soybeans can be processed to make various 
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food products, or to make industrial plastics whose “products 
fi nd their use in the electric and automobile fi eld, for 
instance, distributor bases and covers, dashboard panels, 
timing gears, switch handles...”
 Also discusses factors in processing. Standards for 
fi nished materials and trading rules have been developed by 
the National Soy Bean Oil Manufacturers’ Association.
 Chairman Doane asks about the suitability of processing 
soybeans in village industries, comparable to community 
creameries. Address: President, National Soy Bean Oil 
(Manufacturers’) Assoc.

28. Farm Chemurgic Council. ed. 1936. Proceedings of the 
Second Dearborn Conference of Agriculture, Industry, and 
Science. Dearborn, Michigan: Farm Chemurgic Council; 
New York: The Chemical Foundation, Inc. 409 p. Held 12-14 
May 1936 at Dearborn, Michigan.
• Summary: The conference is sponsored by the Farm 
Chemurgic Council and The Chemical Foundation, Inc. 
to “Advance the industrial use of American farm products 
through applied science.” Mr. Wheeler McMillan, Permanent 
Chairman. Mr. Victor H. Schoffelmayer, Permanent 
Secretary. Contents: Introductory. 1. Council luncheon. 2. 
General opening session. 3. Symposium on new things. 
4. Power alcohol. 5. Starches and sugars. 6. Plastics. 7. 
Cellulose. 8. Farm chemurgic banquet. 9. Soy bean. 10. 
Insecticides and fertilizers. 11. Closing general session. 12. 
Business session. 13. Appendix.
 The Soy bean is the only crop discussed as such. 
Chapter IX (p. 243-67) contains the six papers presented: 
1. Soy beans as a farm crop, by Mr. E.D. Funk; 2. The 
processing of soy beans, by Mr. Clark Bradley; 3. The rôle of 
soy bean oil in paint formulation, by Mr. E.E. Ware; 4. Soy 
bean proteins, by Mr. W.J. O’Brien; 5. Soy bean chemistry, 
by Dr. H.R. Kraybill; and 6. Mixing soy bean oil and tung 
oil, by Mr. F. Taggart. A discussion followed, moderated by 
Dr. C.C. Concannon.
 Of the many exhibits, the application of vegetable 
oils in the manufacture of paints and the manufacture of 
molded plastics from farm grown materials were given 
most attention. Both of these projects were demonstrated 
in 5 different displays. Exhibitors included: Ford Motor 
Company, I.F. Laucks, Inc. and O’Brien Varnish Company.
 Soy bean oil for tractors (p. 360): “If he [the farmer] can 
extract soy bean oil and run tractors on soy bean oil, he does 
not have to ship the soy beans to market and pay the freight, 
and let the industrialist extract the oil... he can run his Diesel 
tractor on the oil, and be ahead of the game all around.” Also 
encourages farmers or groups of farmers to do the initial 
steps of processing their own soybeans to make industrial 
products. Note 1. This is the earliest document seen (April 
2017) that mentions the use of soybean oil as a specifi cally 
“diesel” fuel. Many earlier documents on this general subject 
referred to its use as “artifi cial petroleum.”

 The casein plastics have increased their consumption 
during the depression. Their total now reaches 4 million 
pounds. They are used mostly in buttons and costume 
jewelry. “Of the soya bean plastics little can yet be defi nitely 
said as to prices or possibilities. Their characteristics are 
naturally similar to the casein materials and like them, they 
are comparatively expensive.” Noted from the Chemurgic 
point of view is that the Ford plant output is said to be 
300,000 pounds a year; 100,000 pounds of which represent 
soy bean material.
 Financial report. Disbursements for the fi rst year of 
the Council’s activities ending April 30, 1936 (including 
organization expense of the First Dearborn Conference): 
Total Dearborn offi ce–$55,093.39. Total New York offi ce 
(including printing and distribution of 40,000 copies of 
Proceedings of First Dearborn Conference)–$44,567.41. 
Total for the year–$99,660.80. All fi nancial support was 
supplied by the Chemical Foundation, Inc.
 Conference attendance: 1000 attend second conference; 
35,000 attend nationwide meetings. Geographically, public 
meetings have included every section of the country. “The 
actual number of meetings organized specifi cally to further 
the Council’s activities or at which the Council’s program 
was presented, was in excess of 100, and the combined total 
attendance is estimated in round numbers at about 35,000.”
 The Soy Bean Committee (p. 391, 396-97). The meeting 
was called to order by Edward J. Dies, Executive Secretary 
of the National Soy Bean Processing Association [National 
Soybean Processors Association], Board of Trade Building, 
Chicago. Members present included E.D. Funk, Burlison, 
and Kraybill. Those present by invitation included Dr. J.W. 
Hayward of Archer Daniels Midland Co. (Milwaukee, 
Wisconsin), E.E. Roquemore of Allied Mills (Chicago, 
Illinois), E.F. Johnson and Lamar Kishlar of Ralston-Purina 
Co. (St. Louis, Missouri). Other members listed as being 
on the committee were Dr. A.A. Horvath, Chemist, Agric. 
Exp. Station, University of Delaware, Newark, Delaware. 
And Dr. Henry A. Gardner, Director, National Paint, Varnish 
& Lacquer Association, 2201 New York Avenue, N.W., 
Washington, DC. Mr. Adrian Joyce, President. The Glidden 
Company, 1963 Union Trust Building, Cleveland, Ohio. Note 
2. This is the earliest document seen (Oct. 2005) showing 
that Dr J.W. Hayward is now working for Archer Daniels 
Midland Co.; an expert on soybean meal, he was formerly at 
the Univ. of Wisconsin.
 “A sub-committee composed of Messrs. I.C. Bradley, 
president of the National Soy Bean Processors Association, 
Ware and Burlison, charged with certain work, found that 
the particular activity would now be carried on by the newly 
organized Soy Bean Laboratory at Urbana, which under the 
direction of the Federal government, will coordinate its work 
with that of the Experiment Stations of twelve cooperating 
states. Dr. Kraybill then sketched in broad outline aims and 
purposes of the new Laboratory and indicated potential 
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benefi ts to all interests from grower to consumer.”
 “On motion of Mr. Bradley the resignation of Mr. H.G. 
Atwood as Chairman of the Committee was accepted and 
Edward J. Dies, Executive Secretary of the National Soy 
Bean Processing Association, was elected as Chairman” (p. 
396-97).
 Photos show: (1) General view of the exhibition hall 
from the entrance. (2) Mr. Francis P. Garvan, father of the 
Farm Chemurgic Council and President of The Chemical 
Foundation. (3) Dr. Charles M.A. Stine, Mr. Williams 
Haynes, Mr. Howard E. Coffi n.
 Note 2. This is the earliest document seen (July 
2019) that mentions the “National Soy Bean Processors 
Association” (spelled with “Soy Bean” written as two 
words).
 Note 4. This is the earliest document seen (July 2019) 
that mentions Edward J. Dies in connection with the National 
Soybean Processors Association. Note the unusual spelling 
of the name of the Association of which he is executive 
secretary. Address: Dearborn, Michigan; New York.

29. Dies, Edward Jerome. 1936. Soy, the Midwest’s miracle 
bean. Commerce 33(5):27-28. June.
• Summary: The editorial introduction begins: “The 
sensation of agriculture as far as the industrial and chemical 
worlds are concerned is the soybean. In 1935 the crop 
was 39,000,000 bushels, double the crop of 1934... Henry 
Ford helped make the soybean a fascinating feature of his 
World’s Fair exhibit of 1934. It was an important unit in his 
industrialized farm scheme.”
 The article begins: “A brilliant new star has appeared in 
the agricultural skies. It is the versatile and resourceful little 
soybean. Hoary with age in the orient, its recent dizzy rise in 
America has caused the farm world to blink in wonderment.
 “Where it is going, what other magic it will perform, 
is anybody’s guess. But the indisputable fact is that it has 
already written a new and colorful chapter in agricultural 
history, and has sent dollars jingling into the pockets of an 
ever-growing number of farmers.”
 Discusses the increasing soybean acreage, establishment 
of the soybean research laboratory at the University of 
Illinois, food and industrial uses for the bean, growth of 
the industry in the United States, “I.C. Bradley, Taylorville, 
Illinois, president and the National Soybean Processors 
association,” and the need for tariff protection. “A step of 
fi rst importance was the recent decision to launch a regional 
research laboratory at the college of agriculture, University 
of Illinois, to be headed by the able Dr. O.E. May of the 
United States bureau of chemistry and soils... The work 
will be coordinated with that of the experiment stations of 
12 cooperative states.” Plastics are manufactured from the 
soybean cake. It is being converted into: steering wheels, 
gear shift lever balls, horn buttons, light switch handles, 
distributor bases, distributor covers, window trim strips, dash 

board panels, timing gears, and electrical insulations. It has 
been said that “the motor car of the future may be ‘grown on 
the farm.’”
 In 1934 it is reported that the paint industry used 
10,451,000 pounds of soybean oil and the linoleum industry 
used 2,843,000 pounds.
 “Tariff protection needed: To protect industry, Congress 
must take action soon to curb the infl ow of competing 
products. It is claimed that last year we imported 2 billion 
pounds of foreign fats and oils or oil equivalent, in oil 
bearing seeds and nuts.” A table (p. 28) shows imports to 
the USA of nine edible vegetable oils and tallow for the 
years 1934 and 1935. The vegetable oils are corn, palm 
kernel, palm, peanut, perilla, soybean, rapeseed, sesame, 
and cottonseed. In 1935 the top three imported in the largest 
amounts were palm oil (159.8 million lb), tallow (98.5 
million), and cottonseed oil (62.5 million). Soybean oil had 
the smallest amount imported (5.2 million lb).
 The article concludes: “Whatever the outcome, one 
salient fact remains: The little miracle bean from Manchuria 
is destined to write its story boldly across the pages of 
American agricultural history.”
 Note 1. This is the earliest publication seen (Sept. 
2016) by Edward Jerome Dies concerning soybeans. Never 
known for understatement, the colorful Mr. Dies was a 
staff correspondent of the Associated Press and a magazine 
writer before launching his Chicago public relations bureau. 
In 1936 his agency was engaged by the National Soybean 
Processors Association. Soon he became president of the 
expanding trade group, and continued in offi ce until 1945. 
A vigorous promoter of soybeans, he was also author of the 
important book Gold from the Soil (1942, 1943).
 Note 2. This is the earliest document seen (May 2016) 
that mentions the “National Soybean Processors association” 
(or “Association”).
 Note 3. This is the earliest document seen (Aug. 2011) 
that uses the term “miracle bean” to refer to the soybean. It 
is also the earliest document seen (Aug. 2011) with the word 
“miracle” or “miracle bean” in the title in connection with 
the soybean.
 Note 4. This is the earliest document seen (Aug. 2002) 
that contains the term “Hoary with age” with the respect to 
the antiquity of the soybean.

30. Breedlove, L.B. 1936. Soy bean–The magic plant: Crop 
movements, grade requirements and federal inspection. 
Article XVIII. Chicago J. of Commerce and La Salle Street 
Journal. July 14. p. 12.
• Summary: Contents: Introduction. Offi cial soy bean 
gradings. Standards for oil and meal. Soy bean inspection.
 “The movement of [soy] beans produced in the Corn 
Belt states in recent years has been unusually rapid during 
the early part of the season. For the fi ve crop years ending in 
1934 nearly 48 per cent were out of the growers’ hands by 
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November. This was due to the special purchasing basis used 
by oil mills and feed manufacturers.”
 The U.S. Department of Agriculture announced the 
fi rst standards for soybeans in Sept. 1925. The grades and 
classes set forth in the revised standards, effective 3 Sept. 
1935, are shown in Table I. Soy beans are graded largely 
on two factors: foreign material and splits. There are four 
grades (No. 1 being the best), plus a sample grade for soy 
beans which do not comply with any of the above four 
grades. There are also fi ve classes of soy beans. “Yellow 
soy beans.–This class includes all yellow soy beans of the 
Mammoth yellow, Illini, Manchu, A.K., Hollybrook and 
Haberlandt and all varieties of similar color and may not 
contain more than 5 per cent of beans from other classes.” 
Green soy beans includes all green-colored [when dry] soy 
beans of the Morse, Tokio, Guelph, etc. varieties. Brown soy 
beans includes all light-brown and dark-brown soy beans 
the Virginia, Mammoth Brown, Early Brown, etc. varieties. 
Black soy beans includes all black soy beans of the Wilson, 
Pekin [Peking], Wisconsin Black, Tarheel Black, Laredo, etc. 
varieties. “Mixed soy beans.–This class includes the Black 
Eyebrow variety and any mixtures of beans not provided in 
the above classes.”
 “The National Soybean Oil Manufacturers Association 
of Chicago distributed early in 1932 revised trading rules for 
soy bean oil... The portion of the rules relating to the quality 
of the oil are summarized in Table II,” which shows fi ve 
quality factors: Specifi c gravity at 15.5 deg. C (minimum 
0.9240). Iodin number (minimum 131.0). Saponifi cation 
number (minimum 190.0). Unsaponifi able matter per cent 
(maximum 1.5% without penalty). Acid number–or free fatty 
acids percent. Volatile matter at 105 deg. C per cent. Foots, 
per cent (maximum 2.5% without penalty).
 Table III shows the number of carloads of soy beans 
federally inspected in leading soy bean producing states 
(1928-35). In 1926-28 a grand total of 268 carloads were 
inspected, increasing to 928 in 1929, to 2,954 in 1931, and 
to a record 13,648 in 1935. In 1926-28 the states and cities 
with the most carloads inspected were: North Carolina 
219 (81.7% of the total; at Elizabeth City, Raleigh, and 
Washington); Virginia 33 (at Norfolk and Richmond); and 
Illinois 26 (22 at Chicago and 4 at Bloomington). In 1935 
the states and cities with the most carloads inspected were: 
Illinois 8,284 (60.7% of the total; 5,106 at Chicago, 1,440 
at Peoria, 692 at Taylorville, none at Decatur); Ohio 1,390 
(at Toledo, Cincinnati, Circleville, and Columbus); Indiana 
1,388 (at Indianapolis, Lafayette, Decatur, and Evansville); 
Missouri 1,051 (at St. Louis and Sikeston). Address: Staff 
member, Chicago Journal of Commerce.

31. Associated Press (AP). 1936. Soy bean called best 
potential export product. Chicago Daily Tribune. Sept. 17. p. 
31.
• Summary: “Cedar Rapids, Iowa, Sept. 16–Soy bean oil 

meal and cakes probably offer better export possibilities 
than any other American farm product, E.F. Johnson of St. 
Louis [Missouri] told the American Soy Bean association in 
convention here today.
 “Johnson, chairman of the statistical committee of the 
National Soy Bean Processors’ association, who recently 
returned from a study of conditions in Europe, said the 
American farmer should make an effort to obtain part of the 
soy bean oil meal business in Europe.”
 He said that northern European countries import large 
quantities of vegetable protein in the form of either oil seeds 
or oil meals. Manchukuo’s soy bean crop, which is twenty 
times as large as the U.S. crop, determines the world price. 
Therefore the U.S. should export soy bean meal, rather than 
just soy beans.
 Note: This is the earliest document seen (March 2007) 
that mentions an American traveling to Europe to study the 
market there for U.S. soybeans and soybean products, or that 
mentions an American advocating export of U.S. soybeans or 
products (in this case meal).

32. Bradley, I.C. 1936. The processing of soybeans. 
Proceedings of the American Soybean Association p. 37-39. 
16th annual meeting. Held 14-16 Sept. in Iowa.
• Summary: “About sixteen years ago [ca. 1920] 
considerable interest had been developed in soybeans in the 
United States for agriculture. As Dr. Burlison so aptly put 
it..., ‘There was a need for more legumes in the rotation, 
more high-protein feeds in the feed bin, and substitutes in the 
rotation of red clover and oats,’ These were the promising 
features of soybeans at that time to agriculture.
 “The United States Department of Agriculture and 
respective State Agricultural Extension Departments 
together with agriculturists interested in growing soybeans 
appreciated there was ahead of them the problem of 
markets for this crop if it was to become a helpful factor in 
agriculture.
 “On investigation it was found that a few southern 
cotton oil mills had processed a few small lots of beans left 
over from seed or not suitable for seed, which had been 
grown in [the] Carolinas and Virginia where practically all 
soybeans in United States had been grown up to this time 
and primarily were grown for stock feed and seed.
 “At this same time there was a small fl axseed crushing 
plant, equipped with both hydraulic and expeller presses 
located at Chicago Heights, Illinois, which being close 
to Illinois and Indiana boundary line and both states 
rather predominating in their interest in soybeans could 
conveniently serve both. As it was soon after the World War 
(in the vernacular of the street) “It was all dressed up and no 
place to go,” and glad to help solve the problem of surplus 
soybeans and it was so arranged.
 “The simple information that a processing plant was 
giving its entire energy to soybeans caused so much interest 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   32

© Copyright Soyinfo Center 2019

in planting soybeans that the seed demand took all the 
soybeans, with no surplus left for processing and it became 
necessary to ship a few cars from North Carolina in order to 
get experimental mill work, from which was recovered the 
fi rst tank car of domestic soybean oil sold on Chicago market 
so far as this speaker can learn and was the very beginning 
of a calculated study of procedure of domestic processing of 
soybeans.
 “The elementary work accomplished at this plant is 
worthy of note, in that it proved by proper arrangement and 
handling that hydraulic presses and expeller type presses 
were adaptable to the processing of soybeans and have now 
become general practice.
 “Following this elementary processing let us refl ect on 
the processing picture for next few years.
 “Each succeeding year found an increase in bean 
production and naturally increased demand for seed, also 
additional processing plants. Mingled with this was a few 
wet harvested crops–growers not familiar with handling crop 
for grain-soils not inoculated–and good beans being held 
for seed. With this picture before you, it is easy to see that 
the soybeans going to the processors during this period of 
development were in majority inferior. It seems advisable to 
bring this to your attention as an excuse for criticism in the 
past of variations in soybean by-products.
 “We now come to the present period reached in 
processing advancement for recovery of soybean oil.
 “As you probably know there are three recognized 
procedures for recovery of soybean oil: The hydraulic press–
the expeller type of press–and the solvent extraction system, 
each of course, requiring its accompanying particular type of 
equipment incident to its use for proper functioning.
 “All three of these processes are in operation on 
soybeans in the United States and by no means are we alone 
in this. In at least one of the European countries all three 
processes are operated at one plant. All this is substantial 
evidence that soybeans can be processed satisfactorily by any 
of the three processes.
 “Without boring you with the detailed mechanics or 
common practices of processing, let us get a simple picture 
of the three established methods of processing mentioned.
 “First-Expeller Method: This is at present the most 
widely adopted method of oil recovery. It is continuous 
in operation and operates rather on the principle of a 
household meat grinder. The grinder develops a pressure of 
approximately six tons per square inch, which releases the 
oil, and the cake emerges from end of auger in thin sheets, 
carried to grinder for making meal.
 “Second-Hydraulic Press Method: The most ancient 
method of extracting oil by expression. The plan is 
something like the cider press you are all familiar with. The 
product to be pressed is put between plates in a stand press–
pressure is exerted by use of ram operated by compressor. 
The hydraulic press is used almost universally in linseed and 

cotton seed processing plants.
 “Third-Solvent Extraction Method: This method has 
been used in European countries for a good many years. In 
this process beans are ground, fl aked or crushed and the oil 
dissolved out by suitable solvent. The solvent recovered 
by distillation and used over and over. This method of oil 
recovery is gaining interest in the United States and one 
rather large plant of this type is in operation in this country at 
present time.”
 “This discussion is briefl y the history of soybean 
processing from the very fi rst to present time and it is 
interesting to note the advancement. Sixteen years ago 
the industry started from scratch, with only an elementary 
knowledge of how to grow beans, or varieties suitable 
to commercial uses, harvesting and handling a problem, 
no markets established for the by-products and slight 
knowledge of value of by-products. Today there are varieties 
of soybeans that will yield forty to forty-fi ve bushels per 
acre, withstand weather without shattering, combines by the 
thousand to harvest the crop, effi cient processing facilities, 
hundreds of products made from soybeans, a 1935-36 
harvested crop of approximately 39,000,000 bushels and 
a market developed that absorbed the total crop without a 
carry over.” Address: Allied Mills, Inc., Taylorville, Illinois; 
President National Soybean Processors Assoc.

33. National Soybean Processors Assoc. 1936. The pageant 
moves onward: “You grow the beans–and we’ll fi nd the 
market” (Ad). Proceedings of the American Soybean 
Association p. 36.
• Summary: “This in effect has been the promise of 
processors to growers in recent years.
 “Production swelled–nearly twenty million bushels in 
1934, and the surprising total of forty million bushels last 
year.
 “And processors kept their word–proved themselves 
equal to the emergency of a tremendously increased volume 
to be spread through the trade and consumptive channels.
 “A half million tons of soybean oilmeal demanded a 
market this past year, and such a market was provided.
 “Despite extremely weak soybean oil prices, processors 
have been able to maintain an unusually high price to the 
growers of soy beans.
 “As the industry continues to rise–and it is but in its 
swaddling clothes–new uses will be found, new outlets 
evolved, and the processors who have lighted the way by 
encouraging production will continue to take their proper 
place as the pageant moves onward.”
 Note: No mention is made of soybeans being traded 
on the Chicago Board of Trade. Address: Board of Trade 
Building, Chicago.

34. Grain & Feed Journals Consolidated. 1936. Soybean 
processors meet. 77(8):362. Oct. 28.
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• Summary: The National Soybean Processors Ass’n 
[Association] met recently at Chicago and heard talks 
by Dr. O.E. May (director, Regional Soybean Industrial 
Products Laboratory, at Urbana, Illinois), Dr. W.L. Burlison 
(head, Dept. of Agronomy, University of Illinois), and J.E. 
Barr (marketing specialist, Buro [Bureau] of Agricultural 
Economics, U.S. Dept. of Agriculture).
 “President I.C. Bradley declared this had been an 
epochal year in the history of the soybean industry and 
praised the cooperation obtained from various government 
experts in the fi eld of soybeans.
 “Other speakers, including J.J. Vollersten of the 
American Oil Chemists Society, H.W. Irwin and Guy 
Fox discussed the soybean oil situation, giving particular 
attention to research work now under way in the edible oil 
division.
 “Mr. Bradley, Taylorville, Illinois, nationally known 
soybean expert, was reelected pres.; W.L. Shellabarger of 
Decatur, Illinois, vice pres.; H.R. Schultz, Centerville, Iowa, 
sec’y [secretary]; John H. Caldwell, St. Louis, Missouri, 
treasurer. A meeting of the soybean committee of the Farm 
Chemurgic Council was held after the regular session.”

35. Staley Journal (Decatur, Illinois). 1936. Soybean men 
meet. Nov. p. 29.
• Summary: “Three Staley men represented the company at 
the annual meeting of the American [sic, National] Soybean 
Processors Association held in Chicago in October. They 
were E.K. Scheiter, who was one of the group which founded 
the Association about ten years ago, M.M. Durkee, chemist 
in charge of our soybean processing plants, and H.W. Galley, 
oil sales manager.
 “The meeting this year, held in the Union League club, 
was attended by about 100 persons representing processors 
and consumers from all parts of the country. Since its 
founding, when the industry was quite new, the Association 
has grown rapidly, keeping up with the growth of the 
soybean industry in the United States.
 “Within the last few years the Association has engaged 
an executive secretary. This man, Edward J. Dies, from his 
offi ce in the Board of Trade building in Chicago, is able to 
direct the business of the Association.”

36. Johnson, E.F. “Soybean.” 1937. Is the soybean over-
exploited? Grain & Feed Review 26(5):14-18. Jan.
• Summary: The author, a supporter of the soybean for 25 
years, feels the potential for industrial uses of the soybean is 
being exaggerated.
 Contents: Introduction. Soybean fl our. Green vegetable 
soybeans. Lecithin. Soybean oil. Soybean oil vs. linseed oil. 
Soybean oil vs. cottonseed oil. Soybean oilmeal. Foreign 
competition. Industrial use of soybean oilmeal: I.F. Laucks 
and glue, The Glidden Company and paper sizing, Archer-
Daniels- Midland Company and soybean fl akes used to build 

a larger and fi rmer head on a glass of beer. Soybean oilmeal 
in semi-plastics (not much is used). Industrial exploitation 
of cornstalks. Soybean crop and equipment increase (Four 
major factors have contributed to the rapid rise in soybean 
production: (1) Net return per acre for soybeans compared 
with oats and other farm crops; (2) The peculiar resistance 
of soybeans to drouth and insect damage, especially chinch 
bugs; (3) The benefi ts from growing the crop, both related to 
crop rotation and soil fertility. And the government’s attempt 
to control surpluses of other crops. Farmers have been 
paid from $6 to $12 to grow soybeans instead. In response 
to these, soybean “processing plants have sprung up like 
mushrooms everywhere”).
 Investments and crushing capacity. The soybean is 
still a youngster. Misleading advertisements (by industrial 
manufacturers). Processors not over-exploiting. Southern 
soybean expansion.
 A photo shows S.F. “Soybean” Johnson. Address: 
Associated with Ralston Purina, St. Louis, Missouri. 
Chairman, Statistical Committee, National Soybean 
Processors Assoc.

37. Flumerfelt, W.E. 1937. Soybeans, a link between 
agriculture and industry. Grain & Feed Journals 
Consolidated 78(10):428. May 26. Abstract of address before 
Western Grain & Feed Dealers’ Association.
• Summary: “In 1921 enough soybeans were gotten together 
in one location to squeeze out the fi rst tankcar of commercial 
soybean oil at Chicago Heights, under supervision of Mr. 
I.C. Bradley, now the president of the National Soybean 
Processors Assoc.”
 The methods of processing the beans are described. 
Conclusion: “All must teach the farmer the value of soybean 
oilmeal, and tell him that 80% of this soybean is meal, that 
if he wants a high price for his soybean he must help make a 
good market for the meal.”

38. Johnson, E.F. “Soybean.” 1937. Is the soybean 
overexploited? Bean-Bag (The) (Lansing, Michigan) 
20(1):12-17. June.
• Summary: Contents: Introduction. Soybean fl our. Green 
vegetable soybeans. Lecithin. Soybean oil and oilmeal.
 “Rarely does anyone hear or read anything other than 
the immense, potential possibilities that the soybean hold for 
agriculture and industry. At the risk of being misunderstood, 
it is my purpose to deal with current limitations and 
actualities. As one of the most enthusiastic exponents of the 
soybean for twenty-fi ve years, I want to sketch some of its 
domestic history on a basis of actual fact, and incidentally 
point to the dangers involved in overexploitation. In my 
opinion, nothing is so disheartening as to discover when it 
is too late that unanimous enthusiasm has brought harm to 
the very situation we are helping to develop to the fullest 
extent.”
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 It is diffi cult to determine exactly how much lecithin is 
used each year in the United States, but it is probably less 
than 500,000 lb. This is less than the total daily production 
of lecithin from soybeans. Small amounts of lecithin, 
specially prepared and packaged, are sold at retail by the 
pharmaceutical trade for about $1.00 per lb. “The wholesale 
price of 90% of the lecithin marketed is far below this 
fi gure.” Address: St. Louis, Missouri. Chairman, Statistical 
Committee, National Soybean Processors Assoc.

39. Washington Post. 1937. Exhibit will show uses of 
soybean; trace its history. Aug. 15. p. 10.
• Summary: A soybean exhibit, open to the public, will be 
displayed Tuesday [Aug. 17] at the Washington Terminal, 
track 31, from 6 to 8 p.m.
 The exhibition, housed in a special railroad car, is 
sponsored by the U.S. “Department of Agriculture, the 
American Soybean Association, the National Soybean 
Processors Association, and State agricultural colleges.”
 It will show various uses of the soybean in livestock and 
human consumption. One section will trace the agricultural 
history of the soybean in the Orient, where it has been a 
staple crop for centuries.
 Dr. W.A. Morse [sic, W.J. Morse] of the USDA “was 
among the fi rst to bring soybean seeds from the Orient to this 
country for experimental purposes.”

40. Washington Post. 1937. Exhibit will outline various 
soybean uses. Aug. 17. p. 7.
• Summary: A soybean exhibit, open to the public, will 
be displayed Tuesday [Aug. 17] at Union Station [in 
Washington, DC], track 32, in a special exhibit car, from 
6 to 8 p.m. “The exhibition is sponsored by the American 
Soybean Association in co-operation with State agricultural 
colleges, the U.S. Department of Agriculture and the 
National Soybean Processors Association.”
 It will show how the soybean can be used to make 
door knobs, soybean glue, etc. A detailed history of the 
development and utilization of the soybean is also provided.

41. 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 fl ow of visitors 
which fi led 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 fi eld.” 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.”

42. Christian Science Monitor. 1937. Soybean exhibit depicts 
uses of $126,000,000 crop. Aug. 20. p. 7.
• Summary: A railroad exhibit car shows how the soybean 
plant, “cultivated in China for more than 5000 years now,” 
produces a crop valued at $126 million a year.
 The exhibit is sponsored by the American Soybean 
Association, the United States Department of Agriculture, 
Rutgers University, several state colleges of agriculture, the 
National Soybean Processors Association, and the agriculture 
department of the Pennsylvania Railroad.
 Soybean paint was used to paint much of the car. The 
doorknob by which the car is entered is made of soybeans. 
Inside a variety of soybean products are on display: paints, 
oils, livestock feed, plastics, foundry molds, etc.
 “The story of how the late James Neilson, of New 
Brunswick, New Jersey, came to grow the fi rst commercial 
crop of soybeans in the United States, was told by Dr. J.G. 
Lipman, dean and director of the New Jersey College of 
Agriculture and Experiment Station, Rutgers University. Mr. 
Neilson saw soybeans growing in the botanical garden of 
Vienna in 1870, when they were considered a plant oddity.”
 Later he planted a few seeds on the farm at Rutgers. It 
was the seed obtained from this small planting that enabled 
him to produce a commercial crop in 1880.

43. Roquemore, E.E. 1937. Soy fl our. In: H.C. White, 
ed. 1937. Pacifi c Northwest Chemurgic Conference with 
Washington State Planning Council. Published by Ernest N. 
Hutchison, Secretary of State. ii + 134 p. See p. 93-95. Held 
22-23 March 1937 at Spokane, Washington.
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• Summary: The title pages states that the purpose of this 
conference is “To advance the industrial uses of crops of 
the Pacifi c Northwest’s farms and forests through applied 
science.”
 This article discusses the nutritional value and many 
uses of soy fl our, including in baking and insecticide sprays.
 Note: This is the earliest document seen (July 2019) that 
mentions the “Soy Flour Association.” Address: Member, 
Soy Flour Assoc.

44. Johnson, E.F. 1937. Soy Bean Committee. Soy bean 
products. Farm Chemurgic Journal 1(1):166-69. Sept. 
17. Proceedings of the Third Dearborn Conference of 
Agriculture, Industry and Science. Reprinted as “Statistics of 
Soybean Industry” in Grain and Feed Journals Consolidated, 
June 23, 78(12):544.
• Summary: This report, which appears in Chapter VII, 
“Committee reports,” discusses the need for specifi cations 
and standards for soy oil in interior and exterior paints. 
E.F. Johnson of Ralston-Purina, chairman of the Statistical 
Committee of the NSPA, presented statistics on production 
of soybean oil, meal, and fl our, and on crushing capacity. 
Some 95% of the soybeans processed in 1935-36 passed 
through the plants of NSPA members. Soy bean oilmeal (own 
production, bought from members, and carryover) 556,879 
tons. It was used for feeds (531,081 tons; 95.4% of the total), 
export (25,870; 4.6%), industrial purposes (1,003; 0.18%), 
and unknown (935).
 Soy bean oil (own production, bought from non-
members, and carryover) 185,523,376 pounds. It was used 
for edible products (158,077,696 pounds; 85.3% of the total), 
paint, varnish, linoleum, etc. (15,292,221 pounds; 8.2%), and 
unknown (12,153,459 lb).
 Soy bean fl our 21,915,349 pounds.
 The present crushing capacity of NSPA members is 
42,980,000 bushels, and of non-members 2,800,000 bu, with 
new constructions, enlargements, and additions of 4,200,000 
bu for a total capacity (strictly soy beans) 50,080,000. 
Adding to that half the capacity of cottonseed mills in soy 
bean areas 5,400,000 gives a total capacity of 55,480,000 bu.
 Industry members present at the meeting include Mr. 
E.F. Johnson, Secretary [Edward J.] Dies, Mr. E.D. Funk, Mr. 
H.A. Gardner, Mr. M.F. Taggert, Mr. Roquemore, Dr. W.L. 
Burlison, and Dr. H.R. Kraybill.
 Note: This is the earliest document seen (Jan. 2019) 
that contains industry or market statistics for soy fl our by 
geographical region. Address: Ralston Purina Co., St. Louis, 
Missouri.

45. National Soybean Processors Association. 1937. Building 
a new industry (Ad). Proceedings of the American Soybean 
Association p. 69.
• Summary: “The soybean industry didn’t just happen. 
It represents years of study, struggle, disappointment and 

huge fi nancial losses. It moved forward despite the jibes 
of doubters, some of whom have suddenly become glib 
advocates, painting rosy, distorted pictures of the future.
 “Who built the soybean industry? Certainly not 
promoters. It was built by farmers with visions of a new cash 
crop... by bright-minded government and college research 
experts or iron determination... by businessmen-processors–
who risked and sometimes lost fortunes in buying crops and 
selling the converted products.
 “Today these processors have mills strategically located 
as to raw materials, markets, and transportation. Ninety per 
cent of the soybeans go into livestock feed, the high merit 
of which has been proved repeatedly by experiment station 
tests. Farmers in the soybean belt have the capacity to 
consume the meal of much larger crops. Thus future soybean 
crops–at least the great volume that goes into meal–may 
conceivably be consumed right in the area of production.
 “Processors have kept ahead of the crops. Their mills at 
key points today have total crushing capacity double that so 
far required.
 “Few products in history have so quickly attained 
scientifi c handling. In the laboratories new products have 
been evolved; new markets have been created and new sales 
forces employed to break down walls of opposition in highly 
competitive fi elds.
 “Step by step the soybean industry advances, slowly 
but inevitably.” Address: Board of Trade Bldg., Chicago 
[Illinois].

46. Bean-Bag (The) (Lansing, Michigan). 1937. Johnson 
elected pres. of soybean processors. 20(6-7):11. Nov/Dec.
• Summary: “E.F. Johnson, St. Louis [Missouri], widely 
known soybean authority, on October 22, was elected 
president of the National Soybean Processors association, 
succeeding I.C. Bradley, Taylorville, Illinois, who had served 
for two years.
 Gives a brief biography of Johnson, who began to 
study soybeans at Purdue Univ. (Indiana) and who is now 
associated with Ralston Purina Co. of St. Louis.

47. National Farm Chemurgic Council, Inc. 1938. Offi cial 
program–Fourth Annual Chemurgic Conference of 
Agriculture, Industry and Science. New York, New York. 8 
p. 18 cm.
• Summary: On the cover: The conference will be held at the 
“Hotel Fontenele, Omaha, Nebraska. April 25, 26, 27, 1938. 
Purpose: To advance the industrial use of American farm 
products through applied science.”
 “Tuesday, April 26. 9:15 A.M. Soybean section: 
Planning a soybean agenda for next year. Presiding: Edward 
J. Dies, Chairman, Soybean Committee. ‘Soybean oil,’ H.R. 
Kraybill (Purdue Univ., West Lafayette, Indiana), Lamar 
Kishlar (Ralston Purina Co., St. Louis, Missouri), E.E. 
Ware (Sherwin-Williams Co., Cleveland, Ohio). ‘Soybean 
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oilmeal,’ J.W. Hayward (Archer-Daniels-Midland Co., 
Minneapolis, Minnesota), E.S. Dyas (Iowa State College, 
Ames, Iowa). ‘Solving problems of southern soybean 
growers,’ C.O. Eddy (State Experiment Station, Baton 
Rouge, Louisiana), Jacob Hartz (Stuttgart, Arkansas), Walter 
Godchaux (New Orleans, Louisiana).
 “General soybean section. Presiding: Eugene D. Funk, 
Bloomington, Illinois. ‘Work of the U.S. Regional Soybean 
Industrial Laboratory,’ O.E. May, Director, U.S. Regional 
Soybean Industrial Laboratory, Urbana, Illinois. ‘Value of 
recent developments in soybean oil to technical trades,’ M.F. 
Taggart, (O’Brien Varnish Co., South Bend, Indiana). ‘The 
story of soybean glue,’ Hugh F. Armstrong, (I.F. Laucks, 
Inc., Portsmouth, Virginia). ‘Past and future prospects for 
utilization of soybean products,’ E.F. Johnson, (President, 
National Soybean Processors Association). Address: R.A. 
Boyer (Ford Motor Co., Dearborn, Michigan). General 
discussion.
 The conference also included four luncheons, an agrol 
session (agricultural alcohol), a chemurgic banquet, a closing 
general section, an open form near the end, with Wheeler 
McMillen (President, National Farm Chemurgic Council) 
presiding. Address: 654 Madison Ave., New York, N.Y.

48. National Soybean Processors Association. 1938. Building 
a new industry (Ad). Proceedings of the American Soybean 
Association p. 56.
• Summary: “Under the above heading we stated a year 
ago that the soybean industry did not just happen–that 
it represents years of study, struggle and heavy fi nancial 
losses–but that it had moved forward despite the jibes of 
doubters.
 “We said it was built by farmers with visions of a new 
profi table cash crop. By bright-minded government and 
college research experts of iron determination. By business 
men–processors–who risked and sometimes lost fortunes 
buying crops and selling the converted products.
 “We also said that step by step the soybean industry 
advanced, slowly but inevitably.
 “Now the nation is about to harvest what may prove to 
be the biggest crop in history.
 “Processors, with mills strategically located as to raw 
materials, markets and transportation, are prepared to handle 
the new crop quickly and effi ciently.
 “Moreover, they have built up demand for the products 
of this new cash crop–a deep-rooted demand over a far-fl ung 
territory.
 “Ninety percent of soybeans processed go into feed for 
cattle, hogs, dairy cows, sheep and poultry.
 “Soybean oilmeal has proved beyond a shadow of doubt 
that it is a superior product.
 “Its growing popularity is a chief reason for the steady 
rise of the industry.” Address: Board of Trade Bldg., 
Chicago.

49. Dies, Edward J. 1938. Re: Concern about future of 
U.S. Regional Soybean Industrial Products Laboratory. 
Letter to Hon. Henry A. Wallace, Secretary of Agriculture, 
Washington, DC, Oct. 25. 1 p. Typed, without signature.
• Summary: “There have been many disquieting rumors as 
to the possible future activity of the U.S. Regional Soybean 
Industrial Products Laboratory at Urbana, Illinois, the work 
of which has been held in such high regard by soybean 
growers, processors, and others interested in the growth of 
the soybean industry.
 “At the annual meeting of the National Soybean 
Processors Association on Oct. 13, this subject was discussed 
and the following resolution unanimously adopted:
 “Whereas, it has been rumored that the Soybean 
Research Laboratory at Urbana might be discontinued, and
 “Whereas, the soybean processing industry feels that the 
Laboratory serves a very useful and indispensable function 
in behalf of agriculture, the processing industry, and the 
consuming industries; therefore, be it
 “Resolved, that our Association go on record as being 
opposed to the abandonment of the Laboratory, and urge 
not only the continuation of the same, but that serious 
consideration be given to the expansion of the activities in 
the interest of the soybean industry as a whole, and to the 
providing of better and more adequate housing facilities for 
this project.”
 Note: On Oct. 29, W.L. Burlison sent a copy of 
this letter to J.C. Blair, who was Dean of the College of 
Agriculture, Univ. of Illinois (1938-1939).
 Source: Univ. of Illinois Archives, Agriculture, Dean’s 
Offi ce Subject Files 1895-1994. R.S. 8/1/2. Box 28. Folder: 
Soybean Regional Research Lab. Address: President, 
National Soybean Processors Assoc., 3818 Board of Trade 
Building., Chicago [Illinois].

50. Dies, Edward J. 1938. Re: Letter from the Department of 
Agriculture. Letter to members of NSPA and other interested 
parties, ca. Oct. 30. 1 p. Typed, without signature.
• Summary: “At our Annual Meeting we adopted a 
resolution urging that the Soybean Laboratory be retained, 
there being rumors to the contrary. The resolution was sent 
to Secretary of Agriculture Wallace, and I have just received 
from J.D. LeCron, Assistant to Sec’y Wallace, the following 
reply:
 “’We have your letter of October 25, 1938, transmitting 
a resolution adopted by the National Soybean Processors 
Association at its annual meeting October 19th, this 
resolution pertaining to the work and need of continuation of 
the U.S. Regional Soybean Industrial Products Laboratory at 
Urbana, Illinois.
 “It is very gratifying to have this expression of the high 
appreciation in which your Association holds this laboratory 
and we wish to assure you that this Department has never 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   37

© Copyright Soyinfo Center 2019

contemplated discontinuing or curtailing the researches now 
being prosecuted there. Also, the Department recognizes the 
need for better and enlarged housing facilities for this work 
and is hopeful that the situation as it now exists relative to 
these facilities may be rectifi ed.”
 Source: Univ. of Illinois Archives, Agriculture, Dean’s 
Offi ce Subject Files 1895-1994. R.S. 8/1/2. Box 28. Folder: 
Soybean Regional Research Lab. Address: President, 
National Soybean Processors Assoc., 3818 Board of Trade 
Building., Chicago [Illinois].

51. Hayward, J.W. 1938. The proteins of soybeans and 
soybean oil meal. 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. 12-21. Oct. [41 ref]
• Summary: Contents: Amount of protein in soybeans and 
soybean oil meal and factors affecting same (Varieties: 
Manchu, Dunfi eld, Mandarin, Illini, Peking, Mukden, Illinois 
T 117, F.P.I. 54563-3, Scioto). Types of protein in soybeans 
and soybean oil meal. Amino acid content of the proteins 
in soybeans and soybean oil meal. Nutritive value of the 
proteins of soybeans and soybean oil meal. Effect of storage 
on soybean protein. Industrial uses of soybean protein: Glue, 
adhesive and sizing materials, plastics, water paint, foundry 
cores, artifi cial wool, whipping fl ours.
 “Amount of Protein in Soybeans and Soybean Oil Meal 
and Factors Affecting Same: Soybeans available in this 
country and in other countries exhibit a wide variation in 
protein content, this variation being due to several factors. 
In the fi rst place, soybeans grown in a single locality show 
a marked varietal difference in protein content. Piper and 
Morse (1) state that the principal varieties in the United 
States may vary from 34.1% to 46.9% in this respect. 
Cartter and Milner (2) of the U.S. Regional Soybean 
Industrial Products Laboratory at Urbana, whose extensive 
investigations of the composition of soybeans are still in 
progress, have reported the following analysis of soybeans to 
indicate the variation with change of variety [table 1]:
 Manchu 45.99%
 Dunfi eld * 43.95%
 Mandarin 45.54%
 Illini 44.48%
 Peking 43.68%
 Mukden 6.31%
 Dunfi eld ** 42.07%
 Illinois T 117 43.20%
 F.P.I. 54563-3 44.63%
 Scioto 3.73%
 * Seed from Illinois Experiment Station.
 ** Seed from Purdue Experiment Station [Indiana].
 “An individual variety grown in a single location may 
also vary considerably from year to year. O’Kelly and Gieger 
(3) found that the Laredo and Mammoth Yellow varieties 

analyzed for protein as follows over a period of several years 
(from 1925 to 1932; table 2):
 Laredo ranged from 35.55% to 40.67% protein
 Mammoth Yellow ranged from 39.91% to 44.64 protein
 A given variety will also vary considerably in protein 
content from one locality to another. Webster and Kiltz (4) 
list the following results for four varieties of soybeans grown 
in different places in Oklahoma in 1931 [table 3]:
 The variety Chiquita contained 42.50% protein in Craig 
County but 46.56% in Stillwater Co.
 The variety Dixie contained 43.13% protein in Craig 
County but 46.82% in Stillwater Co.
 The variety Virginia contained 40.00% protein in Craig 
County but 44.06% in Stillwater Co.
 The variety Laredo contained 35.00% protein in Craig 
County but 47.50% in Stillwater Co. This latter variation is 
probably closely associated with the infl uence of varying 
environmental conditions, such as climate (including 
rainfall), soil type, fertilizer applied, etc. It has been stated 
(5) that soybeans grown in Manchuria and the United States 
are richer in protein than those grown in Germany, and 
further, that application of phosphatic fertilizers likewise 
favors protein formation. Inoculation of the soil may have a 
profound effect. For instance, a 16% increase in the protein 
content of soybeans grown on inoculated areas over those 
grown on uninoculated soil has been reported by Smith and 
Robison (6) who obtained the following results [table 4]:
 Ogemaw, not inoculated had 8.08% moisture and 
35.39% protein
 Ogemaw, inoculated had 8.88% moisture and 42.20% 
protein
 Medium Green, not inoculated had 8.12% moisture and 
31.23% protein
 Medium Green, inoculated had 8.80% moisture and 
36.45% protein
 “There is apparently (7) a relationship between the 
quantity of rainfall and the protein content of soybeans, the 
lower rainfall tending to produce a higher protein content. 
After a certain stage in the maturation process, soybean 
seeds (3) decline in protein content, but this change is due to 
decomposition of nitrogen free extract rather than a decrease 
in the absolute quantity of protein. Likewise, decayed or 
damaged beans show a higher protein content. There is also 
some indication (8) of an inverse relationship between the oil 
content and the protein content of soybeans.
 “The amount of protein in soybean oil meal will 
naturally depend upon the protein content of the soybeans 
used in processing, but in general the bulk of the soybeans 
that are processed in this country consist of only a few 
varieties, grown principally in the Corn Belt States. When 
these soybeans are all pooled together, the processor fi nds 
that the soybeans do not vary a great deal in protein content 
from one pressing to another. There is, however, a slight 
difference in protein content between the New Process 
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[solvent] and Old Process soybean oil meals. In fact, the 
processors employing the solvent method of oil extraction 
(New Process) have found it possible to safely guarantee 
44% of protein in their soybean oil meal; whereas 41% 
has been the usual guarantee for hydraulic or expeller (Old 
Process) soybean oil meal (9). Types of Protein in Soybeans 
and Soybean Oil Meal:
 “Osborne and Campbell (10) proposed the name 
of glycinin for one of the globulin types of protein they 
obtained from soybeans. They considered it the principal 
protein, making up about 80 to 90% of the total crude protein 
contained in soybeans. They also isolated a more soluble 
globulin which resembled phaseolin in composition and, 
as far as they could ascertain, it was similar to phaseolin 
in reaction. They obtained an albumin-like proteid which 
they termed legumelin, and they estimated it made up about 
1.5% of the total protein of the soybean. In addition to 
these proteins, they isolated a small quantity of proteose. 
Some of these proteins are listed below with their average 
composition [table 5]:
 Jones and Csonka (11) obtained fi ve protein fractions 
from soybeans by fractional precipitation at defi nite 
concentrations of ammonium sulfate within a range of 33 
to 70% of saturation. In order to determine which fraction 
represented glycinin, a salt extract of soybean meal was 
dialyzed. From the protein fraction which precipitated, 
two globulins were separated. One was precipitated from a 
10% salt (NaCl) solution by ammonium sulfate at 55% of 
saturation and did not coagulate even at boiling temperatures. 
This fraction was called glycinin since its properties agreed 
with those given by Osborne and Campbell for glycinin.
 “Amino Acid Content of the Proteins in Soybeans and 
Soybean Oil Meal: Osborne and Clapp (12) in their analyses 
of glycinin, the principal protein of the soybeans, found the 
content of amino acids was similar to the values reported for 
casein, the principal protein of milk. Csonka and Jones (13) 
analyzed the chief protein (glycinin) from seeds of several 
varieties of soybeans and found them to differ considerably 
in amino acid content with the greatest variations occurring 
in cystine content (a low value of .74% for the Illini variety 
and a high value of 1.45% for the Manchu soybean). Csonka 
and Jones (14) were the fi rst investigators to report on some 
of the amino acids contained in the whole (non protein 
extracted) defatted soybean oil meal. Again cystine was 
found to be the most variable amino acid for the various 
varieties tested. Values ranged from .287% for the Illini up to 
.491% for the Herman variety. However, these investigators 
did not believe we needed to fear a quantitative defi ciency of 
cystine in any of the common varieties of soybeans or in the 
meal made from these varieties. Hamilton, et al. (15), Nollau 
(16) and Mashino (17) give fi gures on their determination 
of the nitrogen distribution of soybean protein using the Van 
Slyke method.
 “We have listed below for comparison the amino acids 

of the chief soybean protein, glycinin, and the amino acids of 
casein, the principal protein of milk:” [table 6].
 “*We refer you to the second edition (1934) of 
Fundamentals of Dairy Science by L.A. Rogers and others, 
for literature references covering all but one of the above 
values on amino acids in casein. Nutritive Value of Proteins 
of Soybeans and Soybean Oil Meal:
 “Osborne and Mendel (19), Vestal and Shrewsbury (20), 
Shrewsbury, Vestal, and Hauge (21), Hayward, Steenbock, 
and Bohstedt (22) found that raw soybeans when fed to rats 
as the sole or principal source of protein in an otherwise 
complete ration did not support appreciable growth. 
However, normal growth resulted when they fed soybeans 
which had been previously cooked. Vestal and Shrewsbury 
(20), Shrewsbury, Vestal, and Hauge (21), and Robison (23) 
reported similar results with pigs. Mitchell and Villegas 
(24), Mitchell and Smuts (25), and McCollum, Simmonds, 
and Parsons (26) reported experimental evidence in support 
of the fact that the raw soybean contains a protein of low 
nutritive value. Mitchell and Smuts (25) and Shrewsbury 
and Bratzler (27) claimed that the low nutritive value of the 
protein of raw soybeans was due to a defi ciency of the amino 
acid cystine.” Continued. Address: USA.

52. Hayward, J.W. 1938. Feeding soybeans and soybean 
oil meal to dairy cattle. 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. 38-43. Oct. [30 ref]
• Summary: “Dairy Calves: Investigators at Cornell 
University have found that a properly cooked soybean oil 
meal can be successfully substituted for at least a part of 
the dried skimmilk in their calf starter ration. The soybean 
oil meal ration which gave satisfactory results in their 
experiments is as follows:”
 Ground yellow corn 33.25%
 Rolled oats (oat meal) 28.00%
 Wheat bran 10.00%
 Linseed meal 5.00%
 White fi sh meal 3.00%
 Dried skim milk 10.00%
 Soybean oil meal 9.00%
 Steamed bone meal 0.5%
 Ground limestone 0.5%
 Salt 0.5%
 Cod-liver oil concentrate 0.25%
 At Purdue University [Indiana], in two trials lasting 360 
and 330 days respectively, Hilton, Wilbur, and Hauge (2) 
fed eight calves on alfalfa hay and a grain ration containing 
linseed meal, and eight calves on a comparable ration in 
which ground raw soybeans were used in place of linseed 
meal as a protein supplement. It was concluded from these 
experiments that ground raw soybeans were equal to linseed 
meal as a protein supplement in the grain ration for growing 
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heifer calves fed alfalfa hay. It seems logical to conclude, 
however, that this experiment did not represent a critical test 
of the growth promoting properties of the raw soybeans and 
linseed meal. Later, these investigators (3) reported that a 
ration consisting of clover hay, corn silage, and grain was 
equally effi cient in promoting growth of calves as a similar 
ration supplemented with raw or roasted ground soybeans.
 “Shoptaw (4) in a 70 day feeding experiment using eight 
calves, compared the merits of cow’s milk with soybean milk 
for use in rations for dairy calves. The soybean milk was 
prepared by mixing one part of soybean fl our with nine parts 
of water. Grain and hay were fed ad libitum. The soybean 
milk was found to be less effi cient than the cow’s milk in this 
particular experiment.
 “Following extensive feeding experiments with several 
protein supplements, Hunt (5) of the Virginia Agricultural 
Experiment Station concludes the following: ‘Soybean (oil) 
meal is rich in protein and therms net energy, palatable and 
slightly laxative, tends to promote a sleek, oily coat, and 
makes an excellent concentrate to supplement corn silage for 
wintering dairy heifers, ranking fi rst of the concentrates used. 
This is a concentrate that should become very popular with 
dairymen.’
 “Dairy Cows-Milk Production: Early experiments (6, 7) 
in this country to determine the feeding value of soybeans 
for dairy cows compared the soybeans with cottonseed meal. 
The results of these tests seemed to indicate that ground 
soybeans were equal to cottonseed meal for milk production. 
Moore and Cowsert (8) reported that ground soybeans were 
superior to both cottonseed meal and soybean meal for the 
production of butter fat.
 “Gilchrist (9) of Armstrong College, England, found 
soybean cake (soybean oil meal) slightly superior to 
cottonseed cake for milk production. Six cows were fed 
for six weeks on each protein supplement. The basal ration 
consisted of hay, oatstraw, crushed oats, and roots.
 “Hansen (10) of the Royal Agricultural Academy of 
Germany found soybean cake and linseed cake practically 
equal in feed value for milk production when added to a 
basal ration of hay, bran, and sugar beet chips. No ill effects 
resulted although four to seven pounds of soybean cake were 
fed daily.
 “Several investigators (11, 12, 13, 14, 15) in this country 
have reported that cracked or ground soybeans are practically 
equal or slightly superior to linseed oil meal when used as a 
protein supplement in the grain ration for milking cows. The 
feeding periods for these tests were from 28 to 40 days. In 
most cases the double reversal system of feeding was used 
and the data collected during the fi rst week, or in some cases 
the fi rst two weeks, following the exchange of rations were 
discarded in the hope of avoiding the carry-over effects of 
the previous ration.
 “The workers (12) at Purdue University reported that 
soybean oil meal was_ at least equal to linseed meal for milk 

and fat production, whereas ground soybeans gave better 
results than either soybean oil meal or linseed meal. Hayden 
and Perkins (14) and McCandlish and Weaver (16) reported 
similar results for soybean oil meal vs. linseed meal, but the 
results at the Ohio Station (14) did not point to any clear-cut 
advantage for ground soybeans over soybean oil meal.
 “Tomhave (17) of the Delaware Agricultural Experiment 
Station concluded following feeding experiments with dairy 
cows that soybean oil meal, due to its higher protein content, 
had a higher value per ton than peanut meal. He also reported 
for similar reasons that soybean oil meal has a higher value 
per ton than ground soybeans. Experiments at the Virginia 
Agricultural Experiment Station (18), designed to measure 
protein effi ciency of certain feedstuffs, showed peanut meal 
to be superior to soybean oil meal in protein effi ciency 
and soybean oil meal superior to cottonseed meal in these 
regards. Attention is called to the fact that at least up to the 
time the above experiments were conducted with dairy cows, 
the soybean processors were not generally aware of the 
importance of heat in producing a high quality soybean oil 
meal, and therefore it is possible that much of the soybean oil 
meal used did not contain protein with a maximum feeding 
value.
 “In many cases the previously cited investigators 
reporting a rather satisfactory feeding value for soybeans 
have failed to give serious. consideration to the effect that 
soybeans have upon the composition of milk and butter 
due to the high content of a ‘soft-fat producing’ oil in the 
soybeans. However, it has been pointed out by certain 
workers (13, 14, 19, 20, 21, 22, 23, 24) that the feeding of 
soybeans or soybean oil in any appreciable quantity to dairy 
cows causes the body of the butter produced to be noticeably 
soft.
 Nevens (22) of the Illinois Station summarizes the 
situation very well in the following remarks: ‘When ground 
soybeans formed 10 to 25 per cent of the grain mixture and 
clover hay the roughage, the fl avor of the products was not 
affected, but when the higher proportions of beans were fed, 
the body of the butter was slightly gummy. This lowered the 
score of the butter one to two points, which, of course, is an 
objection from the commercial standpoint.’
 “Horn and Muhl (23) have made similar observations 
and have considered in addition the effect of solvent 
extracted soybean oil meal upon yield of milk and fat 
and the effect upon butter quality. The results of their 
investigations have been summarized as follows: ‘In two 
period experiments with 5 and 3 cows, in which soya beans 
were substituted for not more than 35 per cent of the total 
concentrates, a small increase in the yield of milk and fat 
was recorded. Percentage of fat and the general composition 
of the milk were unaffected, but the butter made from it was 
soft and soya-like in aroma. This defect was eliminated when 
30 per cent palm kernel cake was also fed. Similar effects 
on yields of milk and fat were obtained with extracted soya 
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meal, in this case without detriment to the quality of the 
butter.’
 “Sheehy (25) of the University College of Dublin 
reported on the results of feeding experiments extending over 
a period of three years (1928-1931), intended to determine 
the effect of dietary fat (or oil) on the fat content of cow’s 
milk. These experiments differed from those frequently 
reported in that the observations on variations of milk fat 
were made under conditions where the milk yield was held 
as constant as possible. These tests showed that the feeding 
of 10 ounces of soybean oil daily for nine days, in addition 
to the roughage and grain ration, did not cause any increase 
in the butter fat produced. It is interesting to note that these 
results were obtained when the grain ration contained only 
1.8 per cent of fat. In consequence of this observation and 
similar ones where other oils were fed, it was concluded that 
a production ration containing 1.8 per cent of fat supplied a 
diet which was capable of supporting the maximum yield of 
butter fat in milk.
 “There is another serious objection to the feeding of 
ground or whole soybeans to cattle that has been frequently 
overlooked and that is the tendency of soybeans, because 
of their high oil or fat content, to produce scours in cattle 
when fed in any large quantities especially if the silage part 
of the ration is restricted appreciably (26). This objection to 
soybeans should not apply to soybean oil meal due to the fact 
that in its manufacture most, or in some cases practically all, 
of the soybean oil or fat has been removed.
 “Effect of Feeding Soybeans and Soybean Oil Meal 
Upon the Vitamin A Value of Butter: Wilbur, Hilton, and 
Hauge (27) of Purdue University reported after preliminary 
investigations that the inclusion of soybeans in rations for 
dairy cows resulted in an inhibition of the transference 
of vitamin A from the feed to the butter produced. This 
suppressing factor present in the beans was apparently 
thermostable since roasted soybeans had virtually the same 
effect as raw soybeans. Butters of fairly high vitamin A 
value, however, could be produced even when soybeans were 
used providing roughage of high vitamin A content was also 
fed. Since the substitution of soybean hay for alfalfa hay in 
the ration resulted in butter of slightly lower vitamin A value, 
these investigators later (28) studied the effect the maturity 
of the plants at harvest, had upon the vitamin A content of 
the butter. They found young plants had no suppressing 
action whatsoever, but those harvested after the beans were 
well formed in the pods were signifi cantly guilty. Apparently, 
then, the beans alone contained this suppressing factor. In 
a more recent publication (29), these workers reported on 
their attempt to determine which particular fraction of the 
bean carried it. They stated that in the removal of the oil, the 
greater portion of this factor followed the oil, but a small 
amount remained in the residue. They concluded from this 
that the inhibition of the transference of vitamin A was not 
due to the presence of the oil itself in the soybean. In these 

experiments, the cattle were fed a roughage of alfalfa hay 
and corn silage with a grain mixture containing 400 pounds 
of ground white corn and 200 pounds of ground oats which 
they supplemented with various protein concentrates. The 
results they obtained expressed in vitamin A units per gram 
of butter are as follows:” A complex table gives the results. 
Later (3) these investigators attempted to remove the vitamin 
A suppressing factor from soybean oil by adsorbents. They 
found that activated carbon would remove a good portion of 
this factor.
 “These investigations are of theoretical interest, but it is 
doubtful that the suppressing action of soybeans would have 
much practical signifi cance.” Address: USA.

53. Hayward, J.W. 1938. The proteins of soybeans and 
soybean oil meal (Continued–Document part II). 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. 12-21. 
Oct. [41 ref]
• Summary: (Continued): “Although it was common 
knowledge that the soybean was heated in all the commercial 
methods of oil extraction (solvent or New Process, expeller 
and hydraulic or Old Process methods), little attention had 
been given to the effect the different amounts of heat used 
had upon the nutritive value of the protein in the soybean oil 
meals previous to investigations conducted at the University 
of Wisconsin. From the results of this work, reported by 
Hayward, Steenbock, and Bohstedt (22) it can be concluded 
that a most satisfactory soybean oil meal in terms of protein 
effi ciency and all-round feeding properties, can be produced 
by each of the three methods of oil extraction. Some of the 
principal points of interest are contained in the following 
excerpt from their fi rst article:
 “’Raw soy beans were found to contain protein of low 
nutritive value as determined by the grams of growth per 
grain of protein eaten. Commercial soy bean oil meals such 
as the expeller meal processed at low temperatures, 105ºC. 
for 2 minutes or the hydraulic meal cooked at 82ºC. for 90 
minutes contained proteins similar in nutritive value to the 
raw soy beans. On the other hand, commercial soy bean 
oil meals which had been prepared at medium and high 
temperatures such as expeller meals processed at 112 to 130 
and 140 to 150ºC. for 2½ minutes or hydraulic meals cooked 
at 105 and 121ºC. for 90 minutes contained proteins which 
had about twice the nutritive value of the raw soybeans or 
low temperature meals... Heating the extracted soy beans at 
98ºC. for 15 minutes, as in the commercial solvent method 
of oil extraction, was also found to be an effective method of 
heat treatment...’
 “These investigators also conducted metabolism trials 
and found that heating the raw soybean to a high temperature 
in the expeller method of oil extraction caused an increase 
in the digestibility and biological value of the protein. In 
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one set of metabolism trials the values for digestibility 
and biological values of the protein were corrected for 
endogenous nitrogen with the following results:” [table 7].
 Raw soybeans: Coeffi cient of digestibility of protein: 
85%, Biological value of protein: 41%.
 High temperature Expeller pressed soybean oil meal: 
Coeffi cient of digestibility of protein: 87%, Biological value 
of protein: 51%.
 “It should be appreciated that experimental diets used 
in the metabolism trials at the University of Wisconsin 
contained the soybean and soybean oil meal proteins at 
approximately an 18 per cent level, and therefore the results 
are not directly comparable with those obtained on soybeans 
when fed at a protein level of about 10 per cent as reported 
by Mitchell and Villegas (24); nor are they comparable with 
the reported biological values of the proteins in many foods 
and feedstuffs where the material was tested at 5 to 10 per 
cent levels of protein.
 “The results reported for the growth and metabolism 
trials at the University of Wisconsin suggested that the 
application of heat to the raw soybean caused an increase 
in availability of certain fractions of the protein molecule. 
After experimentation with such supplements as casein 
and the amino acid, l-cystine, Hayward, Steenbock, and 
Bohstedt (28) concluded in their second paper that heating 
of the soybean caused such a phenomenal increase in the 
biological value of its protein largely because the heat caused 
the methionine-cystine fraction of the protein to become 
available.
 “Investigators at Cornell University conducted a long 
series of metabolism trials with chicks to determine the 
relative protein effi ciency of the many feeding materials 
available for use in poultry rations. In their fi rst paper, 
Wilgus, Norris, and Heuser (29) reported values of 89 and 85 
for the relative protein effi ciency of expeller and hydraulic 
soybean oil meals which were of unknown temperature 
history. These workers later secured samples of the different 
kinds of soybean oil meals with known temperature histories 
and samples of the respective soybeans from investigators at 
the University of Wisconsin.
 Wilgus, Norris, and Heuser (30) have reported the 
following relative protein effi ciency values for these soybean 
materials” [table 8]:
 This table shows that for Expeller, hydraulic, and solvent 
extracted soybean oil meal, a longer temperature and time, 
generally gives a higher relative protein effi ciency. Solvent 
extraction gives the highest relative protein effi ciency: 92.
 “The following chart summarizing the relative protein 
effi ciency values for various feedstuffs as reported by 
Wilgus, Norris, and Heuser (29, 30), indicates that a properly 
cooked soybean oil meal is superior to many commonly 
used supplements in protein effi ciency [and it is often less 
expensive]:
 The supplements with the highest relative protein 

effi ciency are:
 Casein 100%
 Dried skim milk 100%
 White fi sh meal 104%
 Sardine fi sh meal 98%
 Soybean oil meal (expeller) 92%
 Menhaden fi sh meal 91%
 Meat scraps 82%.
 “It was also at Cornell University that Turk, Morrison, 
and Maynard (31) conducted metabolism trials with lambs 
to determine the nutritive value of the protein in corn gluten 
meal, linseed meal, and soybean oil meal. They reported 
that the average coeffi cients of apparent digestibility of the 
proteins were 67% for soybean oil meal, 66.3% for corn 
gluten meal, and 63.3% for linseed meal.
 “The lambs were more effi cient in storing protein from 
the soybean oil meal ration than from either of the other 
rations. The average percentage of protein intake stored was 
33.8 for soybean oil meal, 26.5 for corn gluten meal, and 
26.7 for linseed meal. The biological values obtained were 
slightly but signifi cantly in favor of the soybean oil meal 
proteins. They were 72.8 for soybean oil meal, 65.7 for corn 
gluten meal, and 67.7 for linseed meal. These investigators 
concluded that the proteins of soybean oil meal were superior 
to the proteins of linseed meal and corn gluten meal.
 “A great deal has been written and said (5) indicating 
that the proteins of soybeans and soybean products are 
of exceptionally high order in human nutrition. These 
statements have been made in most cases following 
observations of racial habit rather than on the basis of any 
scientifi cally controlled feeding experiments. We do fi nd, 
however, that Kung and Fang (32) have conducted nitrogen 
metabolism trials with preschool children comparing the 
proteins of soybeans to the proteins of cow’s milk. The 
results of their experiments showed no marked difference for 
the children studied in the protein utilization of mixed diets 
when supplemented with soybean milk or cow’s milk.
 “Since we have spoken of the value of soybean protein 
in the human diet, it may be of interest to review some of 
the results of experiments with the protein of soybean fl our 
when blended with the proteins of some of our common 
foodstuffs. Johns and Finks (33) reported the following from 
experiments on rats:
 “’1. Bread made with a mixture of 25 parts of soybean 
fl our and 75 parts of wheat fl our contained a protein mixture 
and water soluble vitamins adequate for normal growth. A 
similar bread containing 15 parts of soybean fl our and 85 
parts of wheat fl our likewise furnished adequate proteins and 
water soluble vitamins for normal growth.
 “’2. These mixtures of the soybean and wheat proteins 
were found two or three times more effi cient than the 
proteins from wheat alone.’
 “Kon and Markuze (34) in their experimental studies 
on the effect of soya-wheat and wheat-rye bread on growth, 
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came to the conclusion that a supplementary relationship 
exists between proteins of white wheat fl our and soya 
bean fl our; also that there is a strong indication that a 
supplementary relationship exists between the proteins of rye 
fl our and of soybean fl our.
 “For further references on the value of soybeans in 
human nutrition, the reader is referred to the article of 
Horvath (35) on this subject.”
 “Industrial Uses of Soybean Protein: Considerable 
interest has been manifest in this country relating to the uses 
of specially prepared soybean oil meal or fl our for products 
of industry. In most cases, these uses depend primarily 
upon a protein contained in the meal or fl our. Some of the 
industrial uses frequently mentioned for the soybean oil meal 
or fl ours and isolated soybean protein are as follows:
 1. Glue (37)
 2. Adhesive and Sizing Materials (38; Bowden 1937)
 3. Plastics (39; Boyer 1938)
 4. Water Paint (39)
 5. Foundry Cores (39)
 6. Artifi cial Wool (39)
 7. Whipping Flours (40)
 “For those interested in a review and bibliography 
on this subject, we refer you to the recent publication by 
Horvath” (41). Address: USA.

54. Hunter, J.E. 1938. The general analysis of soybean oil 
meal. 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. 10-11. Oct. [5 ref]
• Summary: “Soybean oil meal has long been recognized as 
a valuable feed for livestock. Soybean oil meal is valuable 
because of its protein of high biological value, its fat content 
(Meissl and Boecker {1} in their studies found soybean oil 
meal to contain no free fatty acids and to consist almost 
entirely of neutral triglycerides), its impressive list of 
carbohydrate materials, its inorganic constituents, its vitamin 
content, and its content of phosphatides and enzymes.
 “Volumes have been written on the analysis of soybean 
seeds. The composition of soybean oil meal has been 
generally quite closely standardized, the fat content of the 
meal being the chief variant. The fat content varies somewhat 
with the processes of manufacture, the expeller and hydraulic 
meals containing more fat than solvent processed meal. 
Morrison (2) gives the general composition of soybeans and 
soybean oil meal as follows:”
 Table 1 gives the composition of soybeans, soybean oil 
meal made by hydraulic or expeller process, and soybean oil 
meal made by the solvent extraction process.
 “Morrison also presents the following mineral and 
fertilizing values:”
 Table 2 gives the calcium, phosphorus, nitrogen, and 
potash content of soybean meal made by the three different 

processes described above.
 “Piper and Morse (3) in a series of analyses showing the 
composition of Old Process soy cake and meals, indicate the 
following variation in composition” [table 3]:
 Moisture–from 7.59 to 17.37%
 Protein–from 40.56 to 44.65%
 Fat–from 5.04 to 8.77%
 N.F.E.–from 21.2 to 34.04%
 Ash–from 4.90 to 6.59%
 Fiber–from 3.58 to 6.95%
 Note: N.F.E. is “nitrogen free extract” which is 
carbohydrates, not including fi ber.
 “It must be remembered that these fi gures from Piper 
and Morse were from determinations made prior to 1923, 
and undoubtedly show a much wider variation than can be 
found today.
 “An interesting table showing the moisture, protein, 
ether extract, and ash content of soybeans and soybean oil 
meal is given by Wilgus, Norris, and Heuser (4) as follows:
 Table 4 (the largest of the 4) is based on has 8 columns: 
(1) Sample No.: there are 9 samples. (2). Process: using 
the Expeller, hydraulic, and solvent extraction process. (3) 
Soybean material: Either soybeans or oil meal. (4) Per cent 
moisture. (5) Per cent protein. (6) Per cent ether extract. (7) 
Per cent ash. (8) Soybean variety: Illini, Manchu, and Black 
Ebony–plus some mixtures of two of these.
 “The soybean contains several enzymes. Piper and 
Morse (3) cite references to investigations reporting the 
presence of urease, diastase, lipase, peroxidase, and a 
protease of the peptoclastic type. Frey and Schultz (5) 
indicate that a bleaching enzyme is present in the soybean 
which makes it an especially valuable agent for bleaching 
carotene in wheat fl our. Heating the soybean above 50ºC. 
inactivates this enzyme, however, and it is therefore not 
present in properly-cooked soybean oil meal.” Address: 
USA.

55. Hunter, J.E. 1938. Soybean oil meal as a vitamin 
supplement. 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. 31-33. Oct. [13 ref]
• Summary: “With our increasing knowledge of the 
distribution and function of the vitamins, the importance 
of the various ingredients in the diet becomes increasingly 
evident. Soybean oil meal has been known in the industry 
primarily as a protein concentrate, and its vitamin content 
has been considered as secondary when it is used as an 
ingredient in feed mixtures.
 “Recent work, however, has given it a defi nite place 
among vitamin supplements, as well as shown it to be an 
excellent source of high quality protein.
 “Vitamin A: Reports in the literature (1-6), on the 
carotene (or vitamin A) content of soybean products are 
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confl icting, but perhaps this discrepancy is due to the 
variation between different varieties. In any case, an analysis 
of over 50 varieties has been reported (7) in which a range 
of from 10 to 210 gamma of carotene per 100 grams of 
soybeans was recorded. This would be a range of about 0.16 
to 3.5 International Units of vitamin A per gram. Soybean oil 
meal and fl our processed in this country (7) contain about 0.3 
of an International Unit of vitamin A per gram.
 “Vitamin B1: It has been reported (7) that soybean oil 
meal contains 1 to 2.8 International Units of vitamin B1 
per gram. This makes it a signifi cant source of this vitamin, 
equal to or better than such grains as corn and wheat.
 “Vitamin B2 (Flavine): Norris and his co-workers (8) 
within the past two years have shown the essential nature 
of ribofl avine in the diet of chicks and also demonstrated 
its necessity for hatchability of fertile eggs. These workers 
have introduced the term ‘Chick Unit’ as a measure of 
the ribofl avine in the feed mixture. They have found that 
soybean oil meal contains 3 Chick Units per gram. Working 
with rats, Levine and Remington (9) have given soybeans 
a value of 2.4 to 3.2 Bourquin-Sherman units per gram. 
Kishler (10) of Purina Mills agrees with these fi ndings. 
These data make it clear that soybean oil meal contains at 
least three times the value of whole grain and cereals and 
about one-sixth the value of high quality dried skim milk.
 “Vitamin E: Vitamin E has also been found in 
considerable quantities in soybean oil. U. Suzuki (11) reports 
that birth and normal gestation result with soybean oil as 
the only source of vitamin E. He stated that it is a much 
poorer source than wheat germ oil, however. The amount 
remaining in soybean oil meal remains to be found by future 
investigation.
 “Vitamin F: Another of the factors associated with 
soybean oil is the anti-dermatitic factor, vitamin F, believed 
to be closely related to the unsaturated fatty acids, linoleic 
and linolenic acids or their isomers. Both of these acids 
in the form of methyl esters have been shown (12) to be 
effective in curing the defi ciency disease associated with the 
lack of this vitamin.
 “Vitamin K: This is a new factor which has been 
found to be essential in the clotting of blood. It is present 
in abundance in soybean oil (13) but no specifi c assay of 
soybean oil meal has been reported.
 “The vitamins A, E, F and K are found in too low 
quantities in soybean oil meal to make them important in 
regular dietary practice. They may, however, be shown 
to have considerable more importance in special diets in 
pathological cases.
 “To date soybean oil meal fi nds its highest practical 
value from the vitamin standpoint in its content of the 
vitamin B2 (fl avine) complex. Since the Sherman-Bourquin 
technique gives it a value of about one-half that of milk and 
the Norris method gives it only one-sixth, it would appear 
that factors other than ribofl avine may be contained in 

soybean oil meal.” Address: USA.

56. Hunter, J.E. 1938. The place of soybean oil meal in 
poultry feeding. 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. 53-56. Oct. [20 ref]
• Summary: “For maximum performance of poultry from the 
standpoints of growth and egg production it is essential that 
cereal grains and their by-products be supplemented with 
feeds high in protein. Certain concentrates from animal and 
vegetable sources have been found to be valuable for this 
purpose. Properly cooked soybean oil meal has been shown 
to be highly effi cient in this respect. Because the soybean is 
a high protein seed, a number of attempts have been made 
to use it as a supplement for cereals in poultry feeding. Such 
attempts have not been generally successful.
 “Philips and Hauge (1) report that whole soybeans were 
as satisfactory as soybean oil meal, replacing tankage in the 
laying mash, provided that a mineral supplement was used. 
In trials in South Dakota (2), ground soybeans ranked third 
in cost of feed to produce a dozen eggs, in comparison with 
fi ve other high protein feeds. Kempster (3) found that ground 
soybeans, even though supplemented with minerals were not 
an adequate protein for laying birds. Tomhave (4) reports 
that ground soybeans replacing meat scraps in the laying 
ration for pullets, in part or in all, reduced egg production 
per pullet. This decrease is important above levels of 6.8% 
of soybeans in the laying ration. Tomhave and Mumford 
(5) report unsatisfactory growth and high feed requirements 
for chicks fed on raw soybeans. Osborne and Mendel (6), 
and Vestal and Shrewsbury (7) reported that the cooking 
of soybeans causes an increase in their growth promoting 
properties for rats. Robison (8) and Vestal and Shrewsbury 
(9) report similar results for swine.
 “When Purdue (10) University workers fed raw 
soybeans plus minerals to baby chicks, the results were not 
as satisfactory as when soybean oil meal plus minerals were 
fed. Hayward, Steenbock, and Bohstedt (11) found that the 
heating of the soybean to medium and high temperatures 
in the commercial methods of oil extraction, practically 
doubled the nutritive value of the protein. Raw, beany tasting 
soybean oil meal prepared at a low temperature gave about 
the same nutritive value for protein as raw soybeans. Wilgus, 
Norris, and Heuser (12) determined the relative protein 
effi ciency of various supplements, and found that the protein 
of ground raw soybeans and soybean oil meal was 55 to 88% 
respectively as effi cient as casein. They have assumed that 
the increased protein effi ciency was due to heat treatment in 
the process of oil extraction.
 “In another report, Wilgus, Norris, and Heuser (13) 
show ‘The Effect of Heat on the Nutritive Properties of 
Soybean Oil Meal.’ They conclude that ‘Soybean oil meals 
which are satisfactory as sources of high-quality protein for 
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feeding poultry may be produced by the expeller, hydraulic, 
and solvent processes by the application of a suffi cient 
amount of heat. The optimum temperature found in this study 
for the expeller method was 140º to 150ºC for 2 minutes in 
the expeller, and for the hydraulic method was 105ºC. for 90 
minutes in the cooker. A solvent-process meal produced at 
98ºC. for 15 minutes (the usual commercial procedure) was 
excellent in protein effi ciency.
 “The vitamin G content of the soybeans studied was 
low and was not affected to any measurable extent by the 
manufacturing processes. The color and fl avor of the meals 
were not infallible criteria of their nutritive value, but a raw, 
beany fl avor was indicative of an insuffi cient application of 
heat and a resulting inferior protein effi ciency.
 “Sloan (14) reports soybean oil meal as a good protein 
supplement for poultry, and states that when supplemented 
with suffi cient minerals is about equal to meat scraps and fi sh 
meal, and somewhat better than tankage, gluten feed, cotton 
seed meal, and not quite so good as dry milk products. He 
reports the feeding of ground soybeans not as satisfactory as 
the feeding of soybean oil meal. He also states that soybean 
oil meal has an advantage over some other vegetable protein 
supplements in apparently not affecting the yolk color of 
eggs.
 “The Wisconsin (15) Station reports ‘because soybean 
oil meal is about the best of the plant protein feeds, it has, 
during recent years, become popular as a substitute for milk 
and meat scraps in poultry rations. Research at this station 
has shown that good soybean oil meal serves very well for 
this purpose so long as it is used to replace only part of the 
animal protein.’ The Wisconsin workers report lowered 
hatchability when soybean oil meal is the only protein 
supplement in the ration. They fi nd that as little as 2% meat 
scrap, and 2% dried milk fed in combination with soybean 
oil meal, results in markedly improved hatchability. This 
reduced hatchability may be due to a defi ciency of some part 
of the vitamin B complex, possibly fl avine. Soybean oil meal 
is not considered a rich source of fl avine, but does contain 
appreciable quantities of this factor as shown by Norris, 
Wilgus, Ringrose, Heiman, and Heuser (16), who report that 
soybean oil meal contains three units of vitamin G per gram.
 “Soybean oil meal can easily be supplemented with 
vitamin G carrying materials and optimum results obtained.
 “Byerly, Titus, Ellis, and Nestler (17) found that when 
soybean oil meal was used as a sole protein concentrate 
and fed at a level of 20%, a drop in winter hatchability 
resulted. The replacement of part of the soybean oil meal 
with beef scraps gave satisfactory results. This study further 
emphasizes the fact that soybean oil meal should not be 
used as the sole protein supplement in the poultry ration, 
but should be used in connection with animal protein 
concentrates. The proper blending of soybean oil meal 
with animal protein carriers results in a ration that will give 
satisfactory performance at a low cost.

 “Hayward, Halpin, Holmes, and Hart (18), studying the 
effect of soybean oil meal prepared at different temperatures 
as a feed for poultry, state that ‘High temperature expeller 
soybean oil meal (processed at 140-150º for 2½ minutes), 
medium and high temperature hydraulic soybean oil meal 
(cooked at 105º and 121ºC. for 90 minutes), and solvent 
extracted soybean oil meal (cooked at 98ºC. for 15 minutes) 
resulted in chicks weighing about twice as much, with less 
feed required per unit of gain, as the chicks fed ground 
raw soybeans and low temperature expeller soybean oil 
meal (processed at 105ºC. for 2 minutes) in feeding trials 
conducted for eight weeks.
 “’The medium and high temperature hydraulic soybean 
oil meals were defi nitely superior, in growth produced and 
feed required, to the low temperature hydraulic soybean oil 
meal (cooked at 82ºC. for 90 minutes). However, this low 
temperature hydraulic meal was not so decidedly lacking 
in growth promoting properties as were the ground raw 
soybeans and low temperature expeller soybean oil meal.
 “’The chicks fed a ration containing 16 parts soybean oil 
meal and minerals, or a combination consisting of 12 parts 
soybean oil meal, 2 parts meat scraps, and 2 parts dried milk 
plus minerals, did not equal in average weight at eight weeks 
or in feed required per unit of gain the chicks fed a protein 
supplement consisting of 8 parts meat scraps and 8 parts of 
dried milk, regardless of the soybean oil meal that was used.
 “’As for the chicks fed the soybean oil meals which 
have been designated as properly heated, 12 parts soybean 
oil meal, 2 parts meat scraps and 2 parts dried milk plus 
minerals was superior in results obtained in these eight-week 
feeding trials to 16 parts soybean oil meal plus mineral.
 “’The combination of 12 parts high temperature expeller 
soybean oil meal, 2 parts meat scraps, and 2 parts dried milk 
plus minerals surpassed 16 parts of soybean oil meal plus 
minerals and approximately equalled the combination of 
8 parts soybean oil meal, 4 parts meat scraps, and 4 parts 
dried milk plus minerals or the all animal protein supplement 
consisting of 8 parts meat scraps and 8 parts dried milk in 
weight of pullets and feed required per unit of gain at 20 
weeks in two feeding trials. This combination of 12 parts 
high temperature expeller soybean oil meal, 2 parts meat 
scraps, and 2 parts dried milk plus minerals also proved 
highly effi cient in comparison to other supplements tested in 
producing eggs in one 11-month trial reported for pullets.’
 “The feeding of cotton seed meal to hens has long 
been known to cause diffi culty in storage eggs. Work at the 
Missouri station (19) shows that no ill effects were obtained 
with eggs in storage when either soybean oil meal or ground 
soybeans were fed to the hens.
 Hunter, Marble, and Knandel (20), studying vegetable 
proteins in turkey feeding, found they could use as much as 
14% of soybean oil meal in turkey rations replacing a portion 
of protein from meat scrap, fi sh meal and milk, and obtain as 
good growth as when all animal protein products were used.
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 “The uses of soybean oil meal in combination with 
animal protein concentrates produces rations of high 
biological effi ciency at low cost.” Address: USA.

57. Kishlar, Lamar. 1938. Soja max–The soybean. 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. 7-9. Oct. [9 ref]
• Summary: “This is the success story of an immigrant plant 
which came in to America and made good. This is the story 
of Soja Max, the soybean, who waited 5,000 years for his big 
chance, and, when opportunity knocked, made a lasting place 
for himself in American agriculture and commerce on the 
basis of merit and merit alone.
 “The soybean is a native of Asia. It is one of the oldest 
crops grown. How long ago man started to cultivate the 
soybean no one knows. Some say that soybeans have been 
grown for 25,000 years (Breedlove, 4 June 1936, p. 12). The 
fi rst written record seems to be a Chinese book on Materia 
Medica, Pen Ts’ao Kong Mu written by Emperor Shen-nung 
about 4,800 years ago (Horvath, May 1931, p. 36).
 “Even the name is cloaked with mystery. For the salted 
soybeans [fermented black soybeans], the early Chinese 
had a word pronounced ‘Shi.’ Another word, ‘Yu,’ was 
given to the oil used as a condiment. Later the term ‘Shi-yu’ 
[fermented black soybean sauce] was applied to the plant and 
to the raw beans” (Chicago J. of Commerce, 20 June 1936, p. 
14).
 “Linnaeus, the fi rst botanist to make a scientifi c study 
of the leguminous plants, applied the Greek word, glycine, 
meaning sweet, to all the ground nut species of legumes. 
Since the soybean had very large nodules on the roots, he 
called it Glycine Max. Many years later Moench found 
that the soybean was a distinct genus. He renamed it Soja 
Hispida. More modern authorities have shown a preference 
for Soja Max, the name which has become generally 
accepted.
 “The soybean was a long time in coming to America. In 
1804 a Yankee Clipper ship, searching the Chinese ports for 
a return cargo, loaded several bags of soybeans as reserve 
food supply and brought the fi rst importation to America” 
(Burlison 1936).
 “More than one hundred years passed. A few soybeans 
were raised mostly as botanical curiosities. In 1907, Dr. 
C.R. Ball of the United States Department of Agriculture, 
described twenty-three varieties of soybeans, all that were 
then known in the United States (6). These included fi fteen 
introductions by the United States Department of Agriculture 
between 1900 and 1905. The remaining eight were brought 
by individuals from the Orient, several by the way of Europe.
 “By 1913, the list had grown to 427. By 1925, 1,133 
varieties were described. In all more than 7,000 samples of 
seed have been collected from Japan, Chosen, Manchuria, 

China, Formosa, Java, Sumatra, and India (3). Of these, there 
are more than 2,000 distinct types, which have maturities 
ranging from 75 to more than 200 days. These types and 
varieties have been grown in various places, the less 
promising varieties being discarded, until, at present, more 
than 100 named varieties are widely grown, or are being 
increased for greater distribution in the United States (7).
 “The soybean is a summer leguminous annual (1). The 
pods are from 1 to 2½ inches long and contain from 2 to 4 
seeds. The root tubercles, which permit this plant to build up 
the fertility of the soil, are large and abundant. The stems, 
usually strong and woody, grow from 2 to more than 6 feet in 
height. The fl owers are small, sweet-pea shaped, and white 
or purple in color. The seeds which grow in the pods may, 
when mature, be yellow, green, brown; or black in color. 
Some seeds are round; some are oval; while some are fl at 
like a lima bean.
 “Some varieties of soybeans are useful only as an oil 
seed or for feed. They are so hard that several hours’ boiling 
fails to properly soften them. However, some of the newer 
varieties are useful for food and, when cooked, are delicious 
eaten as a vegetable. The University of Illinois has tested 
467 varieties of vegetable or edible soybeans and has given 
six, a very good, and seventy, a good rating (8). The soybean 
was probably fi rst utilized for the production of oil and meal 
in the United States about 1910 by an oil mill on the Pacifi c 
Coast. The beans were imported from Manchuria.
 “During the World War, the general shortage of fats and 
oils made it necessary to import very substantial quantities 
of Manchurian soybean oil. This oil was frequently of very 
poor quality because of the crude equipment on which it was 
made. Often it was shipped from the Orient in fi ve gallon 
kerosene cans which had been improperly cleaned, and the 
contaminated oil was ruined for edible purposes. In 1918 
import fi gures show that 336,000,000 pounds of soybean oil 
were imported from the Orient (9).
 “The production of soybean oil from domestic seed 
was started, in a small way, in North Carolina in 1916. The 
fi rst oil was produced in a cotton oil mill in the off season, 
using cotton oil presses. In 1920, soybean oil was produced 
in Chicago Heights, Illinois, using an expeller. In 1922, oil 
was made by the A.E. Staley Manufacturing Company of 
Decatur, Illinois. At fi rst, only one expeller was used, but 
two more were installed shortly afterward, and about 90,000 
bushels of beans were crushed that year (9).
 “From this modest beginning, the soybean processing 
industry has grown until soybean production in the United 
States reached a peak for the crop year 1935-36 when 
some 44,378,000 bushels were harvested. Over half of this 
production was processed, yielding a total of approximately 
600,000 tons of soybean oil meal. The year 1938-39 is 
expected to exceed the record of 1935-36. When one realizes 
that the industry produced only 21,000 tons of soybean oil 
meal for the crop year 1928-29, it is obvious that a product 
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must have merit to increase in volume 30 times during years 
when all feedstuffs were cheap and plentiful.
 “Thus, the Asiatic visitor was quick to catch on to 
American ways, to thrive on American soil, in American 
climate. He grows nearly everywhere that corn or cotton can 
be grown. When history is fi nally written, the story of Soja 
Max will be the greatest success story of the great World 
Depression.” Address: USA.

58. Kishlar, Lamar. 1938. The composition of soybean oil. 
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. 22-27. Oct. [23 ref]
• Summary: Tables: (1) NSPA specifi cations for crude 
soybean oil: iodine number (130 minimum). Unsaponifi able 
matter 1.5% max. Free fatty acids 1.5% max. Moisture and 
volatile matter at 105ºC 0.3%. Break (Modifi ed Gardner 
method) 0.60%.
 (2) Nine varieties of soybeans tested by Jamieson, 
Baughman and McKinney (1933) and 7 constants for each.
 (3) Composition of the fatty acids of extracted oil from 
Dunfi eld and Illini soybeans.
 (4) Fatty acid composition of various soybean oils 
compiled from available literature. Address: USA.

59. Kishlar, Lamar. 1938. Industrial uses of soybean oil 
meal. 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. 59-62. Oct. [12 ref]
• Summary: “Recent fi gures reported by the National 
Soybean Processors Association show that for the crop year 
1936-37, 98.7% of the soybean oil meal produced in the 
United States was used for livestock feed, leaving only 12% 
for industrial, human food, and other similar purposes. These 
fi gures, however, refl ect only the past and do not show the 
many interesting technical uses which are being developed 
for soybean oil meal.
 “Much attention has been directed to the use of soybeans 
as food, and scores of soybean food products have been 
proposed. Soybeans are the chief food of hundreds of 
millions of people in the Orient, and the higher stamina 
of the people from regions where the soybean is grown 
compared with that of the rice regions is, in itself, proof of its 
food value (1).
 “Soybean fl our which is, at present, the most important 
edible food product made from soybean oil meal, contains 
more than 40% protein and may contain up to 20% fat (2). 
Soybean products are low in carbohydrates, and because of 
this property, they are frequently recommended in the diets 
of diabetics (3).”
 Table 1 gives the protein, fat, and carbohydrate of many 
different animal and vegetable foods:

 Rice 8.0, 0.3, 79.0
 Beef 14.5, 22.5, -
 Mutton 14.5, 25.0, -
 Bacon 9.5, 59.4, -
 Milk 3.3, 4.0. 5:0
 Eggs 11.9, 9.3, -
 Salmon 15.3, 8.4, -
 Oranges 0.8, 0.4. 14.3
 Wheat 12.0, 1.5, 73.0
 Oats 14.3, 3.0, 72.5
 Navy Beans 22.5, 1.8, 59.6
 Peas 24.6, 1.0, 62.0
 Soybeans 42.8, 20.0, 28.0
 Soybean Flour (high fat) 40.3, 21.5, 28.0
 Soybean Flour (low fat) 47.6, 7.3, 28.0
 “Soybean protein is an excellent substitute for animal 
protein and, therefore, is valuable to those who are allergic or 
hypersensitive to animal proteins.
 “Since the proteins are about 85% digestible, soybean 
products have also given very good results in infant feeding 
(1). Macey F. Deming, who has made an extensive study 
of soybeans, says that when properly prepared in suitable 
combination, they make one of the best foods for infants (4).
 According to Dr. T. Brooke, Fort Health Offi cer at 
Singapore, soybeans contain the essentials for a perfect diet 
and in better pro portions than found in any other commonly 
used foods (3). Table No. 1 compares soybeans and soybean 
fl our with other common foods in the United States (5, 2),
 “The high fat content fl our was produced in Vienna in 
1923 by Berczeller by a process of steaming the beans and 
heating in a vacuum (6). The fl our of low fat content was 
made from meal obtained by the extraction process (6).
 There are a great number of products which can be made 
from soybean fl our when mixed with wheat fl our and other 
ingredients. Macaroni can contain up to 30% soybean fl our 
(6). Bread in which 2 to 3% soybean fl our is used possesses 
desirable baking qualities, but bread with 25%, or as much 
as 40% has been made (7). Pastry can contain 50% (7) and 
chocolate bars up to 60% soybean fl our (6). Other products 
which may contain soybean fl our are cake, cookies, crackers, 
scones, pretzels, doughnuts, puddings, ice cream, cones, etc. 
(6).
 “Lecithin is a phosphorous containing glycerol ester, or 
phosphatide, which is found in relatively large quantities in 
the soybean. This material has been found in quantities up to 
2% in the soybean (9). Lecithin is a valuable emulsifying and 
anti-oxidant material. It is used in bakery and confectionery 
products (6).
 “Considerable research has been done on the production 
of plastics from soybean oil meal (9, 10). The production 
of one type of plastic is based on the ability of the protein 
to react with formaldehyde to form a thermo plastic resin. 
Other types of plastics are produced by the simultaneous 
condensation of proteins and phenol, or urea with 
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formaldehyde in the presence of cellulose or carbohydrates 
(11).
 “In one process, soybean meal, phenol, formaldehyde, 
wood fl our, ammonia, and lime are mixed, screened, and 
pressed into a mould at comparatively high temperatures. 
Pressure up to 2,000 pounds per square inch is used in 
moulding the plastics (9). Wheat chaff as well as wood fl our 
can be used as a fi ller (12).
 “Products made by this process are automobile horn 
buttons, gear shift lever balls, switches, distributor covers, 
and similar moulded products (11).
 “Soybean oil meal forms the base of an excellent glue. 
This glue is made by heating soybean oil meal with lime and 
treating it with caustic soda. The glue formed has excellent 
water resistance and adhesive properties (6). Large amounts 
of this glue are used for laminated shipping boxes, plywood, 
and veneer. Insulating boards for refrigerators have been 
made with this glue (6).
 “Paper sizing has been successfully made from soybean 
oil meal. The Glidden Company, in cooperation with the 
Institute of Paper Chemistry, has found that sizing made 
from soybean oil raises the mullen strength and increases the 
folding strength of the paper. It has been found that papers 
previously diffi cult to size have been treated successfully 
with soybean sizing. There is a demand for paper coating as 
well as sizing, which should give an additional impetus to 
this use of soybean meal (13).
 “Soybean oil meal paste has been used as an emulsifying 
agent in making salad dressing. It has several advantages, 
being low in cost, with the property of absorbing large 
amounts of liquid for a given viscosity, and being less 
sensitive to storage in low temperatures than those stabilized 
wholly with egg (14).
 “Soybean fl akes made from fat free soybean oil meal 
are making considerable progress for use in the brewing 
industry. The addition of the soybean fl akes increases the 
protein of the beer and produces a better head of foam on the 
fi nished product (15).
 “From the large amount of research which is being 
devoted to the development of technical products from 
soybean oil meal, many new and useful products are sure 
to evolve. Although only 1.2% of the soybean oil meal now 
produced is utilized in human food and technical uses, the 
excellent results being obtained from soybeans in many 
technical fi elds, however, forecast that the fi gures a few years 
hence will tell a different story.” Address: USA.

60. Peck, Lyman. 1938. The carbohydrates of soybean oil 
meal. 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. 28-29. Oct. [4 ref]
• Summary: “A review of the literature reveals the fact that 
very little is known about the carbohydrates of soybean 

oil meal. This is, doubtless, due to the fact that the product 
contains such a small amount (approximately 8% to 11%) of 
carbohydrates.
 “In contrast to other cereals, the soybean carbohydrate 
fraction contains very little starch. This point may be 
considered a distinguishing factor of soybeans and soybean 
oil meal. The carbohydrates occur in the soybean oil meal 
as a crude brownish, gummy material. Because the pure 
carbohydrates are associated in their natural state with 
so many impurities, the research chemists, who, have 
undertaken the problem of separating the pure compounds 
for identifi cation, have experienced many diffi culties.
 “Some investigators have succeeded in isolating and 
determining the amounts of those sugars occurring in the 
largest quantities.
 “The following table has been taken from the 
Technology Reports of the Tohoku Imperial University, Vol. 
2, No. 2, page 83.
 “’With regard to the carbohydrates or saccharo-colloids 
of the soybean, Dr. S. Yukawa reports as follows’:
 “Total carbohydrates (for anhydride) 21.69% or 
100.00%
 “Cane Sugar 5.90% or 27.20%
 “Stachyose 3.52% or 16.22%
 “Araban 3.80% or 17.52%
 “Galactan 4.62% or 21.30%
 “Fibre (crude) 3.82% or 17.76%
 “From the above table it is evident that sucrose and 
stachyose are the two most important sugars to be found in 
soybean oil meal.
 “Historically, Tanret (2) seems to be one of the fi rst 
investigators to report the presence of sucrose in soybeans. 
Street and Bailey (3) later reported on the sucrose content 
of soybeans, but more recent data indicates that the method 
which they used might have caused them to include 
stachyose with sucrose.
 “The recent report of Kraybill, Smith, and Walter (4) 
represents an excellent beginning of an intensive study of the 
carbohydrates in question. In this work these investigators 
have:
 “1. Separated sucrose as a chemically pure compound 
and identifi ed it as such by determinations of refractive 
index.
 “2. Developed two workable methods for the isolation of 
sucrose from soybean oil meal.
 “3. Employed their developed processes on a larger than 
‘test tube’ scale to recover sizable quantities of crystalline 
pure sucrose.
 “Because of the relatively small amounts of the other 
carbohydrate fractions in soybean oil meal and due to the 
fact that so little is known about them, further discussion in a 
report of this kind seems unnecessary.” Address: USA.

61. Peck, Lyman. 1938. Feeding soybean products to beef 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   48

© Copyright Soyinfo Center 2019

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 effi cient 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 fi nish 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 fi nished 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 effi cient 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 
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 coeffi cients 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.

62. Robinson, H.E. 1938. The phosphatides of the soybean. 
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. 34-37. Oct. [24 ref]
• Summary: Composition: The phosphatide content of the 
soybean varies from 1.6 to 3.0 per cent of the whole bean. 
The phosphatide which contains choline as an organic 
base is termed lecithin, whereas when the organic base is 
colamine, the name assigned is cephalin. Nottbohm and 
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Mayer (1) found on analysis of soybean phosphatides that 
lecithin constituted about 38 per cent, no choline being 
present in the remaining fraction. Suzuki and co-workers (2) 
brominated the phosphatide fractions from the soybean and 
found various crystalline derivatives of mixtures of palmeto-
oleo or oleo-linoleo and di-oleo or di-linoleo phosphatides. 
McKinney, Jamieson, and Holton (3) have recently reported 
the separation of soybean phosphatides and found evidence 
that the phosphatides may be linked with carbohydrates in 
the seed in glucoside-like compounds. The most complete 
analysis of the phosphatides of the soybean has been 
made by Hilditch and Pedelty. These workers reported the 
following fatty acid composition of the phosphatides:”
 A table with 3 columns shows: (a) Fatty acids, (b) 
Phosphatides–Mol. % Alcohol soluble, (c) Alcohol insoluble. 
On the fi rst line Palmitic acid has 13% alcohol soluble and 
19% alcohol insoluble.
 “A.A. Horvath (5) gives an excellent discussion 
of lecithin and cephalin in his discussion of the soy 
phosphatides. This author states that the colloidal nature 
of lecithin contributes largely to its important emulsifying 
properties. The greater part of soybean lecithin is said to 
exist in some combination with protein. Ether will extract the 
free lecithin but the combined lecithin is liberated by ethyl 
alcohol. A portion of a combined sugar remains with the soy 
lecithin even after extraction. Commercial soy phosphatides 
are said to contain more cephalin than lecithin. The colloidal 
properties of cephalin are probably about the same as for 
lecithin.
 “Extraction: There are several methods for the extraction 
of the soy phosphatides. In general, some type of alcohol 
extraction is usually practiced. Several years ago the 
Tcherdynzev process, using ethyl alcohol as the solvent, was 
used at Imienpo, N. Manchuria. Sato (6) in 1929 reported 
that 96 per cent alcohol at 75ºC. was a good extractive. 
Calcium chloride was used to separate the phosphatides 
and carbohydrates in the alcoholic layer. Among extraction 
processes in use in the United States are the Bollman (7) 
[sic, Bollmann] and the Rewald (8). The Bollman process 
utilizes as a solvent a mixture of ethyl alcohol and benzol. 
After evaporation, the lecithin is freed from impurities by 
steam and fi nal removal of oil. The Rewald process separates 
the lecithin and oils by centrifuging the extracted liquor. 
Acetone or acetic esters are used to separate the oils from 
the lecithin remaining as a sediment which is then mixed 
with some solid fat or refi ned hydrogenated oil. This fat base 
facilitates handling and improves the keeping quality of the 
phosphatides. A.A. Horvath (5, 9), gives a general discussion 
of methods and organic solvents for the extraction of soy 
phosphatides.
 “Utilization: The general properties, notably the 
emulsifying power due to the ability to form colloidal 
solutions, of the lecithin and cephalin in soy phosphatides 
lend themselves to many important food and industrial uses 

for this product. G.A. Wiesehahn (10) in a review of the uses 
of soybean phosphatides states that the form of phosphatides 
present is in most cases of minor signifi cance, since the 
properties of these compounds are very similar.
 “The extracted soybean phosphatides are available 
commercially in several different combinations. As 
stated earlier, the Rewald process uses other fats as a 
base. Engelmann (11) stabilizes the hydrated phosphatide 
emulsions with alkali peroxides. Lecithin mixtures with 
sodium silicate, fl our, carbohydrates, cocoa, milk lime, 
sulphur, and many other materials have been proposed. 
Hydrogenation was reported to improve the emulsifying 
power of lecithin by Shinozaki and Sato (12).
 “There have been several patents issued on the use 
of phosphatides in the oil industry. A small amount of 
phosphatides added before the pressing of oils or fat was 
claimed to increase yields (13). The cold test for refi ned 
winter cottonseed oil was claimed to be improved by the 
addition of lecithin compounds (14). The creaming and 
shortening properties of shortenings was said to be improved 
by lecithin (15).
 “The anti-oxidant properties of lecithin were discussed 
in some detail by Olcott and Mattill (16) in a recent report. 
These authors conclude that commercial lecithin preparations 
have moderate anti-oxygenic action on refi ned cottonseed 
oil, little effect on lard, and no effect on lard-cod liver oil 
mixtures. The antioxidant action is said to be due to cephalin. 
The mono-basic phosphoric acid radical of cephalin is 
thought to be the active portion.
 “Lecithin has been used for some time in the margarine 
industry to increase the continuance of the fat and aqueous 
phase, particularly for cooking purposes (17). Similarly 
lecithin has been used for improving butter fl avor and quality 
(18). Lecithin has been used in sausages and cheese to 
prevent undue moisture loss and improve cohesion.
 “In the candy industry, soy phosphatides fi nd many 
uses. In chocolate manufacture, lecithin compounds make 
possible considerable savings in cocoa butter by lowering 
the viscosity of the chocolate mass, and the storage or 
sales life of the product is increased (19). The same effect 
is useful in the bakery trade for cake fi llings. For taffi es, 
caramels, nougats, and such type candies, lecithin is an aid 
in maintaining an even form of the product and keeping 
proper fat distribution (20). There are likewise many uses 
for lecithin in various products of the bakery trade. There 
are several patents on lecithin for bakery goods. The 
Hanseatische Muehlenwerke A.G. have a large number of 
patents on the use of soy phosphatides, particularly for food 
materials. The emulsifying power of lecithin compounds 
is variously used in the soap and cosmetics industry. Foam 
number and stability are increased whereas the turbidity and 
transparency of soap solutions is lowered when phosphatides 
are added to the soap (21).
 “Phosphatides are used in paints to increase the 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   50

© Copyright Soyinfo Center 2019

distribution of pigments, to lend elasticity to coatings, and to 
improve durability and resistance to rubbing (22). In plastic 
materials, soybean phosphatides are useful as a softener 
and accelerator for rubber vulcanization (23). By special 
processes, lecithin has been used to replace egg yolk in the 
leather industry (24).
 “There is a wide range of other minor uses of soy 
phosphatides in instances where an excellent emulsifying 
agent is needed.” Address: USA.

63. Seulke, K.J. 1938. The minerals of soybeans and soybean 
oil meal. 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. 30. Oct. [5 ref]
• Summary: “Soybeans have a higher mineral content than 
many common legumes and grains. Bailey, Capen, and 
LeClerc (1935), in comparing soybeans with wheat state that 
the former contains 4 times as much potassium and sodium, 
5 times as much calcium, 3 times as much magnesium, 
2 times as much phosphorus, about the same amount of 
sulphur, but only one-third as much chlorine as does wheat. 
They give the following fi gures for the mineral content of 
soybeans (air-dry basis):
 K (potassium): 1.913%. Na (sodium): 0.343%. 
Ca (calcium): 0.210%. Mg (magnesium): 0.223%. P 
(phosphorus): 0.592%. S (sulphur): 0.406%. Cl (chlorine): 
0.024%.
 “Oborne and Mendell report the following analysis of 
the ash of soybean oil meal:”
 Total ash: 5.43%.
 Ca: 0.18%.
 Mg: 0.30%.
 K: 2.06%.
 Na: 0.14%.
 Cl: 0.005%.
 P: 0.82%.
 “Results obtained at the Wisconsin Station and reported 
in Feeds and Feeding (1936) indicate that soybeans and 
soybean oil meal contain about 0.02% of iron, but perhaps of 
greater interest than the quantity of iron is the fact that a high 
percentage of the iron contained in soybeans may be classed 
as available iron. Investigators at Wisconsin have made 
extensive comparisons of the availability of iron in many 
biological materials, and a bulletin from this Station reports 
that the iron in most cereal grains has an availability of about 
50% whereas in soybeans the percentage is considerably 
higher. Sherman, Elvehjem, and Hart (1934) list the available 
iron as follows for four such materials: A table shows”
 In soybeans, 89% of the iron is available.
 In dry pork liver, 66% of the iron is available.
 In dry spinach, 20% of the iron is available.
 In alfalfa, 27% of the iron is available. Address: USA.

64. Seulke, K.J. 1938. Feeding soybeans and soybean oil 
meal to hogs. 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. 47-52. Oct. [12 ref]
• Summary: Contents: Seulke summarizes the results of 
the following studies. Soybeans and soybean oil meal for 
pigs on pasture. Soybean oil meal for pigs. Vegetarian 
pigs. Soybeans and soybean oil meal for pigs. Effect of 
soybeans and soybean oil meal on quality of pork. The value 
of soybean oil meal for growing-fattening pigs in dry lot. 
Soybean oilmeal modifi cations of the “Big 10” supplemental 
mixture for fattening spring pigs. Salt, minerals, tankage, 
soybeans, soybean oilmeal and yeast for fattening spring 
pigs. Supplementary mixture for dry lot pig feeding. Full-
feeding pigs on Sudan grass, soybean oil meal & tankage 
mixture. Protein mixture for dry lot pig feeding: Soybean 
oil meal. Expeller, solvent and hydraulic soybean oil meals 
compared with tankage. Soybean oil meals prepared at 
different temperatures as feed for pigs.
 “Soybean oil meal, prepared under optimum conditions 
as to temperature (degree and time) when properly 
supplemented with minerals and with an addition of 
alfalfa meal (5 per cent of the ration) had a value, as a 
supplement to corn for feeding pigs starting at weights of 
75 to 100 pounds in dry lot, equal to that of a mixed protein 
supplement containing two parts of tankage and one part 
each of alfalfa meal and linseed oil meal.”
 In conclusion, soybean oil meal is better than whole 
soybeans, and solvent-extracted soybean meal is better than 
Expeller or hydraulic pressed meal as a feed for pigs in that 
neither creates soft fat in the pigs. Address: USA.

65. Seulke, K.J. 1938. Soybean oil meal as a fertilizer. 
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. 57-58. Oct. [1 ref]
• Summary: “Soybean oil meal has been used for centuries 
for fertilizer purposes, but not until recent years has its 
value been known in America. It is valuable particularly 
where an organic source of nitrogen is desired which 
liberates available nitrogen in the form of nitrates at a certain 
favorable rate for plant development.
 “Cottonseed meal has been extensively used for this 
purpose in the past, particularly in the growing of the better 
grades of tobacco. Soybean oil meal, when compared 
either by analysis or experiment, has proven much more 
satisfactory, particularly where quality of the tobacco is 
considered.”
 Table 1 gives the percentage of nitrogen, phosphoric 
acid, and potash in 4 samples (plus average) of cottonseed 
meal and soybean oil meal. Cottonseed meal has a higher 
content of phosphoric acid, but soybean oil meal has a higher 
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content of nitrogen (7.14% vs. 6.65%) and of potash (2.52% 
vs. 1.91%).
 Table 2 gives “Yield and grade index of tobacco grown 
with nitrate of soda, cottonseed meal and soybean oil meal.” 
The yield of the three (in pounds per acre) is 2250, 2317, 
and 2482 respectively. The grade index of the three is 0.389, 
0.400, and 0.454 respectively.
 According to: Morse, W.J. 1930. “Soybean utilization.” 
Farmers’ Bulletin No. 1617, p. 15-16: “Soybean Meal as a 
Fertilizer: The use of soybean meal as a fertilizer has been 
confi ned almost entirely to Asiatic countries. For centuries 
soybean meal has been sent to the sugar plantations of 
southern China, and its use has gradually spread to the 
plantations in Java and other tropical islands. The high 
fertilizing value of soybean meal has been long recognized 
by the Japanese, who import large quantities annually from 
China for use in the rice fi elds and as a manure for mulberry 
trees. In Manchuria large quantities are used annually on 
poor soils for both fi eld and garden crops. Although large 
quantities of soybean meal have been imported into the 
United States and Europe during the last few years, but 
little has found its way into the manufacture of commercial 
fertilizers.
 “Like cottonseed meal, soybean meal contains some 
phosphorus and potash, a large proportion of which is 
available, but its principal value in fertilizers is as a source 
of nitrogen. The composition of soybean meal with reference 
to fertilizing constituents and a comparison with cottonseed 
meal are shown in Table 4,” which is titled “Fertilizing 
constituents of soybeans, soybean meal, and cottonseed 
meal. For each of the three is given the percentage of 
nitrogen, ammonia, phosphoric acid and potash contained by 
each.
 “Soybean oil meal has been extensively used for many 
years as an ingredient in fertilizers for lawns and golf greens 
as well as for fl owers of all sorts. Florists and rose growers 
use it extensively, and tests are in progress with various fi eld 
crops at a number of experiment stations. These tests are as 
yet incomplete.” Address: USA.

66. Soybean Nutritional Research Council. 1938. The 
composition and nutritive properties of soybeans and 
soybean oil meal: A literature review. Chicago, Illinois: 
SNRC. 62 p. Oct. Third edition was 1940. [182 ref]
• Summary:  See next page. “Preface: This publication 
is a collection of separate articles covering the literature 
on various phases of the soybean and its products, with 
special emphasis on soybean oil meal. It was prepared 
primarily as a convenience to investigators, teachers, feed 
manufacturers, and consumers interested in a review of 
scientifi c developments pertaining to the soybean, especially 
the nutritional aspects of soybeans and soybean oil meal as a 
feed for animals.
 “The Soybean Nutritional Research Council was 

organized in the fall of 1937 to act as an independent study 
group for the purpose of disseminating existing scientifi c 
knowledge pertaining to the nutritional properties of 
soybeans and soybean oil meal and to encourage additional 
research on these products.
 Includes 14 chapters by different authors. Each is 
cited separately. The 3rd edition (1940) was titled: “The 
comparative nutritive values of soybean and soybean meal.”
 Note: This is the earliest document seen (July 2019) 
that mentions the “Soybean Nutritional Research Council.” 
It was part of the National Soybean Processors Association. 
In 1940 the address was 1225 Connecticut Ave., N.W., Suite 
314. Washington, DC 20036. Address: 3818 Board of Trade 
Building, Chicago, Illinois.

67. Dies, Edward J. 1938. Re: Uneasiness about future of 
U.S. Regional Soybean Industrial Products Laboratory. 
Letter to W.L. Burlison, [Head, Dep. of Agronomy], 
University of Illinois, Urbana, Nov. 3. 1 p. Typed, without 
signature.
• Summary: “There has been some uneasiness as to the 
possible loss of the laboratory, or its absorption. In fact, 
concern has been pronounced in some quarters.
 “I know no one better informed on this subject than 
E.F. Johnson. He has been building obstacles here and 
there against efforts to interfere with the laboratory and its 
operation. I am not at liberty to reveal any of the information 
that has been given to me in confi dence, but since you two 
are among the strongest advocates, I am asking Mr. Johnson 
to give you in confi dence what information he is at liberty to 
advance.
 “Incidentally, yesterday I learned that Urbana has one 
in six chances of getting one of the new [USDA Regional 
Research] laboratories, which information I also passed 
along to Mr. Johnson.”
 Note 1. A copy was sent to Mr. E.F. Johnson.
 Note 2. On Nov. 4, W.L. Burlison sent a copy of the 
letter to Dean Joseph C. Blair [Head of the College of 
Agriculture at University of Illinois from 1938 to 1939] and 
added: “If I hear from Mr. Johnson, I will send a copy of the 
material to you.”
 Source: Univ. of Illinois Archives, Agriculture, Dean’s 
Offi ce Subject Files 1895-1994. R.S. 8/1/2. Box 28. Folder: 
Soybean Regional Research Lab. Address: President, 
National Soybean Processors Assoc., 3818 Board of Trade 
Building., Chicago [Illinois].

68. National Soybean Processors Association. 1938. Trading 
rules of the National Soybean Processors Association. Rules 
to govern purchase and sale of soybean oil [1930-1937]. 
Milwaukee, Wisconsin. 14 p.
• Summary:  See page after next. These rules were fi rst 
adopted on 21 May 1930, and subsequently amended at 
least 9 times. The adopted, amended, and effective dates are 
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shown on the inside cover. Address: Milwaukee, Wisconsin.

69. Science. 1939. Soybeans. 89(2309):Supplement p. 8-9. 
March 31.
• Summary: “Soybeans, a crop without surplus, received 
high praise from agricultural and chemical leaders at the fi fth 
annual meeting, at Jackson, Michigan, of the National Farm 
Chemurgic Council.” Soybean production has grown from 
only 9 million bushels in 1930 to 58 million bushels in 1938.
 Last year Illinois produced more than half of the nation’s 
soybean crop, 31 million bushels. “With four [sic, three?] 
other neighboring states, from Iowa across to Ohio [incl. 
Illinois and Indiana], a new ‘Soybean Belt’ is growing up, 
that at present accounts for more than nine-tenths of the 
national production.
 Several years ago Henry Ford attracted a lot of attention 
to soybeans when he began to use soybean meal as an 
ingredient in making steering wheels, panels, knobs, and 
other plastic auto parts.
 “H.W. Galley, of the National Soybean Processors 
Association, Decatur, Illinois, told some of the manifold 
uses of soybean oil. Refi ned, it has proved to be a very good 
food oil. Last year forty million pounds were used in the 
margarine industry, a jump from 1,750,000 pounds three 
years ago. Heavy use of the natural oil is made in paint, 
varnish, linoleum and other manufactured products requiring 
drying oils.”
 Note: This is the earliest document seen (April 2005) 
that contains the term “Soybean Belt” (or “soybean belt”) 
as a multi-state term like “Corn Belt” or “Cotton Belt.” 
The four states in the “Soybean Belt” are apparently Iowa, 
Illinois, Indiana, and Ohio. The term “Corn Belt” was in use 
by 1909 and “Cotton Belt” by 1915.

70. Johnson, E.F. 1939. Re: Status of Federal Soybean 
Laboratory. Letter to Mr. Edward J. Dies, [Head, National 
Soybean Processors Assoc.], 3818 Board of Trade Building, 
Chicago, Illinois, June 23. 2 p. Typed, without signature.
• Summary: “The situation at Washington [DC] as relates 
to the future of the soybean laboratory is anything but 
encouraging. Two or three years ago, when the Bureau of 
Soils was very solicitous of getting favorable consideration, 
they were very willing to lead the various offi cials at the 
University of Illinois to believe that the arrangement on 
housing and so forth was only very temporary. At that 
time the Bureau of Chemistry and Soils placed the new 
building to house the soybean laboratory as the number one 
recommendation of the department. Today it occupies tenth 
position, a point that Senator Lucas’ offi ce made very clear 
to me in discussing the possibility of some action on a new 
building.
 “There is no doubt that two things have occurred with 
the establishment of the four federal laboratories. In the fi rst 
place, I think this increase of money has somewhat gone 

to the heads of the offi cers of the Bureau of Soils and they 
intimate that they might well have the full authorization 
for handling much more of the money that goes to the 
Department of Agriculture. Such feelings are substantiated 
by confi dential reports from some of the other departments.
 “The second important happening has been that 
offi cials of the Bureau of Chemistry and Soils, which very 
defi nitely includes Dr. May and Dr. Knight, realize that the 
appropriations for the four federal laboratories are a part 
of the AAA program, one of very uncertain future political 
favor. They are determined, it seems, to make a tie-up so as 
to use the soybean laboratory as a protection for those other 
laboratories, even I believe being perfectly willing to force 
the movement of this laboratory to Peoria, as so doing would 
help protect the federal laboratories.
 “Their present proposal, which they fi nally agreed to 
withdraw temporarily, was to have the soybean laboratory 
report directly to Peoria. They also proposed to make at 
least the acting head of the soybean laboratory an appointee 
of the Peoria laboratory and then assign him to the soybean 
laboratory.
 “I had the matter of a new building up with the offi ce of 
Senator Lucas and of course there is no assurance in the fi rst 
place that any funds will be available. In the second place, 
Senator Lucas’ offi ce was very positive that any solicitation 
on the building must originate from the University. They also 
reminded me that the Bureau of Soils’ position of placing the 
new building in tenth position was a serious matter.
 “I think temporarily at least my remonstrating with them 
slowed up any attempt to put in changes. I believe that we 
have an opportunity to marshal our forces and prevent such 
a calamity happening. It is my thought that possibly Mr. 
Atwood should approach Secretary Wallace, that the soybean 
growers association and the processors association should go 
directly to Jardine, and the entire situation must be gone over 
in detail with Dr. Burlison.
 “Confi dentially, I believe that Milner will resign in the 
very near future and that probably Hopper will be named 
head of the laboratory. I am unable to advise as to how much 
of Milner’s action is due to dissatisfaction with the present 
maneuvering with the soybean laboratory and how much is 
due (as he will probably claim) to his preference to stick with 
strict research and not become administrative.
 “The Bureau of Soils conceded that one argument I 
made had considerable weight. I presented the argument 
that if the Department placed the soybean laboratory subject 
to the Peoria laboratory by requiring it to report thusly, the 
soybean people would have little argument to present to 
Congress for the soybean laboratory not to be included as an 
integral part of the Peoria laboratory. This initial step would 
automatically block any arguments that we might try to put 
up to prevent a cut-off of the soybean appropriation and a 
moving of the laboratory to Peoria.
 “Your very truly, Ralston Purina Company, E.F. 
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Johnson, Soybean department.
 “P.S. although I question whether suffi cient funds could 
be secured to immediately start work on a new building, my 
understanding is that it is practically impossible to secure 
such appropriates unless building plans and specifi cations 
are available. With this in mind, it may be best to petition 
Senator Lucas to ask for $25,000 to be used in the 
preparation of plans and specifi cations for such a building at 
this time.”
 Note 1. This is a key document for understanding why 
much of the Soybean Laboratory was removed from the 
University of Illinois and merged into the Northern Regional 
Research Lab.
 Note 2. On 3 July 1939 H.P. Rusk returned a copy of this 
letter sent to him by W.L. Burlison, Head, Agronomy Dep., 
Univ. of Illinois. Rusk said he read it “with a good deal of 
interest.”
 Source: Univ. of Illinois Archives, Agriculture, Dean’s 
Offi ce Subject Files 1895-1994. R.S. 8/1/2. Box 28. 
Folder: Soybean Regional Research Lab. Address: Soybean 
Department, Ralston Purina Co. [St. Louis. Missouri].

71. Staley Journal (Decatur, Illinois). 1939. New plant in 
Ohio to be ready for fall crop of soybeans. Aug. p. 14-18.
• Summary: “Within the next few weeks the Staley company 
expects to make its fi rst test runs in the new soybean plant 
near Painesville, Ohio. The plant and elevators there, 
at Fairport Harbor, were acquired last spring from the 
Baltimore and Ohio Railroad, and ever since have been 
undergoing extensive remodeling. The work has been rushed 
so that the mill will be ready for the soybean crop in the fall.
 “The property is composed of a million bushel elevator, 
four warehouses and two marine legs housing machinery 
for loading and unloading at the company’s dock. The 
warehouses cover an area of more than 26 acres with 1,400 
foot frontage on Grand river. These buildings are of steel and 
metal sheeting while the 135 foot high elevator is of frame 
and metal sheeting. The marine legs, one 135 feet high the 
other fi ve feet higher, are of all-steel construction.
 “Originally built and operated by the Baltimore and 
Ohio Railroad, the elevator has been more recently used as a 
storage place by the Quaker Oats Co. The warehouses have 
not been in use lately. Both elevators and three warehouses 
are being remodeled to suit the needs of the modern soybean 
mill which they will house. The fourth warehouse, known as 
No. 1, has been dismantled and the site it occupied is to be 
used as parking space.
 “Water and Rail: Transportation facilities at the new 
plant are unusually good. Situated at Richmond, about two 
miles east of Painesville and 26 miles northeast of Cleveland, 
the plant is on the south shore of Lake Erie, Fairport Harbor. 
It is at the mouth of Grand river, which makes a natural 
harbor for lake and sea-going vessels, where grain and other 
supplies may be unloaded, and products shipped direct from 

the Staley company’s own docks to customers in various 
parts of the world. In addition there are about 25 miles of 
switch tracks with a car capacity of 250 cars. Three railroads 
which service that community are the Baltimore and Ohio, 
the Nickel Plate and the New York Central.
 “While the company’s present plans are for a compact, 
not too large unit, it will be possible to expand it and increase 
the grind as rapidly as the supply of beans in Ohio is made 
available. In spite of the rapid growth in the acreage of 
soybeans in the last few years the supply has never yet been 
suffi cient to meet the demand of the crushers. It is hoped 
that with the establishment of a mill in Ohio the acreage in 
soybeans in that state will greatly increase.
 “Egly Named Manager: In general charge of the new 
plant the Staley company recently named H.D. Egly, a man 
who has devoted most of his life to the grain business and 
who has had extensive experience in growing and marketing 
soybeans. Mr. Egly comes from Fort Wayne, Indiana, where 
for many years he was with the McMillan company, a feed 
concern which later merged with another company to form 
Allied Mills, Inc. Mr. Egly was executive vice president 
of Allied Mills until 1932 when he left and organized the 
Central Soya Co., Inc., in Decatur, Indiana.
 “For a number of years he has been active in promoting 
the soybean industry and has served as a director and as 
an offi cer of the National Soybean Processors association. 
In Fort Wayne he took an active interest in civic and 
Masonic affairs. This summer he and his wife are moving to 
Painesville where they will make their home.
 “Taylor Stays On: The man who is to have charge of the 
elevator at the new plant is also a newcomer to the Staley 
organization but one who has been in the elevator business 
most of his life. He is Lee W. Taylor. He has worked at the 
Painesville elevator since 1922 and the change in ownership 
simply means that he is changing bosses instead of jobs. He 
was born in Painesville and has lived most of his life in that 
town.
 “Several weeks this summer Mr. Taylor has spent in 
Decatur becoming thoroughly familiar with the various steps 
in processing beans. He also spent some time in our big 
elevator, learning company routine, and something of the 
methods used in handling beans.
 “In Charge of Offi ce: One of the company’s best offi ce 
men has been given the task of organizing and managing the 
offi ce in the new plant. This man, Thomas J. Longbons, has 
been in charge of our consignment and order department, but 
is thoroughly familiar with general offi ce work and will have 
charge of that in Painesville.
 “Tom Longbons came to the Staley company just 
twenty years ago in July soon after his discharge from 
the army where he had been in the fi nance offi ce of the 
quartermaster’s offi ce in Ft. Williams, Maine. He had started 
his business career shortly before his enlistment, by working 
in a bank. His fi rst job with the Staley company was to assist 
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the paymaster but after a short time he was put in charge of 
the consigned stock records and on that job he continued 
during the next twenty years.
 “But the job grew considerably in that time and his 
department increased from a set of books, to a corps of 
clerks, and general supervision of consigned stocks in 
warehouses all over the country. Later, because he showed 
such marked ability as a calm and effi cient organizer, he was 
given charge also of the order department. Thus when he 
left the Decatur offi ce he stepped out of a job which he had 
built up from a clerkship into a smoothly working, highly 
necessary department.
 “When he went to Painesville, in July, Tom was 
accompanied by his family and they have already established 
their home in the Ohio town. The family consists of Mrs. 
Longbons, their son, Benny, and a very tiny young daughter.
 “Winings Traffi c Manager: Also going from the Decatur 
plant is another man who has been with the company a good 
many years. Howard L. Winings, who has been in our traffi c 
offi ce since 1921, is taking charge of the traffi c offi ce in the 
new plant. He, his wife and son left Decatur in August to 
make their home in Painesville. Howard, like Tom, came 
to the Staley company after he had completed his patriotic 
duty to his country during the World War. He had been in the 
navy, but before enlisting he had worked in railway freight 
offi ces and it was natural that he should follow that same 
line when peace was declared. He has been in charge of our 
export division in the traffi c department.”
 Photos show: (1) “H.D. Egly, well known in the soybean 
industry, is in general charge of the new Ohio plant.” (2) 
“Howard Winings, with 18 years’ experience in the Staley 
traffi c offi ce, will take charge of that department in the Ohio 
plant.” (3) “Lee W. Taylor will continue as manager of the 
elevator in Richmond, a position he held long before the 
Staley company took it over.” (4) “Thomas J. Longbons, for 
20 years with the Staley company, has taken charge of the 
offi ce of the Ohio plant.” (5-6) “At top is a view from the 
lake side of the new Ohio plant, showing the Staley dock. 
The picture at the bottom is a view of the plant from the 
other side.” (7-9) “The offi ce and two views of the plant 
interiors, showing some of the extensive remodeling work, in 
the Ohio plant.”
 Note: Staley’s Painesville plant started crushing 
soybeans in Sept. 1939.

72. Peck, Lyman. 1939. The increasing popularity of soybean 
oil meal. Proceedings of the American Soybean Association 
p. 60-62. 19th annual meeting. Held 11-12 Sept. at Madison, 
Wisconsin.
• Summary: During the past 10 years, annual production 
of soybean oil meal in the USA “has increased from about 
21,000 tons in 1928 to approximately 1,000,000 tons 
last year.” Certain basic factors are responsible for this 
phenomenal growth: (1) The “increasing realization on the 

part of live stock raisers that proteins are needed to balance 
the corn, oats, and barley which constitute the base of the 
rations used for growing and fattening live stock, and for the 
production of milk and eggs.” The early teachings of Henry 
and Morrison, and others, were not in vain, and subsequent 
research has proved the soundness of their early work.
 (2) The increasing realization that properly processed 
soybean oil meal is the most economical protein source for 
feeding dairy cows, beef cattle, swine, sheep, and poultry. 
For poultry, the meal is best when supplemented with 
essential minerals and vitamins (particularly vitamin G). The 
results of trials on each type of animal are summarized.
 “In 1936 Hayward, Steenbock, and Bohstedt published 
their fi ndings on the effect of heat as used in the extraction 
of soybean oil, upon the nutritive value of the protein 
of soybean oil meal. This work marked a milestone in 
the progress of soybean oil meal, because it revealed the 
importance of proper heat control during processing. When 
the heat applied was too low, the feeding value of the meal 
produced was inferior to that produced when more heat was 
applied. Up to this time very little was known about the 
optimum heat and the effect of heat upon the nutritive value 
of the meal. This discovery also explained the variation in 
feeding value of soybean oil meals that had been experienced 
prior to this time.
 “As soon as the facts were established processors began 
to exercise more care in processing with the result that the 
nutritive value of soybean oil meals as a whole was greatly 
increased.”
 The “amount of heat applied and the length of time it is 
applied has more infl uence upon the nutritional value of the 
meal than the particular method of processing used.”
 “Research is providing new outlets for soybean oil 
meal... As a source of organic nitrogen, soybean oil meal is 
being used in increasing amounts as a fertilizer, particularly 
for tobacco, lawns and golf greens. For industrial uses, 
particularly plastics, a bright future seems assured.”
 Only during the last 25 years [i.e., since 1914] has 
the soybean “developed to a point where it has exerted a 
signifi cant infl uence upon American agriculture...” This is the 
result of many experiments conducted at U.S. Agricultural 
Experiment Stations and Colleges during the past 20 years. 
Address: Soybean Nutritional Research Council.

73. 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 
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correspondence followed. He proposed to her by cable and 
she accepted. The wedding is planned for next week at 
Harvard’s Memorial Chapel.

74. Chicago Daily Tribune. 1940. New everyday uses 
developed from soy bean: Its protein is valuable in many 
fi elds. March 29. p. 31.
• Summary: “Soybeans... held the center of attention 
yesterday at the sixth annual chemurgic conference of 
agriculture, industry, and science in the Stevens hotel” in 
Chicago.” Lyman Peck, of the Soybean Nutritional Research 
Council, said that industrial research is developing many new 
uses for soybean oil and meal. New uses for the protein in 
soybean meal include plastics, glue and sizing for washable 
wallpaper, and water paint. There is a rapid increase in the 
use of “soybean fl our and other byproducts [such as lecithin] 
in the human edible fi eld.”
 Some soybean meal is being used for fertilizer in 
growing shade tobacco, and research shows it may be used in 
fertilizers for golf greens and lawns. Peck said that about 90-
95% of the soybean oil meal made in the USA is used in the 
rations for live stock, poultry, and small animals.
 “G.G. McIlroy, president of the American Soybean 
association, advocated an increase in duties on fats and 
oils competing with those domestically produced to a point 
where importation would be defi nitely curtailed.”
 The U.S. imports an average of 2,298 million pounds of 
foreign produced fats and oils every year. If we give these 
a value of 4 cents/pound, the U.S. has imported $251,940 
worth of “tropical fats and oils” each day for the past 6 
years. “Power alcohol,” made from corn, could be raised on 
currently idle acres in the middle west, then used to operate 
farm machinery.

75. Peck, Lyman. 1940. The widening market for soybean oil 
meal. National Farm Chemurgic Council, Chemurgic Paper 
[No. 19]. 4 p.
• Summary: Presented at the “Sixth Annual Farm Chemurgic 
Conference, Chicago, Illinois, March 27-29, 1940.”
 “Surely during the last century no other agricultural 
crop has developed so rapidly, none has received so much 
publicity in so short a time as this oriental immigrant, the 
soybean.
 “Possibly the chemurgic Movement has had 
considerable infl uence upon this publicity. It may be that this 
crop has been over-publicized both for the farmer’s good and 
the good of the industry processing it. Unguided enthusiasm 
which disregards known facts of science has always proved a 
boomerang.
 “The fi rst agricultural problem involved a certain 
apple-picking episode wherein Eve was ill-advised. 
Apparently times have not changed. The soybean industry 
is still suffering from ill-advised enthusiastic statements 
made years ago regarding the feeding value of whole or 

ground raw soybeans. This same misguided enthusiasm 
has caused some to jump into the processing fi eld without 
a careful investigation of the responsibilities both chemical 
and mechanical which are incumbent upon the processor’s 
operations. There is no royal road to success via the soybean 
route over any other one agricultural product. Soybeans like 
any other crop have to be grown, processed, and marketed. 
The more intelligently all these are planned and carried out, 
the more profi t to everyone concerned.
 “Roughly speaking, the soybean crop affords two 
marketable products–soybean oil meal and soybean oil. What 
the future holds for the processing industry depends upon the 
intelligence with which these products are produced and put 
into consumption.
 “Merely buying beans and processing them is not 
enough. Accurate control, both chemical and mechanical, 
is necessary at every step in processing in order to assure 
consumers that the oil and the meal they purchase are 
suitable for their purposes. If this industry prospers, it is 
necessary that the feeder receives uniform meal of the 
highest nutritive value. The day has already passed when all 
soybean oil meals are considered to be of equal value.
 “Much has been written and said about the merits of the 
different methods of processing. The facts are: the amount 
of heat used and the length of time it is applied have more 
infl uence upon the nutritive value of the meal than the 
particular method used in processing.
 “The annual production of soybean oil meal in the 
United States has increased from 21,000 tons in 1926 to 
over 1,000,000 tons last year. Indications are that this season 
will show a decided gain. My purpose during the next few 
minutes will be to review the reasons for this extraordinary 
development.
 “Any new agricultural crop under present farming 
conditions should:
 “1. Afford the farmer a better rotation, increasing the 
yield of the crop that follows. Tests prove that soybeans do 
this, and in addition are an excellent fertilizer when plowed 
under.
 “2. Fit into the defi ciencies of other crops. In case of 
a failure or partial failure of other forage crops, soybeans 
furnish an excellent hay crop when cut at the proper time.
 “3. Present opportunities for a cash crop. Farming is, 
after all, a business requiring cash crops as well as those 
that may be converted into meat, milk, and eggs, and sold as 
such.
 “4. Fit into a farm chemurgic program. Because 
soybeans have met these conditions so satisfactorily, 
growers have greatly increased the acreage devoted to 
them. Processing facilities have kept pace with increased 
production providing a steady market for the beans.
 “Approximately 90-95% of the soybean oil meal 
produced in this country at present fi nds its way into the 
rations for livestock and poultry and small animals. The real 
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reasons for the acceptance of soybean oil meal by feeders 
may be summed up by two words: Research and Extension.
 “Research: From the Agricultural Experiment Stations 
and Colleges, especially during the past ten years, there has 
come an ever-increasing fl ood of experimental data proving 
the advantages of soybean oil meal as a protein supplement 
in the rations of livestock and poultry. These data indicate 
that it is equal or superior to linseed or cottonseed oil meals 
meat scraps, and tankage when properly supplemented with 
minerals. In the case of poultry, suffi cient Vitamin G is also 
required. We must not overlook the fact, however, that best 
results, particularly with poultry and swine, are obtained 
when soybean oil meal is used in combination with animal 
proteins instead of replacing them entirely.
 “The research work at Wisconsin and at Cornell 
involving the effect of heat during processing has had a 
most signifi cant effect, because it has enabled processors to 
know how to govern their operations to produce meal of the 
highest nutritive value. The larger processors with adequate 
laboratory facilities and an effi cient personnel were quick 
to apply this information. As a result, the feeding value and 
uniformity of their meals is much superior to what it was a 
few years ago.
 “It would be unfair to the processors of soybeans to 
mention this research at our Agricultural Experiment Stations 
and colleges without stating that quite a lot of this research 
has been made possible by funds which the processors 
provided for this purpose.
 “This sponsoring of research by industry has had a 
two-fold effect. In the fi rst place, it brought forth unbiased 
factual data which is the only fi rm foundation upon which 
to build a business, whether it be processing soybeans or 
feeding livestock. In addition, it has brought about a better 
relationship between the research workers in our agricultural 
institutions and industries. Working together in a common 
cause both groups have became better acquainted and, as a 
result, have a broader view of the whole problem and a better 
appreciation of each other.
 “Extension: After research has uncovered basic facts, 
the practical problem is to get these facts before the ultimate 
consumer.
 “About two years ago the National Soybean Processors 
Association formed a group known as the Soybean 
Nutritional Research Council. This Council is at present 
composed of seven technical men from different processors 
whose main purpose is to study experimental data, contact 
the research workers at various Agricultural Experiment 
Stations and Colleges, and assist them by exchanging ideas 
and data.
 “The other activities of the council are directed toward 
extension work. A literature review of the experimental 
data concerning soybean oil meal was prepared and widely 
distributed among research workers and teachers. Popular 
articles on the feeding value of soybean oil meal were 

prepared, carefully checked for accuracy, and then released 
through the agricultural press all over this country. Some 
of these articles were combined in a booklet which has 
been widely distributed to feeders. In this distribution they 
have been materially aided by the Agricultural Extension 
departments of the railroads, County Agents, Vo-Ag. 
teachers in high schools, the fi eld men of commercial feed 
manufacturers, and many other agencies. Exhibits have also 
been prepared and shown at various large shows attended by 
farmers.
 “One of the main reasons why the Soybean Nutritional 
Research Council has been so successful is because all 
the members develop their commercial affi liations while 
engaged in this work and regardless of the fact that they are 
all competitors, work shoulder to shoulder in a common 
cause–advancing the knowledge of soybean oil meal.
 “Other Uses: Now let us consider where the balance 
of the soybean oil meal fi nds a market. Industrial research 
is developing new uses every day. There is considerable 
advance in the fi eld of plastics. Glue and sizing for washable 
wallpaper, water paint, and other uses fi nd soybean protein 
valuable.
 “Last, but by no means least, is the rapidly increasing 
use of soybean fl our and other byproducts in the human 
edible fi eld. All of these subjects are being discussed at this 
meeting by men far better qualifi ed in these fi elds.
 “Fertilizer: Due to the research of Anderson and 
Swanbeck in Connecticut quite a lot of soybean oil meal is 
being used for fertilizer in growing shade tobacco. Where an 
organically-bound nitrogen is indicated, soybean oil meal is 
an excellent and relatively cheap source.
 “The small amount of research and observation to date 
indicates that soybean oil meal may have an increasing use 
as a component part of fertilizer for golf greens and lawns.
 “Additional Research Required: Merely because we 
have a great deal of research data on the nutritional value 
of soybean oil meal we must not lose sight of the fact 
that many questions remain unsolved. Much more data is 
needed, particularly on the feeding of this excellent protein 
concentrate to horses and dogs. More long-time, carefully-
controlled data is needed to determine the relative value of 
soybeans and soybean oil meal for feeding dairy cattle and 
sheep.
 “The soybean industry, like all other industries 
that afford opportunities, must be willing to accept 
responsibilities.” Address: [Soybean Nutritional Research 
Council].

76. Burlison, W.L. 1940. Importance of soybeans to 
American agriculture (With some notes on soybean 
research). Proceedings of the American Soybean Association 
p. 27-30, 34-35. 20th annual meeting. Held 18-20 Aug. at 
Dearborn, Michigan.
• Summary: Contents: List of 11 things that the future of the 
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soybean as an important Illinois crop is dependent upon–
according to G.L. Jordan, Dep. of Agricultural Economics, 
Univ. of Illinois. Where do we go from here in soybean 
production? Table 1–Annual production of soybeans in fi ve 
leading countries from 1925-1939: USA, Manchuria, Chosen 
[Korea], Japan, Netherland India. Table 2–World production 
of soybeans in 1,000 bushels (excluding China) from 1925-
1939, including percentage increase each year over 1925. 
These fi gures include, in addition to the countries shown in 
Table 1, Kwantung, Taiwan, U.S.S.R., Rumania, Bulgaria, 
Yugoslavia, and certain other small countries in Europe. U.S. 
soybean production as a percentage of world production. 
Why this rapid increase in U.S. soybean production? Rapid 
increase in U.S. soybean production during the past 6 years. 
Research leads the way: List of typical research projects at 
larger corn belt agricultural experiment stations.
 Extracts from letters on the future of soybeans in Illinois 
from thoughtful observers: H.G. Atwood, Allied Mills, Inc., 
26 Dec. 1939. G.G. McIlroy, President, American Soybean 
Association, 7 Dec. 1939. W.J. O’Brien, The Glidden Co., 
8 Dec. 1939 (use of oil in paints). N.P. Noble, Swift and 
Company Soybean Mill, 8 Dec. 1939 (Swift has now built 
soybean mills at Cairo, Illinois; Des Moines, Iowa; and 
Fostoria, Ohio. Swift is using larger quantities of soybean oil 
in their various products). Edward J. Dies, National Soybean 
Processors Assn., 14 Dec. 1939. D.F. Christy, Acting 
Director, USDA Offi ce of Foreign Agricultural Relations, 17 
Feb. 1940. E.F. Johnson, Ralston-Purina Company, 21 Dec. 
1939. H.P. Rusk, Dean and Director, Illinois Experiment 
Station, 22 May 1940. J.W. Hayward, Archer-Daniels-
Midland Company, 24 May 1940.
 Growth in the number of soybean crushing mills in the 
USA from about 10 in 1925 to approximately 75 in 1939. 
Increase in soybean yields in Illinois from 13.5 bushels/acre 
in 1925 to 24.5 bushels/acre in 1939. Growing industrial 
utilization of soybeans. Conclusion: “The importance of 
soybeans to American agriculture is bound to be of greater 
signifi cance as the years go by.”
 Concerning research: “Our research program on 
soybeans in this country is nothing less than remarkable. 
In 1937 a list of soybean projects was published by H.M. 
Steece, Specialist in Agronomy, Offi ce of Experiment 
Stations, U.S. Department of Agriculture.” In 1937 some 
53 agricultural experiment stations were conducting 258 
separate investigations on soybeans. “By far the largest 
number of these have to do with the varieties and methods 
of production.” A photo (p. 29) shows a tractor pulling a 
combine harvesting soybeans in Indiana.
 Note: This is the earliest English-language document 
seen (March 2003) that uses the term “soybean research” 
(see subtitle) to refer to research on soybean production. 
Address: Head, Dep. of Agronomy, Univ. of Illinois.

77. Hamilton, Tom S.; Nakamura, F.I. 1940. The cystine 

content of eleven varieties of soybeans. J. of Agricultural 
Research 61(3):207-14. Aug. [28 ref]
• Summary: “The soybean (Soja max (L.) Piper) is fast 
becoming a factor of major importance in American 
agriculture. A valuable crop to the agronomist, a source of 
raw materials for many industrial commodities, such as glue. 
plastics, paint, artifi cial wood, etc., as well as a valuable 
feed and food supplement for both man and animal, the 
soybean occupies an important place among the cultivated 
crops in many parts of the world. While soybean hay, whole 
soybeans, and soybean oil are valuable foodstuffs, the 
proteins of the beans are of chief interest and importance so 
far as the nutritive value of the crop is concerned.
 “By 1925, 1,133 varieties had been described, and 
of these more than 100 named varieties are widely grown 
or are being distributed in the United States (16). Some 
varieties are useful for their oil content or for their feeding 
value for animals. However, a number of the newer varieties 
are valuable as food for human beings. Woodruff (28) of 
the University of Illinois has tested 467 varieties of edible 
soybeans for their eating qualities and has rated 6 as very 
good and 70 as good.
 “The value of soybeans or soybean oil meal, or of any 
feed, as a source of protein to the animal body depends 
not only upon the total amount of protein present, but also 
upon its digestibility and biological value when consumed. 
That the total amount of protein in a sample of soybeans 
may vary widely, depending upon the variety, soil fertility, 
climatic conditions, etc., has been shown by a number of 
investigations. References to investigations of this nature to 
1938 may be found in a review by the Soybean Nutritional 
Research Council (10).”
 “Summary and Conclusions: The cystine content of 
extracts, containing on an average 96.2 percent of the total 
nitrogen content of 11 varieties of soybeans all grown in the 
same year on uniform soil, was determined. Expressed as a 
percent of the whole soybean seed. the cystine content varied 
from 0.213 for Virginia beans to 0.553 for Mansoy beans. 
Expressed in milligrams of cystine per grain of nitrogen, 
a variation from 33.1 for the Virginia beans to 89.4 for the 
Mansoy variety was found. These latter fi gures show nearly 
200 percent variation, much of which probably represents 
true varietal differences.
 “Since cystine or its equivalent in nutrition has been 
shown to be the limiting factor in the utilization of at least 
certain varieties of soybeans, and since there may be large 
differences in their cystine content, it is concluded that 
perhaps certain varieties should fi nd their greatest value as 
protein supplements in human diets and in animal rations 
while others should fi nd their greatest usefulness in the 
industries.” Address: 1. Assoc. chief in animal nutrition; 
2. Assistant in animal nutrition. Both: Illinois Agric. Exp. 
Station.
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78. Hayward, J.W. 1940. Soybean oil meal: Its current 
consumption. Proceedings of the American Soybean 
Association p. 21-23. 20th annual meeting. Held 18-20 Aug. 
at Dearborn, Michigan.
• Summary: The soybean arrived in America in 1804. 
During the past ten years the production of soybean oil meal 
as such has increased in the United States from about 39,000 
tons to approximately 1,250,000 tons. Practically all of this 
production has been used as a feed for livestock and poultry.
 For the past several years production of soy fl our has 
held between 11,000 and 15,000 tons. “Before leaving this 
subject on food, I do wish to give credit to the increasing 
popularity of edible green soybeans, many specialty soybean 
products and special health foods, such as soy milk, etc.”
 Properly processed soybean oil meal is a better feed than 
raw uncooked soybeans. “In most cases, I think you will fi nd 
that protein can be purchased cheaper in soybean oil meal 
than it can be supplied by feeding soybeans at market prices 
even though they were raised on your own farm.” Several 
calculations are given to prove this point.
 Note: This is the earliest English-language document 
seen (June 2009) that uses the term “edible green soybeans” 
to refer to green vegetable soybeans. Address: Chairman, 
Soybean Nutritional Research Council.

79. Sprague, Paul E. 1940. Edible soy fl our in 1940. National 
Farm Chemurgic Council, Chemurgic Paper [No. 49]. 15 p. 
Sept. [5 ref]
• Summary: Presented “at the Second Mid-American 
Chemurgic Conference September 16 and 17, 1940, 
Cleveland, Ohio.
 “Although the Chemurgic movement is concerned 
primarily with the adaptation of products of agriculture 
and forestry to the fabrication of articles other than food, a 
discussion here about edible soy fl our was not considered 
inappropriate because the product is highly processed and 
its future rests so completely on biological research and 
chemical engineering processes, because it occupies such a 
unique and yet little understood place in American nutrition, 
because of military aspects and because the fundamentals of 
the underlying problem of adequate and economic nutrition 
for the whole population cannot be over emphasized. The 
future role of soy fl our is tremendously important.
 “The terms ‘Soya Flour’, ‘Soy Flour’ and ‘Soybean 
Flour’ have not yet come to have a clearly accepted meaning 
as to the product they defi ne. In the light of recent knowledge 
about the food value of soybeans and their products, it has 
become necessary to reach a defi nition in order to proceed to 
discuss soy fl our with accuracy. I am not aware that anyone 
has tried to trace back into Oriental literature for early 
references to soybean fl our and such references, if found, 
would have little value for we know that they are shrouded in 
antiquity and would undoubtedly refer either to the product 
resulting from grinding the whole soybeans themselves 

or grinding the mealy residue remaining after expressing 
a part of the oil. Such fl ours would have a wide range of 
composition and a wider range of food values for human 
use. It is suffi cient to say that soybean fl our in one form or 
another has been known and used for centuries.
 “Two papers prepared by the Department of Agriculture 
several years ago provide as comprehensive and interesting 
source of data on these fl ours as is available in this country’s 
published literature. (1) These papers as well as earlier data 
tend to infer that all fi nely ground soybean products have 
been called fl our, such as ground whole soybeans, ground 
soybean oil meal, and ground products from which parts 
of the original bean are removed. Edible soy fl our as we 
produce it today is quite different from ground soybeans 
and from ground or sifted soybean oil meal fi nes, both 
chemically and nutritionally, and should not be subject to 
confusion with either.
 “Products termed soybean fl our were fi rst made and sold 
in this country by processors in Decatur, Illinois. The fi rst 
product designated as ‘Health Flour’ was sold in 1926. The 
early product was a fi ne powder obtained by sifting expeller 
process soybean oil meal. Continued improvements in the 
product from the standpoint of palatability, color, etc. were 
made as the bolted meal was not palatable. Around 1929 a 
process was developed and patented for disembittering the 
soybeans under vacuum which produced a palatable edible 
fl our light in color. About the same time an edible fl our 
of full fat content was produced in New Jersey based on 
English methods of processing. Improvements in processing 
have been continuously made and some of them patented 
so that today soy fl our and grits are nutritious palatable 
materials coming to the market in several grades based 
on differences in fi neness, processing and amount of oil 
contained.
 “Under the present Food, Drug and Cosmetic Act 
of 1938, Food Standards are now being reviewed and 
established by the Secretary of Agriculture. The Soy Flour 
Association has proposed the following standards for soy 
fl our and grits which should be promulgated in due course 
and which should for the fi rst time clearly establish the 
characteristics of any material offered for sale as soya or 
soy fl our and provide a better starting point for technical 
developments, nutritional control and improvements in the 
product and a well-founded terminology, which should fi nd 
acceptance on the part of all concerned.
 “Standards:
 “Soy fl our, high fat grade. The fi ne ground product 
obtained in the commercial processing of disembittered 
and dehulled soybeans. It shall, contain not more than 10% 
moisture, not more than 3% fi ber, and not less than 12% fat.
 “Soy fl our, low fat grade. The fi ne ground product 
obtained in the commercial processing of disembittered 
and dehulled soybeans. It shall contain not more than 10% 
moisture, not more than 3% fi ber, and not more than 12% fat.
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 “Soy grits, high fat grade. The coarse ground product 
obtained in the commercial processing of disembittered 
and dehulled soybeans. It shall contain not more than 10% 
moisture, not more than 3% fi ber, and not less than 12% fat.
 “Soy grits, low fat grade. The coarse ground product 
obtained in the commercial processing of disembittered 
and dehulled soybeans. It shall contain not more than 10% 
moisture, not more than 3% fi ber, and not more than 12% fat.
 “These defi nitions cover the four general types of soy 
fl our now produced commercially and are broad enough to 
permit full scope to the enterprise of individual processors 
in developing fl our brands of controlled special properties 
if such is desired and are suffi ciently exclusive to eliminate 
products produced primarily for animal food or fertilizer. 
Ultimately a standard may be required for soybean fl our 
which could be considered as fi nely ground whole soybeans, 
and soybean oil meal fl our, which could be considered fi nely 
ground soybean oil meal, should these products require 
standardization under the law.
 “The proposed standards for Soy fl our do not include 
chemical composition, except as to fats and fi ber, or 
nutritional defi nitions because the chemical composition will 
vary with the strain of beans used in processing and with 
the normal crop and sectional variations in the beans, and 
nutritional standards are too complicated to lend themselves 
to precise legal expression or practical administration. A 
typical analysis of one of the representative brands of soy 
fl our of each type as produced during 1940 is shown in the 
following table:”
 This table gives the moisture, protein, fi ber, ash, fat 
N.F.D. (Non-starchy) and calories per 100 gm for the 
following fi ve types of soy fl our and grits: (1) Full fat type. 
(2) Low fat type A. (3) Low fat type E. (4) Grits type A. (5) 
Grits type E.
 “These products are each processed under controlled 
conditions including the removal of bean hulls so as to 
render the contents of the bean meat palatable to human 
beings and the contained proteins, carbohydrates, and 
mineral components assimilable and digestible, along with 
retention of a light color. The full fat type generally contains 
all of the oil originally present in the bean meat. The low fat 
types are the result of partial or nearly complete removal of 
the oil either by expeller or by solvent process operations. 
Degermination may or may not be employed. Variations in 
the methods of control of processing can be made to produce 
large variations in the characteristics of the fl ours. They 
are ground to a fi neness such that 95% will pass 150 mesh 
screen for average use. Specialized uses may require varying 
fi neness and gradation of particle size. Grits correspond 
to the various types of fl our except are coarsely, not fi nely 
ground. Modern knowledge based on biological tests about 
the relation between temperature and time, moisture and 
solvents toward the digestibility and nutritive effi ciency 
of the soybean protein make it possible to produce with 

uniformity fl our having high protein digestibility (90% or 
better), and there is reason to feel that more is yet to be 
learned as nutritional research continues. Certain it is that 
close processing control is required.
 “In addition to the components shown in Table I should 
be mentioned the vitamin and lecithin content. So far as I 
am aware there is no published data on the vitamin content 
of soy fl our or grits as they are processed in this country 
now although the soybeans themselves are stated to have 
approximately 600 I.U. of Vitamin A, 1100 I.U. of Vitamin 
B, 1300 Gammas of Vitamin G (Ribofl avin) per pound and 
1.0 modifi ed Jukes-Lepkovsky unit of Chick Antidermatosis 
factor per pound. Traces of Vitamin D are also claimed to 
exist. It is safe to state that the manner of processing would 
affect the carry-over of Vitamin A and D appreciably, B1 
slightly, but would have little or no effect on the G or the 
Chick factor. Thus the principal vitamins present in fl our are 
ribofl avin (C) and thiamine chloride (B1)(5).
 “Lecithin is defi nitely present and frequently in 
substantial amounts in the form of lecithin as such or in 
combination with the soybean proteins. German literature 
states that one pound of soy fl our may contain as much 
lecithin as four to six eggs.
 “The ash content shows the fl our is exceptionally 
high in minerals–one of the richest of all human foods. 
The fl our contains such a large proportion of alkaline 
minerals including calcium and phosphorus that the ash 
is physiologically alkaline. The calcium content is high. 
The nitrogen free extract or carbohydrate content has been 
thoroughly studied and the startling fact is that this may 
be almost entirely free of starch and certainly less than 
2% starch at the most. This property has profound dietary 
signifi cance. Soy fl our and grits are non-starchy foods” 
(Continued). Address: Vice President, The Glidden Co., 
Cleveland, Ohio.

80. Sprague, Paul E. 1940. Edible soy fl our in 1940 
(Continued–Document part III). National Farm Chemurgic 
Council, Chemurgic Paper [No. 49]. 15 p. Sept. [5 ref]
• Summary: (Continued): “(d) That it is realized in their 
army circles that the work they have been doing in regard to 
utilizing soy fl our is not only important for the combat forces 
but is an example for civilian consumption thereof in times 
of peace.
 “(e) Part of the shortage of fats in Germany arises 
from the fact that there, as everywhere else, a large part of 
the total consumption is not due to actual essential human 
nutritive requirements but instead to the factors of taste and 
technique in preparing the foods. They point out that the 
utilization of fats by even distribution is as effective as much 
larger quantities less evenly distributed. The fat in full soy 
fl our is perfectly distributed and hence completely effective. 
Germany has for years been the largest European consumer 
of soybeans.”
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 Note: This is the earliest English-language document 
seen (Jan. 2019) that uses the term “full soy fl our.”
 “I am glad to report that through the work of our Soy 
Flour Association our own military authorities are engaged 
in a critical study of these possibilities and surely soy fl our 
products should begin to take the place to which they are 
entitled in army and navy dietary. Among these are in hashes, 
stews, in bread and baked goods and in the concentrated 
soups, beverages and pellets for combat or invasion rations.
 “It is obvious that there is a tremendously important 
place for these products in connection with the feeding of 
starving populations or in connection with group feeding 
problems that result from catastrophic situations that cause a 
breakdown in all ordinary means of transport and require that 
concentrated foods be used regardless of past habits. It only 
remains to get this fact imbedded in the public mind.
 “Present Uses and Consumption: The consumption of 
edible soy fl our and grits in the United States has remained 
around 25 million pounds annually for the past few years. 
This is equivalent to approximately 650,000 bushels of beans 
per year.
 “The uses which have thus far been developed on a 
commercial scale for edible soy fl our may be described as 
follows:
 “A. In the Confectionary Industry: Soy fl our is used 
here as a constituent of fudge, caramel, kisses, and crunch 
type candies, and is used in percentages of from 3 to 10%. 
The reason for its use lies in the fact that it aids in better 
emulsifi cation of the fats used in the manufacture of candy 
and tends to prevent drying out of the fi nished candy.
 “B. Dietary Foods: The specifi c nutritional 
characteristics described previously account for the wide 
variety of dietary foods built on soy fl our. The low starch 
content makes it an ideal ingredient of food for diabetics, 
or for those allergic to starch, or those affected with the 
tendency toward acidosis that results from a wheat fl our or a 
high starch ration. Certain types of infant foods are derived 
from soy fl our for the same reasons. Countless brands of 
dietary and diabetic food fl ours are on the market at a wide 
range of special prices. Those interested in the use of soy 
fl our for this purpose can secure details, sample recipes, 
both from publications of the Department of Agriculture and 
from the manufacturers and merchandisers of these health 
fl ours and health food combinations or from the Soy Flour 
Association.
 “C. Brewing Industry: Considerable work has been 
done in demonstrating the effectiveness of soy fl our as a 
foam stabilizer in the manufacture of beer. There are various 
technical and commercial aspects to this and the usage for 
this purpose has so far been quite limited.
 “D. Baking Industry: (1) In sweet goods, cakes, pie 
dough, doughnuts, and so forth, soy fl our is being used 
in various percentages running from 3 to 7%. The main 
purpose of this use is to produce baked goods having 

better distribution of the shortening used and also to retain 
freshness for a longer time due to slowing up of the drying 
out process which normally occurs in all goods of this type.
 “2. Macaroni, noodles, and Spaghetti. Various 
percentages of soy fl our are being used successfully in these 
items and the makers are generally favorable to its use under 
option or labeled standards.
 “3. Bread and Rolls. A great deal of work has been done 
in the adaptation of soy fl our to bread mixtures both with 
wheat fl our and other components. A well risen bread can 
be made with as much as 20% soy fl our mixed with wheat 
fl our and such bread contains 40 more protein and 15% more 
of the salt free minerals than are found in the white wheat 
bread. Such bread is also characterized by a decrease in the 
carbohydrates of around 17%. Since soy fl our contains 12 
times as much calcium as wheat fl our, the amount of calcium 
in 20% soy fl our bread is more than 50% greater than it is 
in the standard white bread. Some time ago the Bureau of 
Chemistry, Department of Agriculture, found as a result of 
biological experiments that a soy breed containing 25 soy 
fl our contained proteins and water soluble vitamins adequate 
for normal growth and that the protein from such bread was 
2 to 3 times more digestible than that from ordinary white 
bread. Regardless of those facts however very little soy fl our 
is used at this time in bread except in isolated spots and that 
which is used is employed primarily for the purpose of the 
moisture retaining effect that it imparts. Three to fi ve percent 
in bread apparently is suffi cient to make it possible to retain 
freshness in a loaf for one day longer than can be obtained 
without the admixture of soy fl our. The reasons for failure 
of the baking industry to use more soy fl our are considered 
to be economic and for lack of consumer acceptance or 
demand.
 “4. Muffi ns, biscuits, griddle cakes, waffl es. Soy fl our is 
capable of admixture with wheat fl our or other ingredients in 
goods of this kind over quite a range of quantity.
 “Use in Meat Packing Industry:
 “A. Sausage: Soy fl our has found a substantial use in 
the manufacture of sausage. Its legitimate function in meat 
sausage has been to serve as a binding agent rather than as 
a fi lling agent or as a substitute for meat or as a means of 
cheapening the sausage due to its ability to increase the water 
content thereof.
 “Since much of the controversy about soy fl our usage 
in meat products centers around sausage, I will go into this 
subject briefl y. Most sausage is prepared using some cereal 
substance as a binding agent. These substances may be corn 
fl our, wheat fl our, skim milk powder or tapioca fl our, potato 
fl our, etc. All sausage however does not contain an added 
binder. Sausage can be made without the use of binders if 
good lean meats together with bull meat emulsion are used. 
Because of the high cost of these cuts of meat, cheaper cuts 
of meat which have good nutritional value have to be used. 
In those cases it is necessary that a binder be incorporated 
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so that the ground particles will keep in good shape so 
that when the product is chewed it does not crumble in 
the mouth. Binders tend to retain the moisture within the 
sausage and give a nice juicy appearance. Many sausage 
manufacturers claim the use of a binder means a cheaper 
product which has frequently been true because instead of 
using the proper cereals or soy fl our as binding agents they 
have been used as fi llers and they have been used excessively 
in several cases. This has produced antagonism and objection 
from a section of the meat packing industry. This will be 
discussed later in this paper.
 “The members of the Soy Flour Association are today 
promoting the use of soy fl our for sausage on the basis of 
a defi nite policy of not recommending it as a substitute for 
meat but rather to recommend it as a binder for use to the 
extent of 3% in the sausage, the same as is allowable in 
respect to the use of any other cereal or binding agent.
 “B. Meat Loaves or Special Labeled Loaves: Soy fl our 
is used in fair amounts in products similar to meat loaves 
and is also used to a certain extent in meat loaves and canned 
meat products, with proper labeling. The function performed 
in this use is that of an excellent binder similar to its function 
in sausage and of course it has a defi nite protein value.
 “Under the regulations of the Bureau of Animal 
Industry, soy fl our is not acceptable in loaves that are called 
meat loaves including those designations associated with 
a particular kind of meat such as veal loaf or pork loaf 
unless the addition of soy fl our is plainly and conspicuously 
declared on the label in connection with the name of the 
product. Soy Flour may be used in other than meat loaves 
or so-called meat loaves without any declaration. This 
may include loaves that are stuffed in casings and properly 
labeled.
 “C. Frankfurters and Bologna: Soy fl our is adapted for 
use in frankfurters and bologna in the same way and for the 
same reason as it is adapted for use in other meat products. In 
Government inspected meat packing plants no soy fl our may 
be used in any quantity whatsoever in products designated as 
frankfurters or bologna. This restriction greatly reduces the 
amount of soy fl our that could be acceptably used in these 
product.
 “D. Stews, Soups, Hash, Chili Con Carne: Soy fl our 
fi nds an acceptable use and its use is permitted by the Bureau 
of Animal Industry in these products, and it may be used 
without label declaration therein provided the products are 
prepared with salt” (Continued). Address: Vice President, 
The Glidden Co., Cleveland, Ohio.

81. Sprague, Paul E. 1940. Edible soy fl our in 1940 
(Continued–Document part V). National Farm Chemurgic 
Council, Chemurgic Paper [No. 49]. 15 p. Sept. [5 ref]
• Summary: (Continued): “In the control by State food 
authorities of sausage made and distributed within the State, 
a general attempt by the States is usually made to follow 

the various rules of the Bureau of Animal Industry and thus 
the State rulings frequently include those applying to small 
casing sausage with the general result that the proper use of 
soy fl our along with the improper use of it, if such there be, 
is greatly restricted and in some instances stopped.
 “Soy fl our processors recognize that there is widespread 
evidence that the food authorities in our various states and 
municipalities are not at all underestimating the food value 
of soy fl our and are making no great effort to discourage its 
use, except in cases where some meat packers in the state 
have attempted to gain an unfair competitive advantage over 
their fellows by the use of excessive amounts beyond the 
needs of a binder in their sausages.
 “There is, so far as I know, no restriction upon the 
use of any quantity of soy fl our products in making food 
preparations that are properly labeled and called by some 
distinctive name other than any name indicating meat or 
names of individual types of meat. The soy fl our processers 
in the Soy Flour Association fully recognize as a matter of 
policy the unquestioned right of Federal, State or Municipal 
authorities to regulate abuses in the manufacture and content 
of articles offered for sale as food and have been content 
to rest their case entirely on the outstanding merits of their 
product and upon their ability to cooperate with regulatory 
authorities in making a sensible approach to their common 
problem.
 “While it is undoubtedly possible that soy fl our protein 
could partly replace meat, it is considered better to view 
soy fl our protein as a supplement to meat because there are 
abundant places in the dietary, even in this country, where 
meat is not able to be used because of cost and where soy 
fl our protein can and should be used and in suffi cient amount 
to provide a tremendous volume of consumption.
 “Accepting the reasonableness of the attitude of the 
Bureau of Animal Industry and believing that a practical 
method of chemical analysis could be found, Soy Flour 
processors have tried for several years to develop a 
successful analytical procedure. Recently the Soy Flour 
Association has fi nanced and encouraged various authorities 
to study this problem. Much chemical work has been 
done by the scientifi c staffs of the processors and others. 
At the present time this work is being centered at the new 
Protein Laboratory of Purdue University, and during the 
past year two new methods have been discovered that show 
considerable promise. These are under review by an able 
committee of the A.O.A.C. under the chairmanship of Dr. 
Kerr of the B.A.I.
 “Do not forget that the chemical analysis of protein is 
as diffi cult a problem to scientists as exists anywhere and it 
will require new approaches to fi nd the answer. These new 
tests mentioned have been found legally effective for sausage 
policing this year in Massachusetts and in some other states 
and it now appears that the problem of the use of small 
quantities of soy fl our in sausage may be cleared up with the 
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regulatory authorities as soon as these new tests have been 
suffi ciently revised to make them work with convenience and 
legal precision.
 “Should these new methods prove ineffective in the 
near future, it would seem equitable for those interested 
in soybeans and soy fl our to request the B.A.I. to consider 
alternate methods of regulation, which are possible and 
which would not have for their effect the elimination of soy 
fl our as at present.
 “This could be done for example by setting up a 
regulatory procedure which would permit only as much soy 
fl our to be used by the packer as corresponds to his reported 
production of sausage or other regulated meat products. The 
bookkeeping involved in such a method would not appear to 
be a sound obstacle to it.
 “Another method would be to require that all soy fl our 
permissible for any use reach the packer’s premises as a 
mixture with a small proportion of some detectable substance 
such as wheat fl our or corn fl our. This would enable control 
to be obtained by well accepted analytical methods. In such 
a situation soy fl our processors would have to prepare and 
supply a mixture of this kind, say 90% soy fl our and 10% 
starch fl our to the meat packing industry and would also 
require that no other soy fl our be permitted in the packing 
house.
 “There have been sporadic attempts to legislate 
regarding the type of protein to be used in dog foods, and to 
limit the soy protein. These efforts seem to spring from the 
excessive use of soybean meal. Meal should not be regarded 
as comparable to edible fl our or grits and neither should be 
improperly used.
 “The new Federal Food and Drug Act, which is being 
copied widely by many states new in revising their food 
regulations, in its basic provisions will tend to permit 
widespread and volume use of soy fl our products in food 
preparations that are properly labeled to show what they 
contain. The soy fl our industry has had up to date excellent 
cooperation on the part of the various food manufacturers 
most likely to be involved and it seems probable that a 
reasonable place will be reserved in all these food standards 
for the proper future use of soy fl our.
 “Soy fl our products need no apology. The fact that they 
have been maneuvered into virtually a bootleg status in 
the sausage industry is not a credit to anybody and cannot 
possibly be regarded as anything other than a temporary 
situation.
 “Commercial Aspects and Future: Any abundant and 
cheap food product possessing the exceptional merits 
that soy fl our does should to all appearances provide an 
attractive incentive to commercial development. When the 
facts about the product fi rst became known among those 
willing to invest in soybean development, a number of 
organizations equipped themselves to produce the fl our 
and began to develop sales, believing that demand would 

accelerate rapidly when the product became available. It 
hasn’t worked out that way. Equipment suffi cient to produce 
approximately 100,000,000 pounds of soy fl our and grits 
annually is now set up and ready to function according to a 
survey just completed among the existing producers. This is 
four times the existing volume of consumption. More than 
one of those equipped to make fl our have suspended activity 
and one major unit has just dismantled a plant investment of 
approximately $600,000 and has in addition debts of another 
$500,000 against the soy fl our venture. Anyone entering the 
business today would have to regard profi table operation as 
in the future only” (Continued). Address: Vice President, The 
Glidden Co., Cleveland, Ohio.

82. Sprague, Paul E. 1940. Edible soy fl our in 1940 
(Continued–Document part VI). National Farm Chemurgic 
Council, Chemurgic Paper [No. 49]. 15 p. Sept. [5 ref]
• Summary: (Continued): “Without doubt these products 
have a great and important future in this country. The time 
factor, however, by which this further consumption can be 
realized is less clear. The short term prospects are easier to 
predict. Excluding regimentation of this country for war, 
it seems unlikely that any sudden large increase in soy 
fl our usage will occur until the regulatory restrictions now 
existing are modifi ed. Indeed the consumption may decline. 
If the new analytical methods are found adequate to permit 
soy fl our usage or if the B.A.I. should for other reasons 
permit soy fl our to be used to the same extent as cereals are 
admissible in sausage (that is up to 3½%) then there could 
be 15,000,000 to 30,000,000 additional pounds used in the 
meat packing industry–more than double the existing total 
volume. This increase should occur rapidly and would be 
at the expense of other cereal binders of lesser merit now 
used, and probably very little, if at all, at the expense of 
meat. 20,000,000 additional pounds of soy products would 
require about one-half million bushels of beans. In addition 
there should be steady increases of consumption right along 
resulting from the growing familiarity of the public through 
the utilization of soy fl our containing baked goods and 
specialty food items of various types. These increases are 
to be expected without any retail distribution of packaged 
fl our for domestic utilization, but solely through the baking 
industry and others making specialty foods. I am advised by 
concerns who have recently placed certain soy specialties on 
the market that they are meeting with favor.
 “There is no general distribution of soy fl our through 
retail channels at present except through the limited facilities 
of the health food stores and there at quite high prices. 
Many baking establishments have wholesale supplies. This 
is not because processors have not tried to develop such 
distribution. Several efforts have been made. These were 
not on a national scale and were unsuccessful principally 
because the merchandising problem involved was not clearly 
understood and the public not ready to accept the product.
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 “The long term future for soy fl our 
and grits is therefore bound up with 
those controlling but unponderable 
factors that can cause changes in public 
acceptance and in habits of eating. A 
report made recently to the Soy Flour 
Association points out that an enormous 
volume of consumption is inevitable 
and is to be achieved by deliberate 
planning intended to overcome the 
disadvantage of a new product not 
well known in the United States and 
to overcome the objections of vested 
positions of other proteins in recognized 
food standards and to change in eating 
customs. It is necessary, too, that 
correction occur in the present popular 
conception that soybean products are adapted entirely 
for industrial rather than for food uses. It is a job of fi rst 
magnitude to effect a change in the eating preferences and 
habits of the people or a regional group. Realization of this 
has properly restrained the industry from rushing ahead with 
large promotional expenditure lest they be found lost in a 
bottomless pit. Obviously, the fi rst step to bring the product 
into its own is to push the understanding of its value and its 
proper use in the public mind. This corresponds to education 
and training. It is a part of the broad objective of better 
nutrition for the whole population. A cogent outline of what 
has to be done to obtain such results may be found in current 
nutritional literatures (2) and (3).
 “Should our army authorities include soy bearing food 
items in the dietary of the men in the conscription and 
military training camps, the results may well be far reaching 
and greatly hasten the day when the promotion of packaged 
distribution of soy fl our and grits to retail channels will be 
commercially feasible. Attainment of this objective would 
not only bring into use millions of bushels of soybeans, 
but would mean as great a single contribution of the proper 
nutrition of our people as can be visualized today. The 
Secretary of Agriculture has recently stated that ‘99% of the 
children of the United States have a heredity good enough 
to enable them to become productive workers and excellent 
citizens provided they are given the right food, education, 
and opportunity. Fundamental to this is food. 50% of our 
population do not get enough of the protective foods to 
enable them to enjoy full vigor and health. A large proportion 
of these do not get it because they cannot afford it. It is the 
duty of the farmers, the business man, the government, and 
labor to see that these people are better fed than their parents 
were.’
 “Again I quote: ‘In the past science has conferred on 
those people who have availed themselves of the knowledge 
of infectious diseases better health and longer life. Now and 
in the future science promises those who will take advantage 

of the newer knowledge of nutrition a larger stature, greater 
vigor, increased longevity, and a better level of cultural 
attainment. This is where the future of soy fl our lies, and it is 
bright.’
 “I hope these remarks will aid in promoting the proper 
understanding of soy fl our and grits.
 Endnotes:
 (1) “The Composition and Characteristics of Soybeans, 
Soybean Flour, and Bread” by Bailey, Capen, and LeClerc. 
Food Research Division, Bureau of Chemistry and Soils, 
U.S. Department of Agriculture, 1935.
 “Soya Flour” by LeClerc and L.H. Bailey, Food 
Research Division, Bureau of Chemistry and Soils, U.S. 
Department of Agriculture, Cont. 303.
 (2) (5) “Can Food Habits Be Changed?” Paul E. Howe
 (3) (5) “Food Habits, Old and New.” Hazel K. Stiebeling
 (4) “The Potential Role of Soy Beans in the Occidental 
Diet.” Woodruff, MacMasters and Klaas, University of 
Illinois. 1943.
 (5) Yearbook U.S. Department of Agriculture, 1939. 
Address: Vice President, The Glidden Co., Cleveland, Ohio.

83. Soybean Digest. 1940. Soybeans’ traveling emissary... 
1(1):5. Nov.
• Summary: A photo (above) shows a large, three panel 
traveling exhibit that will be shown, by request, during 
November in the fi rst fl oor foyer of the United States 
Department of Agriculture Building in Washington, DC. The 
exhibit was prepared for the American Soybean Association 
by the agricultural department of the Pennsylvania Railroad 
with cooperation from the NSPA and the National Farm 
Chemurgic Council. The three panels are titled Farm, 
Industry, and Home, respectively. The display, debuted at 
the ASA meetings in Dearborn, Michigan on Aug. 18, 19, 
and 20, then went to several state fairs, and is now on the 
fi rst fl oor foyer of the USDA building in Washington, DC. 
The industrial panel shows various paints, varnishes, and 
auto accessories. In the center of the third panel (Home) “is 
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a Pennsylvania Railroad Dining Car fi nished inside and out 
with soybean oil and varnish, illustrating how this farm crop 
enters into the daily life of the traveling public”
 “Flour for various uses, cooking and salad oils, nut 
butter, soy spread, wafers, nuts, macaroni, spaghetti, bread 
and cookies, together with soy milk, chocolate drink, coffee 
substitute, candy coated soy puffs are a few of the uses in 
which soybeans are prepared for human consumption.”

84. Milner, R.T. 1940? What the Regional Laboratory is 
fi nding out about soybeans. National Farm Chemurgic 
Council, Chemurgic Paper [No. 17]. 3 p. Undated.
• Summary: “The U.S. Regional Soybean Industrial Products 
Laboratory was established in July 1936. With allowance 
made for the time required to assemble equipment and 
personnel, research has been in progress for about 3 years. 
This is not a long interval of time in which to obtain tangible 
and far-reaching results by research, but some achievements 
may be reported here. In addition to these accomplishments 
it must be realized that some of the greatest services of 
the laboratory have been those which cannot be so easily 
stated and evaluated. Such intangible services have been the 
focusing of interest on soybean problems, the assistance and 
advice furnished to all those working on soy bean problems, 
and the use of the laboratory as a clearing house for both 
chemical and agronomic data.
 “The problems of the laboratory may be divided into 
two broad categories. One includes those projects the 
solutions of which will yield immediate and practical results 
in the form of increased use of soybeans and soybean 
products. The other problems involve long and careful 
research which now may appear to furnish information of 
academic importance only but which in the future may serve 
as the basis for even more important industrial uses.
 “Soybean oil is sometimes classed as a semi-drying 
oil, intermediate in properties between the oils with low 
iodine numbers used entirely for edible purposes and the 
high iodine number oils used in protective coatings. It is one 
of the few oils which can be used advantageously for both 
purposes. A practical problem on which the laboratory has 
been working is the extension of the uses of soybean oil in 
this latter fi eld. As a result of making and testing over 200 
paints, varnishes, and enamels, the laboratory has formulated 
varnishes of excellent durability which contain no other oil 
but soybean oil. This is convincing proof of the suitability 
of soybean oil for use in protective coatings. Information is 
available and will soon be published on these formulations. 
Data have been obtained on the resins, driers, and pigments 
which have proved to be best suited for use with soybean 
oil. Since the fi nal evaluation of protective coatings can be 
obtained only from exposure tests, a report cannot be made 
now on the two-year test on outside soybean oil paints. 
These paints are still in excellent condition, and the tests are 
being continued. Collaborative work between the Soybean 

Laboratory and such institutions as the National Bureau of 
Standards, other Government agencies, and the National 
Paint, Varnish, and Lacquer Association, should offer a basis 
for the broadening of paint specifi cations to widen the fi eld 
for soybean oil. The laboratory has placed paint samples 
on exposure at several points in this country as a result of 
collaboration with commercial companies. A collaborative 
study carried out with the Chicago Paint and Varnish 
Production Club has helped to acquaint varnish makers with 
soybean oil.
 “The laboratory has studied the dispersion of 
soybean protein in various aqueous solutions, and the 
data which have been published are available as a basis 
for commercial development in this fi eld. As a result of 
this work the laboratory has developed a suspension or 
dispersion of soybean meal in formaldehyde solution which, 
upon evaporation of the water, yields a hardened protein 
possessing increased water resistance. This dispersion has 
been tested in commercial use as a leather fi nish in which 
its mildly acid character, increased water resistance, and 
fl exibility are of particular importance. It has also been 
used to produce from kraft paper a cheap laminated board 
possessing high strength and having a large potential outlet 
in the form of wallboard and similar building materials. The 
paper is impregnated with the dispersion, dried, and pressed 
between hot plates. The fi nished board contains about 35 per 
cent protein. If the two fl at surfaces of the board are faced 
with single sheets of paper impregnated with synthetic resin, 
only the edges need to be protected against water. Numerous 
other industrial applications of this dispersion are being 
studied. These include impregnation of various fi bers and use 
as an adhesive and paper size.
 “Members of the laboratory staff are serving on 
committees of the American Oil Chemists’ Society and 
the National Soybean Processors’ Association. The work 
carried out by these committees is of great importance to 
the soybean industry, since it is on their work that trade in 
soybeans and soybean products depends. These efforts are 
time-consuming and not spectacular. The large amount of 
research carried out by the laboratory for these committees 
is chiefl y analytical in character and can hardly be discussed 
here in detail, but the information obtained is available 
to all those interested. Investigations have been made on 
analytical methods, the relationship and signifi cance of 
various chemical tests, and the standards which can be set 
for raw materials and fi nished products. Limitations of 
time permit mention of only a few of the more theoretical 
problems. In connection with studies on the comparative 
stabilities of different soybean oil, a test has been developed 
which is relatively simple and which may be of use in 
supplementing present organoleptic tests. In its development, 
extensive studies of the spectral absorption curves of 
both crude and refi ned soybean oils have been made, and 
these have yielded much interesting information on the 
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effect of processing procedure on the color of the oil. The 
green-colored beans which were harvested early last fall 
produced an oil containing increased amounts of color. A 
spectral absorption curve showed that this greenish crude oil 
contained somewhat larger amounts of chlorophyll than were 
found in crude oils from previous crops. Since this oil was 
normal in other respects, the processors were able to produce 
a satisfactory refi ned oil, and, as a result, undue penalties 
were not assessed against the growers.
 “Research is being carried out on the chemical 
modifi cations of soybean oil to enhance its drying properties. 
This program also includes the preparation of the glycerides 
of fatty acid fractions present in soybean oil in order that 
their properties may be studied. The study of the separation 
of fatty acids of soybean oil into fractions by such physical 
methods as high vacuum distillation and crystallization at 
low temperatures is being continued.
 “The reaction of aldehydes with protein is extremely 
important, but little understood. The laboratory is studying 
the simpler reaction of formaldehyde with single amino 
acids, and has found that X-ray pictures will show its 
progress. These pictures also reveal the nature of the changes 
occurring in the amino acids. Some of the acids lose their 
crystalline structure after reaction with formaldehyde, 
while the X-ray pattern of others remains essentially 
unchanged. Knowledge gained in this study should permit 
the modifi cation of protein structure by other reagents in 
addition to formaldehyde. The shape, size, and physical 
properties of soybean proteins are also being investigated 
by measurements of the dielectric constants of aqueous 
dispersions and by observations of the movement of colloidal 
protein particles in electric fi elds.
 “Agronomic work has been carried out for 4 growing 
seasons and analyses on over 1,800 samples have been 
completed. These results show the wide variations produced 
in the chemical composition by such factors as variety 
and climate. Soybean samples ranging in oil content from 
5 to 24 per cent and in iodine number from 102 to 150, 
have been analyzed. From this work varieties suited for 
particular locations are being selected and will eventually 
make their appearance as commercial beans. These varieties 
will possess the desirable chemical qualities of high oil and 
protein content as well as high yield and good agronomic 
characteristics. In the greenhouse, soybeans grown on fi ne 
quartz with nutrient solutions containing known amounts 
of the essential elements, potassium and phosphorus, have 
shown that the concentration of these elements in the seed 
is relatively unaffected by extreme changes in the nutrient 
solutions. Other greenhouse studies on plants grown under 
controlled temperature and humidity show that these factors 
play an important part in determining the iodine number of 
the oil.
 “The work discussed is only part of that being conducted 
at the Soybean Laboratory. If each of you could visit the 

laboratory and arrange to spend some time there, you 
could see in more detail the many problems studied and 
appreciate to a greater extent the fascination of the work and 
the unlimited commercial possibilities of this crop which 
has made such strides in the last few years.” Address: PhD, 
Regional Soybean Lab.

85. Food Industries. 1941. Soybeans claim vitamin B-1. 
13(7):71. July.
• Summary: The Soy Flour Association (Chicago, Illinois) 
announced that recent tests prove that the soybean ranks 
high in vitamin B-1, and the vitamin B complex in general. 
In fact, the vitamin B-1 content of the soybean is reported to 
exceed that of meats in general. Tests show that soy fl ours 
contain 1,030 to 2,019 I.U. [International Units] of vitamin 
B-1 per pound.

86. Kishlar, Lamar. 1941. Pacifi c coast mills fi rst to crush 
soybeans in United States in 1910. Soybean Digest. July. p. 
11.
• Summary: Gives a brief history of the soybean from its 
origins in China up to the present.
 “In 1804 James Mease, a Pennsylvanian, fi rst mentioned 
in American literature that the soybean was adapted to 
Pennsylvania and should be cultivated. In 1829 a brown 
seeded variety was grown in the Botanic Garden at 
Cambridge, Massachusetts, as a botanical curiosity. In 1854 
the Admiral Perry Expedition brought back two varieties of 
soybeans from Japan.
 “As early as 1910, imported Manchurian soybeans were 
fi rst crushed by an oil mill on the Pacifi c Coast [in Seattle, 
Washington]. Soybean oil hardened by hydrogenation 
was used in shortenings as early as 1914... Soybean oil in 
margarine was fi rst used in large quantities in 1916, although 
it had been used in a small way as early as 1912.
 “In 1920 an Expeller was fi rst used in processing 
soybean oil and meal from domestic seed at Chicago 
Heights, Illinois. In 1922 large scale production of soybean 
oil and meal was under way at Decatur, Illinois, using 
Expellers.
 “The following year the fi rst solvent extraction plant 
for use on soybeans was built at Monticello, Illinois. It was 
1929, however, before commercial production was started 
in the Monticello plant due to the fact that beans were not 
available at a price which was satisfactory.
 “By 1936 the soybean processing industry had grown 
to such proportions that the United States Government 
established the ‘United States Regional Soybean Industrial 
Products Laboratory’ at the University of Illinois in 
cooperation with twelve North Central states.
 “In the Chicago Board of Trade, trading in soybeans is 
second only to wheat in volume. From small beginnings this 
industry has grown until the production of soybean oil and 
meal in the United States is only exceeded by Manchuria, the 
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native home of this little bean.” Address: Member, Soybean 
Nutritional Research Council.

87. National Soybean Processors Association. 1941. Year 
book, 1941-1942 (Association year). Chicago, Illinois. 53 p.
• Summary:  See next page. Contents: Constitution and 
by-laws (as amended Oct. 13, 1941; incl. committees, 
code of ethics). Offi cers, directors and committees for 
1941-42. Membership of the National Soybean Processors 
Association. Trading rules governing the purchase and sale 
of soybean oil meal (First adopted 18 Oct. 1933). Appendix 
to trading rules on soybean oil meal. Trading rules on 
soybean oil. Appendix to trading rules on soybean oil–
Offi cial testing methods.
 Article IX, Committees, lists and describes each.
 The section titled “Offi cers, directors, and committees” 
(p. 14-16) states: President: Edward J. Dies. V.P., Chairman 
Executive Committee: E.K. Scheiter. Secretary: E.D. 
Funk, Jr. Treasurer: W.G. Dickinson. Ass’t. Treasurer: F.G. 
Duncanson. Executive Committee: E.K. Scheiter, Chairman–
J.B. DeHaven, E.D. Funk, Jr., W.H. Knapp, W.G. Dickinson, 
Roy Hall -> D.J. Bunnell, C.T. Prideville, W.H. Eastman, 
E.F. Johnson, W.E. Flumerfelt, Howard Kellogg, Jr.
 Board of Directors: A.M. Andreas, W.E. Flumerfelt, 
C.T. Prideville, J.H. Caldwell, E.D. Funk, Jr., E.K. Scheiter, 
J.B. DeHaven, Roy Hall -> D.J. Bunnell, H.R. Schultz, 
W.G. Dickinson, Howard Kellogg, Jr., I.D. Sinaiko, Roger 
Drackett, W.H. Knapp, Ralph Wells, W.H. Eastman, J.H. 
Mitchell.
 Standing committees: For each committee, the names 
of all members (with the chairman designated), with the 
company and company address of each are given–Traffi c 
and transportation. Research. Finished materials standards. 
Soybean grades and contracts. Trading rules–oil. Trading 
rules–meal. Soy fl our. Crop improvement. Soybean 
nutritional research council. Trade development. Edible 
soybean.
 The following companies and organizations are 
members of NSPA: Allied Mills, Inc., Board of Trade Bldg., 
Chicago, Illinois (J.B. DeHaven). Archer-Daniels- Midland 
Co., Box 839, Minneapolis, Minnesota (W.H. Eastman). 
Berea Milling Co. (The), Berea, Ohio (H.E. Carpenter). 
Buckeye Cotton Oil Co. (The), Cincinnati, Ohio (W.H. 
Knapp). Cairo Meal & Cake Co., Cairo, Illinois (A.T. 
Madra). Central Soya Co., Inc., Fort Wayne, Indiana (Roy 
Hall). Clinton Co., Clinton, Iowa (E.W. Meyers). Drackett 
Co. (The), Cincinnati, Ohio (Roger Drackett). Durkee 
Famous Foods, Chicago. Elevators & Mills, Inc., Windfall, 
Indiana (J.H. Mitchell). Funk Bros. Seed Co., Bloomington, 
Illinois (E.D. Funk, Jr.). Glidden Co. (The), Chicago, Illinois 
(W.G. Dickinson). Honeymead Products Co., Cedar Rapids, 
Iowa (A.M. Andreas). Illinois Soy Products Co., Springfi eld, 
Illinois (I.D. Sinaiko). Iowa Milling Co., Cedar Rapids, Iowa 
(Jos. Sinaiko). Laucks (I.F.), Inc., Portsmouth, Virginia (H.F. 

Armstrong). Old Fort Mills, Inc., Marion, Ohio (P. Turner -> 
Hugo Melo). Plymouth Processing Mills, Fort Dodge, Iowa 
(C.J. Simmons). Quincy Soybean Products Co., Quincy, 
Illinois (Irving Rosen). Ralston Purina Co., St. Louis, 
Missouri (J.H. Caldwell). Simonsen Brothers, Quimby, Iowa 
(W.E. Simonsen). Southern Cotton Oil Co. (The), Goldsboro, 
North Carolina (C.S. Ragan). Soya Processing Co., Wooster, 
Ohio (H.H. Heeman). Soy Bean Processing Co., Waterloo, 
Iowa (W.E. Flumerfelt). Spencer Kellogg & Sons, Buffalo, 
New York (Howard Kellogg, Jr.). Staley (A.E.) Mfg. Co., 
Decatur, Illinois (E.K. Scheiter). Standard Soy Bean Mills, 
Centerville, Iowa (H.R. Schultz). Swift & Co., Chicago, 
Illinois (C.T. Prindeville). Terminal Oil Mill Co., Oklahoma 
City, Oklahoma (S.T. Davenport -> O.K. Winterringer). 
Wells (Ralph) & Co., Monmouth, Illinois (Ralph Wells).
 Organizations represented on committees: American 
Soybean Association, Hudson, Iowa (George Strayer, D.G. 
Wing). Illinois College of Agriculture, Urbana, Illinois 
(Dr. W.L. Burlison, J.W. Lloyd). U.S. Regional Soybean 
Laboratory, Urbana, Illinois (Dr. H.T. Hopper, Donald H. 
Wheeler).
 Insert: New members added since publication of the 
Trading Rules Book–Bell (Wilbur) Mill, Fayette, Iowa 
(Wilbur Bell). Central Iowa Bean Mill, Gladbrook, Iowa 
(Paul K. Klinefelter). Dannen Grain and Milling Co., St. 
Joseph, Missouri (Dwight L. Dannen). Decatur Soy Products 
Co., Decatur, Illinois (Joseph Giovanna). Galesburg Soy 
Products Co., Galesburg, Illinois (Max Albert). Hoosier 
Soybean Mills, Marion, Indiana (J.H. Caldwell, Jr.). Mankato 
Soybean Products, Inc., Mankato, Minnesota (Frank J. 
Berman). Marr (Pete) Soybean Mills, Fremont, Nebraska 
(Pete Marr). Toledo Soybean Products, Toledo, Ohio (J.H. 
Brown).
 Note 1. This is the earliest document seen (July 2005) 
that mentions Honeymead in Iowa.
 Note 2. This is the earliest document seen (Sept. 2005) 
that mentions Quincy Soybean Products Co. (Quincy, 
Illinois) or Irving Rosen. Address: 3818 Board of Trade 
Building, Chicago, Illinois.

88. Food Industries. 1941. Rye, soy, fl our standards heard: 
Suggestions made on rye fl our. Soy fl our defi ned. Proposed 
standards to be prepared. 13(10):76-77. Oct.
• Summary: “Rye and soybean fl ours were the subjects of 
two Standards Committee meetings on September 11 and 
12.” Only about 12 people were at each meeting.
 “The Soy Flour Association took the lead in proposing 
standards for soy fl our; splits or kernels or meats; grits or 
fl akes; and raw soybean fl our. H.A. Olendorf, president, 
was in charge. The proposed standards are given. The fi nal 
standards will be announced.”

89. Year Book and Trading Rules. 1941-1988. Serial/
periodical. National Soybean Processors Association. 
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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 
fi rst 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 Yearbook, for 
example, was spiral bound and 23 cm high. Address: 1800 
M. St., N.W., Washington, DC 20036.

90. Dies, Edward J. 1942. Soybeans: Gold from the soil. 
New York, NY: The Macmillan Co. 122 p. April. Index. 21 
cm. Revised ed. March 1943. 122 p. Includes index, Illust., 
22 cm. [205 ref]
• Summary: A landmark popular book and a good 
description of the pioneering period of soybean production 
and processing in the United States.
 Contents: 1. A certain man of science (William Morse 
and Dr. C.V. Piper). 2. Vignette from antiquity (how the 
soybean vine saved a caravan in China besieged by bandits). 
3. Birth of an industry (U.S. soybean crushing). 4. The big 
drive starts (A.E. Staley, Glidden, Central Soya, Buckeye 
Cotton Oil Co., Drackett Co., ADM, Allied Mills, Ralston 
Purina, Spencer Kellogg and Sons, Swift & Co., Shellabarger 
Grain Products Co. Standard Soybean Mills, Iowa Milling 
Co.). 5. Breeding new types (Burlison, Hackleman). 6. 
Scientists commend product (oil and meal). 7. Lakes of oil. 
8. In the fi eld of industry (U.S. Regional Soybean Industrial 
Products Laboratory, and Henry Ford). 9. Listening post 
for soy (NRRL at Peoria). 10. Whims and price turmoil. 11. 
Milk for the tots of China (Dr. Harry Miller). 12. Soys in the 
home garden (“the vegetable soybean for table use,” “garden 
varieties of soybeans,” “green soybeans,” “green vegetable 
soys,” “vegetable type soybeans,” “edible varieties”). 12. 
Americanizing soy foods (mainly about soy fl our and 
improving its taste for use during World War II). 14. Little 
bean, what now? Appendix: Chronology of the soybean (27 
entries). Bibliography. Dies was born in 1891.
 Illustrations and diagrams show: (1) Principal centers 
of U.S. soybean production (p. 19, map). “Almost 90 per 
cent of all soybeans are harvested in Illinois, Iowa, Indiana, 
and Ohio. If three other states are included as shown on the 
map–Missouri, Michigan, and Virginia–the total is 97 per 
cent. (2) Principal centers of U.S. soybean processing (p. 20, 
map). Discs of different size show the various centers. Since 
Illinois produces 52% of the harvested soybeans, central 
Illinois is the center of soybean processing [crushing] in 
the USA. “Total processing capacity in late 1942 exceeded 
100 million bushels for the regularly established soybean 
processing plants.” (3) Diagram of uses of the soybean (p. 
68).
 Chapter 2, “Vignette from antiquity” begins: “Even 
when the Pyramids were being built, three hundred years 
before the Tower of Babel, and twelve centuries before 
Solomon fashioned his temple, the soybean was hoary with 

age. The earliest writings on the subject go back to the period 
of the Pyramids.
 “But of the science of soybean growing you will fi nd 
no recorded beginnings in the musty tones [sic, tomes] of 
oriental history. No book reveals the name of the inquisitive 
oriental who in the misty long ago began sowing the seeds, 
harvesting the beans, pounding them into a mash for cooking 
and eating, and probably boring his friends no end with tales 
of their merit. There is no record depicting this unsung hero’s 
foresight in saving the seed of the magic plant against next 
year’s hunger. Likely as not he was a crude dreamer who 
fumbled his hunches and accomplished little in a lifetime of 
wrestling with the problem of proper cultivation.
 “Oriental literature of a later date contains much about 
the plant but of its origin as a food product again there are 
only legends.
 “A choice vignette from antiquity on the initial use of 
soybeans runs something in this fashion. Long, long ago, 
far back in the dim past, a caravan pulled out of an eastern 
China town. It consisted of a number of merchants and 
their servants... The caravan was bound for a distant inland 
settlement intent upon disposing of its valuable wares.” After 
trading in the north, the caravan headed home, “now laden 
with gold, silver, and choice furs received in payment for the 
merchandise. Suddenly at dusk on a day when the caravan 
was still far from home it was surrounded by bandits who 
had learned of the rich prize at hand. Merchants and servants 
took quick refuge in a rocky defi le easy of defense. Here 
they were besieged day on day until their scanty provisions 
ran low and starvation seemed inevitable. At length a 
servant whispered to his master and pointed to a vinelike 
plant bearing some sort of legume. No one could recall 
having seen such a plant before but all were touched with 
the pinch of hunger. So with grave doubts the men pounded 
the beans into a thick fl our, mixed it with water, and made 
coarse cakes. Upon these cakes the caravan survived, and 
with renewed strength fought off the foe until help arrived. 
And, so the legend goes, from that day forth the miracle 
bean became the staff of life in China.” Note 1. This story 
of the caravan besieged by bandits in China is a longer and 
embellished version of the tale fi rst dreamed up and told by 
H.W. Galley in Soybean Digest (Dec. 1940).
 “True or false, the story has lived through the ages.
 “For the fi rst written record of the soybean one must 
turn to ‘Materia Medica,’ written by Emperor Shen-nung in 
2838 B.C. It describes many plants of China including that 
of the soybean, but even the name is clouded with antiquity. 
In the early Chinese history the name ‘Shi-yu’ [sic] and the 
‘Ta-tou’ were applied to the soybean. These names probably 
antedate the fi rst authoritative records of the plant.”
 Dies then discusses Engelbert Kaempfer, Linnaeus, and 
Moench.
 “Then in 1804 a Yankee Clipper ship in full sail glided 
down the coast of China searching for ports for a return 
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cargo. Not sure of the length of the return journey, the 
captain ordered several bags of soybeans tossed into the hold 
as a reserve food supply. And thus did the fi rst soybeans 
enter America. Little was done about the soybeans then.
 Note 2. This is the earliest document seen (June 2003) 
that further embellishes the myth of the “clipper ship” 
with phrases like “glided down the coast of China” or 
“ordered several bags of soybeans tossed into the hold”–
all supposedly in connection with the introduction of 
the soybean to the United States. This is also the earliest 
document seen (Aug. 2000) that compares the age of the 
soybean with that of the pyramids (in Egypt; the oldest and 
largest was built for Khufu at Giza in the 26th century B.C.), 
the Tower of Babel (in Babylon [today’s Iraq]), or Solomon’s 
Temple (in today’s Israel), arguing that the soybean was 
much older than all of them.
 “James Mease of Pennsylvania fi rst mentioned in 
American literature shortly after this importation that the 
soybean was adaptable to Pennsylvania and should be 
cultivated” (p. 9).
 In Chapter 3 (p. 14) Dies notes: “The fi rst soybeans 
processed in this country were imported from Manchuria in 
1911 and sold to Herman Meyer who had a small crushing 
plant in Seattle, later called the Pacifi c Oil Mills. From the 
raw material he produced the two chief products–soybean 
oil meal for livestock feed and soybean oil, selling the latter 
locally for industrial use. The meal was advertised and sold 
as ‘Proteina,’ a high-protein feed. The venture did not last 
for any considerable period; a few years later Meyer passed 
away.” Note 3. This is the earliest document seen (May 
2010) that mentions Herman Meyer.
 “Soybeans grown in this country were fi rst processed by 
the Elizabeth City Oil and Fertilizer Company at Elizabeth 
City, North Carolina. W.T. Culpepper, now postmaster at 
Elizabeth City, was manager of the new mill, started in 1912. 
The fi rst domestic soybeans were crushed for commercial 
purposes there in the late fall of 1915. It was a small 
operation.”
 Note 4. This is the earliest document seen (May 2010) 
that mentions W.T. Culpepper.
 “At that time, most of the soybeans were grown in 
North Carolina, and the Winterville Cotton Oil Company 
at Winterville, North Carolina, purchased expellers for 
processing purposes, and these operated on soybeans for a 
limited period. Still another mill, operated by Havens Oil 
Company at Washington, North Carolina, crushed thirty 
thousand bushels of beans as an experiment in 1916”
 “’My uncle, Jonathan Havens,’ says J. Havens Moss, 
‘was the fi rst to plant soybeans in this section, devoting 
considerable acreage to the mammoth yellow [Mammoth 
Yellow] type which grew and matured splendidly from the 
very start. Its value to the land was obvious’” (p. 14-15).
 Note 5. This is the earliest document seen (Aug. 2016) 
which mentions that Havens Oil Co. crushed soybeans as 

early as 1916.
 Note 6. On the fi rst page of the copy owned by Soyfoods 
Center is a signed inscription, in dark blue ink, which reads: 
“With kind regards to Russell East, who has done much on 
behalf of the soybean–Edward Jerome Dies.”
 Note 7. Only minor changes were made on about 13 
pages of the revised edition published in March 1943. None 
of the statistics in the many tables were been updated, and 
the bibliography was not changed. Address: USA.

91. Dies, Edward J. 1942. Soybeans: Gold from the soil 
(Statistical tables and charts). New York, NY: The Macmillan 
Co. 122 p. April. Index. 21 cm. Revised ed. March 1943. 122 
p. Includes index, Illust., 22 cm. [205 ref]
• Summary: Page 5: Soybean acreage and production, 1924-
1941. United States crop. Soybean harvested for beans. Each 
crop year extends from Oct. 1 to Sept. 30. Acreage increased 
from 448,000 acres in 1924 to 5,855,000 acres in 1941. 
Yield per acre rose from 11.0 bushels in 1924 to a peak of 
20.7 bushels in 1939. Production increased from 4,947,000 
bushels in 1924 to 106,712,000 bushels in 1941. Sources: 
(1) Crops and Markets, USDA. (2) Illinois Crop Statistics, 
Circular 440-441. (3) Latest government reports, 18 Dec. 
1941.
 Page 10: Soybeans: production in specifi ed countries, 
and estimated world total, in thousand bushels, excluding 
China. Estimated world production rose from 163.000 
million bushels in 1922 to 266.700 million bushels in 1940. 
China production rose from 210.038 million bu in 1931 to 
231.302 million bu in 1937. Manchuria production rose from 
113.469 million bu in 1922 to a peak of 196.949 million 
bu in 1930, falling to 149.435 million bu in 1939. United 
States production rose from 4.947 bu in 1924 to 106.712 
million bu in 1941. Chosen [Korea] production rose from 
13.017 million bu in 1910 to 18.333 million bu in 1938. 
Japan production decreased from 17.855 million bu in 1909 
to 13.473 million bu in 1937. Netherlands India [today’s 
Indonesia] rose from 2.603 million bu in 1917 to 9.873 
million bu in 1938. Kwantung production rose from 375 
thousand bu in 1911 (with a gap between 1919 and 1924) to 
650 thousand bu in 1937. Taiwan production decreased from 
280 thousand bu in 1921 to 159 thousand bu in 1937. USSR 
rose from 2.060 million bu in 1936 to a peak of 10.384 
million bu in 1932 falling to 2.504 million bu in 1934. 
Rumania production rose from 26,000 bu in 1934 to 2.572 
million in 1939. Bulgaria production rose from 77,000 bu 
in 1934 to 827,000 bu in 1939. Yugoslavia production rose 
from 26,000 bu in 1934 to 213,000 bu in 1939. 1909-1941. 
Other European (Poland, Czechoslovakia, Austria) rose 
from 55,000 bu in 1932 to 60,000 bu in 1935. With many 
footnotes.
 Page 19: Principal centers of soybean production in the 
USA. “Almost 90 per cent of all soybeans [in the USA] are 
harvested in Illinois, Iowa, Indiana, and Ohio. If three other 
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states are included as shown on the map–Missouri, Michigan 
and Virginia–the total is 97 per cent. The size of the baskets 
is proportional to the volume produced.
 Page 20: Principal centers of soybean processing 
[crushing] in the USA. “As Illinois produces about 52 per 
cent of the soybeans harvested for seed, Central Illinois is 
the center of soybean processing as shown on this map. The 
discs indicate relative importance of the processing centers. 
Total processing capacity in late 1941 probably exceeded 90 
million bushels.
 Page 25: Illinois acreage and production of soybeans 
for beans, 1919-1941. Acreage harvested increased from 
3,000 acres in 1919 to 2.285 million acres in 1941. Yield, 
in bushels per acre, rose from 10.0 in 1919 to 21.5 in 1941. 
Production increased from 30,000 bu in 1919 to 49.128 
million bu in 1941.
 Pages 38-47: Soybeans: Origin and varietal 
characteristics. This excellent table contains 18 columns. 
Variety. Origin (introduction from what country, selection, 
or cross). Year. Days to mature. Flower color. Pubescence 
color. Seed characteristics: coat color, germ color, hilum 
color, seed per pad (range), seed per pound, percent oil, 
percent protein. Use (green vegetable, grain, forage). The 
varieties are: Agate, A.K., Aksarben, Aoda, Arisoy, Arksoy, 
Avoyelles, Bansei, Barchet, Biloxi, Black Eyebrow, Cayuga, 
Chame, Charlee, Chief, Chernie, Chestnut, Chiquita, Chusei, 
Clemson, Columbia, Creole, Delnoshat, Delsta, Dixie, 
Dunfi eld, Easycook, Ebony, Elton, Emperor, Etum, Fuji, 
Funk Delicious, George Washington, Georgian, Giant Green, 
Goku, Habaro, Haberlandt, Hahto, Hakote, Harbinsoy, 
Hayseed, Herman, Higan, Hiro, Hokkaido, Hollybrook, 
Hong Kong, Hoosier, Hurrelbrink, Illini, Ilsoy, Imperial, 
Ito San, Jogun, Kanro, Kanum, Kingwa, Kura, Laredo, 
Lexington, Macoupin, Magnolia, Mamloxi, Mammoth 
Brown, Mammoth Yellow, Mamredo, Manchu, Mandarin, 
Mandell, Mansoy, Medium Green, Midwest, Mingo, Minsoy, 
Missoy, Monetta, Morse, Mount Carmel, Mukden, Nanda, 
Nanking, Norredo, Ogemaw, Old Dominion, Oloxi, Ontario, 
Osaya, Otootan, Ozark, Palmetto, Patoka, Pee Dee, Peking, 
Pine Dell Perfection, Pinpu, Richland, Rokusun, Sato, 
Scioto, Seminole, Seneca, Shiro, Sioux, Sooty, Sousei, 
Southern Green, Southern Prolifi c, Soysota, Suru, Tarheel 
Black, Tastee, Toku, Tokyo, Virginia, Waseda, Wea, White 
Biloxi, Willomi, Wilson, Wilson Five, Wisconsin Black, 
Wood’s Yellow, Yelredo, Yokoten. Note: This long table 
“Specially prepared by the Division of Forage Crops and 
Diseases, Bureau of Plant Industry, U.S.D.A.
 Page 53: “United States crop production of soybean 
oil meal and soybean oil, 1924-1940.” This valuable table 
is poorly titled. It has 5 columns: (1) Year. (2) Production 
of soybeans. Increased from 4,947 bu in 1924 to 106.712 
million bu in 1941. (3) Crushings [crushed]. Increased 
from 307,000 bu in 1924 to 64.180 million bu in 1941. (4) 
Production of meal. Increased from 7,400 tons in 1924 to 

1.5369 million tons in 1941. (5) Production of oil. Increased 
from 2.269 million pounds in 1924 to 565.169 million 
pounds in 1941.
 Page 58: Soybean oil imported and exported, 1912-
1940. Imports rose from 24.959 million lb in 1912 to a peak 
of 335.984 million lb in 1918, decreasing to 4.848 million lb 
in 1940. Domestic and foreign oil exported decreased from 
34.803 million lb in 1919 (For 6 months beginning July 1) to 
15.953 million lb in 1940.
 Page 61: Soybean oil: factory consumption by classes of 
products, 1931-1940. Compounds [shortening] and vegetable 
cooking fats rose from 10,869 lb in 1931 to 212.317 million 
lb in 1940. Oleomargarine rose from 623,000 lb in 1931 
to 87.106 million lb in 1940. Other edible products rose 
from 180,000 lb in 1932 to 39.980 million lb in 1940. Soap 
rose from 3.816 million lb in 1931 to 17.612 million lb in 
1940. Paint and varnish rose from 6.256 million lb in 1931 
to 29.828 million lb. Linoleum and oilcoth rose from 2.612 
million lb in 1931 to 29.828 million lb in 1940. Printing 
ink rose from 33,000 lb in 1931 to 82,000 lb in 1940. 
Miscellaneous rose from 2.051 million lb in 1931 to 16.538 
million lb in 1940. Foots and loss rose from 1.625 million 
lb in 1931 to 20.924 million lb in 1940. The total of these 
uses for soybean oil rose from 27.885 million lb in 1931 to 
431.641 million lb in 1940.
 Page 68: Diagram of uses of the soybean. The major 
categories are: Green soybeans, used as fresh vegetables or 
in canned vegetable salads. Dry soybeans, used for seed or 
to make bean sprouts, soup, soy sauce, roasted soybeans, 
boiled soybeans, stock feeds, vegetable milk [soymilk] (used 
to make liquid milk products, dry soy milk products, bean 
curds, soy cheese), debittered soybeans (used to make full 
fat soy fl our, soy coffee, soy butter, soy cereal). Soybean oil 
meal, soybean fl our, soy lecithin, crude soybean oil (used 
to make fatty acids, alkyd resins. glycerine, core oils, soft 
soaps, hard soaps, insecticides, and many non-food products 
mentioned above). Refi ned soybean oil (used to make food 
products–vegetable shortening, margarine, salad dressing, 
edible oils, frying oils). Address: USA.

92. Chemurgic Digest. 1942. Chemurgic personalities: 
Edward J. Dies. May 30. p. 74.
• Summary:  “In addition to his broad knowledge of industry, 
Edward J. Dies, a member of your Board of Governors, is 
well known as an author and publicist. He began writing 
at 19 and was an Associated Press correspondent for eight 
years. At one time he specialized as a writer on radical 
and anti-government movements and their danger to the 
American way of life.”
 Who’s Who in America lists Mr. Dies as a Fellow of 
the Royal Economic Society, London, a member of the 
American Academy of Political and Social Science, Author’s 
League of America, and Phi Gamma Mu fraternity. He 
served three years as director of the Union League Club of 
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Chicago, and two years as a director of the Federation of 
American Business.
 “Mr. Dies is now President of the National Soybean 
Processors Association, having become associated with the 
soybean processing industry in 1935, at the time of its great 
expansion.”
 “As to hobbies, he has always been an enthusiastic 
horseman, and says it is easier to whang a polo ball at a 
gallop than to control a niblick pitch to the green. ‘Golf 
makes men worry and lose their health,’ he says.” A large 
portrait photo shows Edward J. Dies.
 Note: A niblick, also called an “eight iron,” is an iron 
golf club with a deeply slanted face.

93. Soybean Digest. 1942. Soybeans for freedom: Report 
22nd convention. Sept. p. 4, 6.
• Summary: “Seldom does an organization achieve a 
program of such outstanding merit as that of the American 
Soybean Association Convention which closed at Purdue 
University September 17.
 “Attendance was good despite transportation diffi culties, 
and all branches of the industry were well represented. 
Accommodations for the Convention at the Purdue Union 
were excellent. To say that there was never a dull moment is 
to state the case negatively.
 “American existence is being transformed before the 
hurricane of war. Many old ways of thought, processes and 
products are quickly cast aside. Others, such as the soybean, 
are rushed to the front. An insignifi cant crop not many years 
ago, today the bean takes equal rank with cotton as the chief 
domestic source of oils.
 “Yesterday the soybean was a stranger in the American 
diet, but today, due to the impending animal protein shortage, 
the industry will have to provide large quantities of high 

quality protein foods for human consumption, as well as 
feeds for livestock rations. This was the picture the speakers 
unrolled before the convention.
 “The present importance of the soybean explains why 
the U.S. Department of Agriculture was willing to send 
so many of its aces to the convention at so critical a time. 
Possibly of most signifi cance was the panel on ‘Soybeans 
in Human Food’ led by A.M. Dickson of the Agricultural 
Marketing Administration.
 “Mimeograph Copies: So great was the immediate 
demand for copies of the papers given at the convention, 
that the Digest has prepared mimeographed copies of all 
speeches. These may be obtained from The Soybean Digest, 
Hudson, Iowa, at the cost of 10c each, or a complete set for 
$1.80.
 “Following is the list of papers available:
 “Soybean Oilmeal and the War, Lyman Peck, Soybean 
Nutritional Research Council.
 “Soybean Oilmeal in Wartime Economy, D.J. Bunnell, 
Central Soya Co., Chicago.
 “Soybean Research at the Northern Regional Laboratory, 
H.T. Herrick, Director, Peoria.
 “Making the Public Protein Conscious, Dean H.J. Reed, 
Purdue University.
 “Soybean Oilmeal in Poultry Feeding, Prof. C.W. 
Carrick, Purdue University.
 “Soybeans as Human Food, A.M. Dickson, Agricultural 
Marketing Administration, Washington [DC].
 “A Message to Soybean Growers, H.A. Olendorf, Soy 
Flour Association, Chicago.
 “Recent Work of the Bureau of Home Economics on 
the Use of Soybean Products as Food, Dr. Louise Stanley, 
Bureau of Home Economics, Washington [DC].
 “Soybeans in the Lend-Lease Program, Donald S. 
Payne, Agricultural Marketing Administration, Washington 
[DC].
 “Soybeans in Mineral and Vitamin-Enriched Bread, 
Dr. J.A. LeClerc, Bureau of Agricultural Chemistry and 
Engineering, Washington [DC].
 “Soybean Products in Food Manufacture, A.A. 
Levinson, the Glidden Company, Chicago.
 “The Place of Soybeans in Advancing World Nutrition, 
M.L. Wilson, Director of Extension, Washington [DC].
 “Growth Promoting Values of Proteins in Various 
Flours, Dr. D. Breese Jones, Bureau of Agricultural 
Chemistry and Engineering, Washington [DC].
 “Soybeans in the Army Diet, Col. Rohland A. Isker, U.S. 
Quartermaster Corps, Chicago.
 “Soybeans in the Food-for-Freedom Program, C.C. 
Farrington, Commodity Credit Corporation, Washington 
[DC].
 “Soybeans from the Practical Farmer’s Viewpoint, J.B. 
Edmondson, Clayton, Indiana.
 “Protein Feeds in the Western Range Country, L.F. 
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Mollin, American National Livestock Association, Denver.
 “Soybeans Around the World, Dr. W.J. Morse, 
Department of Agriculture, Washington [DC].
 “Many of these papers appear, in somewhat abbreviated 
form in some cases, in this issue of the Digest. Others will be 
published in later issues. Watch for them.
 “Offi cers Reelected: ‘This being no time to swap 
horses,’ as Jacob Hartz, chairman of the nominating 
committee expressed it, all offi cers and directors of the 
American Soybean Association, were renominated and 
reelected at the Convention, from ‘Dave’ Wing down.
 “The offi cers:
 “David G. Wing, President. Mechanicsburg, Ohio.
 “J.E. Johnson, Vice President. Champaign, Illinois.
 “George M. Strayer, Secretary. Hudson, Iowa.
 “J.B. Edmondson, Treasurer. Clayton, Indiana.
 “The directors:
 G.G. Mcilroy, Irwin, Ohio.
 “Ersel Walley, Fort Wayne, Indiana.
 “Howard Roach, Plainfi eld, Iowa.
 “Stuart Ormsby, Belleville, New York.
 “John Dries, Saukville, Wisconsin.
 “Jacob Hartz, Stuttgart, Arkansas.”
 A large horizontal oval photo shows: “The elected 
offi cers. Left to right: Geo. M. Strayer, secretary. Hudson, 
Iowa; J.E. Johnson, vice president, Champaign, Illinois; 
David G. Wing, president, Mechanicsburg, Ohio; and J.B. 
Edmondson, treasurer, Clayton, Indiana.”

94. Sprague, P.E. 1942. Edible soy fl our. Soy Flour 
Association, 3818 Board of Trade Building, Chicago, 
Illinois. 22 p. First published in the fall of 1940 for the 
National Farm Chemurgic Conference. Reprinted with 
Appendix, Sept. 1942. [6 ref]
• Summary: Contents: History and composition. Nutritional 
status. Military aspects. Present uses and consumption: Total 
consumption, in the confectionary industry, dietary foods, 
brewing industry (foam stabilizer), baking industry (in sweet 
goods, macaroni, noodles, spaghetti, bread and rolls, muffi ns, 
biscuits, griddle cakes, waffl es). Use in meat packing 
industry: Sausage, meat loaves or special labeled loaves, 
frankfurters and bologna, stews, soups, hash, chili con 
carne. Use in dog food industry. Regulatory aspects in 1940. 
Commercial aspects and future. Appendix describing certain 
developments to September, 1942 (contains 9 sub-heads).
 “Products termed soybean fl our were fi rst made and 
sold in this country by processors in Decatur, Illinois. The 
fi rst product designated as ‘Health Flour’ was sold in 1926. 
The early product was a fi ne powder obtained by sifting 
expeller process soybean meal... Around 1929 a process 
was developed and patented for disembittering the soybeans 
under vacuum after which further processing produced a 
palatable edible fl our light in color” (p. 3-4).
 “The consumption of edible soy fl our in the United 

States has remained around 25 million pounds annually 
for the past few years. This is equivalent to approximately 
650,000 bushels of beans per year” (p. 9).
 Use in dog food: “It is an amusing paradox that soy fl our 
and grits, one of the most excellent known human foods, 
fi nds its largest consumption today in the manufacture of 
dog food. True it is that soy fl our today is defi nitely going to 
the dogs.” The three basic types of dog food sold today are 
canned, prepared dog biscuit or Kibble (which is a ground 
dog biscuit), and ordinary ground dog food which is similar 
to cattle food. Soy fl our and grits fi nd their largest use in the 
fi rst two types (p. 12). Footnote: “For the duration of the war, 
dog food in cans will not be available.”
 Appendix V (p. 21): “The rate of production of soy 
fl our and grits during the past 5 months indicates that the 
requirements are now running at the rate of approximately 
a hundred million pounds annually.” Appendix VI discusses 
potential uses in Lend-Lease. Address: President, Soy Flour 
Assoc. (1939-1941), Chicago, Illinois.

95. Eisenschiml, Otto. 1942. Without fame: The romance of 
a profession. Chicago, Illinois: Alliance Book Corp. 368 p. 
No illust. No index. 27 cm.
• Summary: We bought this autobiography hoping to fi nd 
two things: (1) A portrait photo of the author; (2) The 
story of how Eisenschiml became the fi rst president of the 
National Soybean Oil Manufacturers Association in 1930, 
We found neither.
 This book is crippled by lack of an index–and by its 
shortage of dates. Fortunately Google had scanned the entire 
book so we searched electronically for the word “Soybean.” 
The three hits (“soybean oil,” pp. 249. 291, and 314) had, 
alas, nothing to do with the association.
 From the publisher: “More than a rich autobiography, 
this is a mosaic of countless big people and little ones, of 
lives and incidents, business and philosophies, all suddenly 
revealed with sharp-etched clarity as part of lusty Industrial 
America, a growing powerful, unpredictable thing of 
dreams and achievements. In this tale of a man who fi rst 
gained stature as a chemist, then matched his chemical 
attainments in rapid succession by his accomplishments in 
the fi elds of industrial development, history, literature, and 
public speaking, each new exploration is charged with high 
adventure.” The fi rst printing sold out in one month. Address: 
Chicago, Illinois.

96. Soybean Digest. 1942. Flumerfelt to Central Soya. Oct. 
p. 12.
• Summary: “Walter E. Flumerfelt, general manager of the 
Soy Bean Processing Company of Waterloo, Iowa, since its 
organization six years ago [ca. Oct. 1936], recently accepted 
a position with the Central Soya Co., a Fort Wayne, Indiana, 
as an executive in charge of certain soybean developments.
 “Flumerfelt is a member of the board of directors of the 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   75

© Copyright Soyinfo Center 2019

National Soybean Processors Association, and a member of 
the soybean crushers industry advisory committee of the war 
production board.”

97. Hansen, Harry. 1942. The fi rst reader. Pittsburgh Press 
(The) (Pittsburgh, Pennsylvania). Nov. 7. p. 16.
• Summary: This is about Otto Eisenschiml, a cocky 
Austrian-born American, an analytical and research chemist; 
“he was familiar with the current uses of the ingredients that 
make up paints, oils, soaps and varnishes; he is the founder 
[sic, a founder] of the National Soybean Oil Manufacturers 
[association], who represent an industry of such practical 
possibilities that no man has yet found its limits. And 
his informal way of telling his story, with a glint of fun 
running through the pages, makes this refreshing reading. 
(Alliance).”

98. Let’s Live. 1942. Soybeans go to war and gain on the 
home front: Highly nutritious vegetable comes into its own. 
Dec. 30. p. 5.
• Summary: “’Ten million boosters for the soybean,’ predicts 
Col. Rohland A. Isker, Q.M.C., Subsistence Laboratory, 
Chicago, for its in the army now... ‘If the soldier is given a 
good soy product, he will come home a booster,’ says the 
colonel. The army goal is ten million; hence ten million 
boosters for this nutritious vegetable.
 The principal use by the army of soybean fl our up to the 
present has been in K Biscuits. The chief function underlying 
its use is to provide as complete a non-meat protein as 
possible.”
 There are also comments by (1) H.A. Olendorf, 
president; Soy Flour Association. (2) A.A. Levinson, Soya 
Products Division, The Glidden Company. (3) Dr. Louise 
Stanley, chief, Bureau of Home Economics, Washington, 
DC.
 “All were lavish in their praise of the soybean and gave 
it high ranking in accomplishing Secretary Wickard’s famous 
saying: ‘Food will win the war and write the peace.’”
 Note: “Claude Raymond Wickard (February 28, 1893–
April 29, 1967) served as Secretary of Agriculture under 
President Franklin D. Roosevelt from 1940 to 1945. Wickard 
was born on his family farm in Carroll County, Indiana, near 
Camden. He graduated from Purdue University in 1915, with 
a bachelor’s degree in agriculture, and was chosen as ‘Master 
Farmer of Indiana’ in 1927 for his improvements in stock 
feeding and farming. Elected to the Indiana Senate in 1932, 
he was appointed as Undersecretary of Agriculture. When 
Henry A. Wallace resigned as Secretary of Agriculture in 
1941 to become Vice-President of the United States, Wickard 
succeeded to the post. During World War II, Wickard headed 
the War Foods Administration, promoting increased farm 
production as a matter of patriotism. His slogan was ‘Food 
Will Win the War and Write the Peace’” (Source: Wikipedia 
May 2010).

99. Kahl, Ed. 1943. The Soy Flour Association–its function 
in the war effort. National Farm Chemurgic Council, 
Chemurgic Paper No. 229. 2 p. March 25.
• Summary: Presented “at the Ninth Annual Chemurgic 
Conference, Chicago, Illinois, March 25, 1943.
 “When I was asked by Mr. Rhoades, Director of our 
Soy Flour Association to talk to you tonight on some phase 
of the Soya Flour situation as it exists today, I felt honored. 
Knowing that I would be in the midst of the outstanding 
‘soybean jugglers’ of the country, I quickly realized that my 
remarks must be far removed from the technical, otherwise I 
would soon be overwhelmed. In fact, within the short space 
of a few minutes it is not possible to go too deeply into any 
phase of the subject, as such a discussion could easily reach 
far into the night.
 “Gentlemen, I feel proud to be able to say that I was 
among those few men who created the Soy Flour Association 
and have the honor to have been its fi rst president. In the 
early days we were a struggling group, knowing little of 
the many, many ramifi cations to be encountered in the 
development of products from the magic bean. But the little 
group struggled along, gaining experience and wisdom until 
today we can boast of an association which is recognized 
by nutritional experts throughout the country and by the 
food authorities in Washington. Offi cers of the Army and 
Navy consult freely with us and invite our cooperation in the 
development of soya foods for the boys in service as well as 
for peoples abroad.
 “We have, then, a body of men representing the Soya 
Flour Manufacturers who are most careful to see that the 
standards are upheld–to see to it that the consuming public 
will receive a quality product made under approved scientifi c 
processing methods. We will not sanction production 
methods which, while they might add a meager additional 
percentage of profi t, will eventually detract from the high 
standard of quality that is being maintained by most of the 
soya fl our producers.
 “The product, soya fl our, is well known to all of you. 
I need not, therefore, go into a detailed description of the 
various types being made today. Suffi ce it to say that soya 
fl ours and soya grits can be classifi ed into two general types; 
namely, extraction (or solvent), and expeller. Products made 
under either method can be varied as to fat content and, 
whereas for certain uses there is no particular preference as 
to the type of fl our, there are cases where either one or the 
other type is decidedly suitable for the purpose. The problem 
of proper application of the proper type of fl our rests with the 
producer who is offering his product for sale. One function 
of the Soy Flour Association is to keep the members of the 
industry so guided that regardless of types, a high standard of 
quality will be maintained.
 “The importance of guarding against not only 
producing inferior quality products but attempting to foist 
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such materials upon an enthusiastic consumer during these 
diffi cult times was so well expressed by Col. Rohland 
A. Isker, Q.M.C. Subsistence Research Laboratory, only 
recently when he said:
 “’At a meeting with the Soy Flour Association, I made 
the statement that I am fully aware of the nutritive value 
of soybeans and am using it in our K Ration–that any 
specifi cation written on soy products by our Laboratory 
would be very rigid. This, I know will be of advantage to 
the Army and while eliminating some manufacturers, will 
eventually be of benefi t to the soybean industry.
 “’We now have a larger Army than we have ever had 
before and authorities are talking about a 10,000,000 Army. 
If the soldier is given a good soy product, he will come home 
as a booster of the soybean. If given a poor product, you will 
have 10,000,000 knockers of your product.’
 “Yes, the soldier of today is our potential consumer after 
we attain the victory that is certain to be accomplished. Our 
Soy Flour Association will continue its relentless efforts as 
the watchdog of quality.
 “Perhaps you are all not fully conversant with the 
supply and demand problem which is baffl ing the soya fl our 
manufacturer today. I shall not burden you with statistics, for 
when I have to listen to them, my eyelids get heavy. But let 
me give you just a couple of knockout blows.
 “The 1943 program of Lend Lease calls for 
approximately 1,000,000,000 pounds of Soya Flour and Grits 
for shipment abroad as such. This fi gure does not take into 
account what might be needed on Lend Lease requirements 
for inclusion in pork sausage and soya links, in dehydrated 
soups, nor in cereals. Nor does this fi gure include what might 
be required by our Army and Navy. Nor does it account for 
any consumption of soya fl our or grits for domestic use. 
Washington, thru its many departments, is encouraging and 
even urging the use of soya fl our in many food items such as 
bread, cake, muffi ns, biscuits, crackers, cookies, doughnuts, 
macaroni, spaghetti, meat extenders, sausages, meat loaves, 
chili, soups, gravies and even candies. I do not dare at this 
time to estimate what could be used in industrial applications 
were it possible to overcome priority restrictions on essential 
materials.
 “To supply this billion pounds expected by Lend Lease 
plus the other requirements only lightly touched upon, the 
entire soya fl our industry of this country does not have 
suffi cient productive capacity, but conversion to soya fl our 
production of equipment in presently established soybean 
processing plants is going forward rapidly.
 “Here again our Soy Flour Association has a most 
important duty to perform in its contribution to the war 
effort. On the one hand it must strive to get soya fl our thru 
to the grocer’s shelf so that the question of the housewife 
‘Where can I get it?’ can be answered. On the other 
hand it must cooperate with the industry in working with 
Washington so that additional production facilities may be 

set up to meet the ever increasing demand. Not only our 
soldiers in training, but workers in defense plants, as well as 
our entire civilian population need protein for subsistence. 
No food offers a more generous supply of protein than does 
soya fl our. In the fi ght on the home front to combat existing 
protein defi ciency in our national food program, soya fl our 
stands out as the general. The rank of Commander-in-Chief 
might be assigned to the Soy Flour Association which must 
keep all the fi ghting forces coordinated.” Address: Member 
Executive Committee, Soy Flour Association, Chicago, 
Illinois.

100. Lloyd, J.H. 1943. Soybean problems of the Commodity 
Credit Corporation (Continued–Document part II). National 
Farm Chemurgic Council, Chemurgic Paper No. 237. 5 p. 
March 25.
• Summary: (Continued): “Due to that tight situation, 
Commodity is already confronted with the problem of 
furnishing soybeans to a few contracting processors whose 
stocks have vanished, and who are unable to purchase beans 
in their territories. And the crushing season is only six 
months old.
 “It is believed that the considerable stocks of farm stored 
soybeans will soon move more freely into the processing 
channel, as a result of the recent O.P.A. price order fi xing a 
producer price of $1.66 for No. 2 grade or better yellow and 
green, and as seed demands are currently satisfi ed.
 “Commodity undertook through purchases by country 
elevators under contract to the Corporation, and through 
purchases by elevators and county AAA committees for 
storage in country warehouses and in Commodity owned 
bins, to meet the surplus bean problem at harvest time. 
Through this procedure, Commodity purchased and stored 
around 20,000,00 bushels of the 1942 crop and an additional 
4,000,000 bushels were placed under loans.
 “We appeared to be making fairly satisfactory progress 
when along came the early freeze, with its attendant 
greenbean damage problem. While phases of that problem 
and of the subsequent and related problem of storing and 
processing the late harvested heavily fi eld damaged soybeans 
are still unsolved, I want you to know that Commodity has 
received 100 percent cooperation from soybean processors 
in saving every possible pound of oil and meal from the frost 
damaged and late harvested crop.
 “Because of increase in livestock numbers and 
limitation of imports, the protein supplement feed problem 
has been and still is acute. A large crop of soybeans did not 
automatically provide a large supply of oil meal. First the 
beans had to be processed.
 “Every effort has been made to secure the prompt 
processing of soybeans and of the other oil bearing seeds. 
An order was issued by Commodity for the purpose of 
prohibiting the use of soybeans as feed for livestock and of 
either the beans or the meal as fertilizer.
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 “Additional oil seed orders provided for the fi lling 
of eastern and southern soybean meal sales contracts of 
midwestern processors with meal produced by contracting 
plants within the respective areas.
 “Some meal from Commodity owned northern grown 
soybeans processed in southern plants has been distributed 
by the State and County U.S.D.A. War Boards through feed 
mixers and through dealers for sale to livestock feeders 
located all the way from the Midwest to the Pacifi c Coast
 “For next year the Department has announced an even 
more ambitious soybean price supporting, processing and 
products distribution program. The 1943 acreage goal for 
soybeans for harvest as “beans” has been increased to 122 
million acres.
 “One of our current problems is the supplying of viable 
seed for planting in the areas where last year’s crop was so 
seriously damaged by frost. Seed from Commodity owned 
stocks is being made available through seed dealers and 
through county AAA committees. Soybean processors will 
also make their stock available where needed.
 “The Agricultural Adjustment and Conservation 
Administration’s fi eld force reports that farmers are whole-
heartedly signing to increase their acreages of soybeans, 
particularly in the soybean belt to which area we must look 
for any sizeable increase in production.
 “Looking ahead, it seems to me that the primary 
problem and responsibility of Commodity Credit 
Corporation is to so shape this ‘controlled economy’ program 
for our soybean industry as to permit the industry to grow 
and thrive after this emergency period has passed. In my 
opinion, very careful consideration should be given to the 
problem of whether it will be better to continue to move 
part of the wartime crop of soybeans to the surplus crushing 
capacity of the country, or if perhaps Government subsidized 
processing capacity should be provided for the soybean belt. 
I believe this group and its individual members can help fi nd 
and can infl uence the adoption of the right solution to that 
important problem.
 “Profi ting from the current year’s experiences, we are, 
with the cooperation of processors, undertaking to build a 
better soybean program for the coming year.
 “In closing, I want to acknowledge the most helpful 
assistance our offi ce has enjoyed from the National Soybean 
Processors Association under the capable direction of Ed 
Dies, and to add that I regard it a privilege to be associated 
in this wartime project with the fi ne folks like Dave Bunnell, 
Ed Scheiter, Soybean Johnson, Ed Dies, and the many 
others of their kind that we fi nd among those pioneers and 
leaders in the fi elds of soybean production and processing. 
I especially appreciate this opportunity to join this evening 
in this Round Table Discussion Program. And fi nally, if 
Soybean Johnson or someone else insists, I could say more 
about those Processor contract procedures and report forms 
of ours, but I have already talked too long.” Address: Asst. 

Regional Director, Commodity Credit Corporation, Chicago, 
Illinois.

101. Dies, Edward J. 1943. Soybeans: Gold from the soil. 
Rev. ed. New York, NY: The Macmillan Co. 122 p. March. 
Index. 21 cm. First published in April 1942. [205 ref]
• Summary:  See next page. This revised edition is very 
similar to the fi rst edition published in April 1942. Minor 
changes have been made on the following pages: 20, 28, 70-
73, 84-85, 90-94, 121-22. None of the statistics in the many 
tables have been updated, and the bibliography is unchanged. 
Address: USA.

102. Soybean Digest. 1943. The new soya kitchen develops 
soy fl our uses. April. p. 2, 14.
• Summary: The Soya Kitchen was established in January 
1943 in Chicago by the Soy Flour Association to do 
“research on the most practical and convenient ways of using 
soy fl our and soy grits in the customary dishes to which 
housewives are accustomed.” The major use of soy fl our 
seems to be in baked products in the home.

103. Soybean Digest. 1943. Kishlar heads oil chemists. June. 
p. 4.
• Summary: “At the annual meeting of the American Oil 
Chemists’ Society in New Orleans [Louisiana], Lamar 
Kishlar, St. Louis, was elected President for the coming year. 
Dr. Kishlar is Manager of Research for the Ralston Purina 
Company. He has been identifi ed with research on soybean 
products since the pioneer days of the soybean’s American 
Development... Dr. Kishlar is... Chairman of the Soybean 
Nutritional Research Council.”

104. Dies, Edward J. 1943. Soys in the post-war world: Soys 
play astonishing role in war-time drama–what of the future? 
Soybean Digest. July. p. 2.
• Summary: “In our May editorial, ‘Postwar Soybean 
Picture,’ The Digest raised some pertinent questions 
concerning the postwar future of our crop. Since it was easier 
to ask these questions than to answer them, the editors have 
asked some of our outstanding leaders to erect for us a few 
guideposts for our thinking. Mr. Dies consented to lead off 
in this issue. Other important articles will follow. Edward 
Jerome Dies is author of a number of books, latest of which 
is Soybeans: Gold from the Soil, published by Macmillan. He 
is president of the National Soybean Processors Association 
and president of the Soy Flour Association and has been a 
leader in development of the industry the past eight years.”
 The article begins: “A simple little Oriental bean has 
played an astonishing role in the present world drama. The 
complete record probably will remain obscure until the War’s 
economic history is written.
 “Soya in human diet is ages old in the Orient. 
Consumption as food in some districts runs up to ninety [sic] 
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percent. From Manchuria to the south of China, in Korea, 
Japan, and the Malay Peninsula it has been the basic protein 
food for thousands of years. It has stirred up bloody clashes 
in the Orient, and local political parties have risen and fallen 
in this strife. Some observers claim that Japan’s initial attack 
on China was inspired in a measure by the lush prize of the 
immense soy crop.
 “Hitler’s blitzkriegs were aided by the soy. For three 
years before the big guns boomed out, Germany had stored 
up soys, creating a huge reserve of highly digestible, 
nonperishable protein. Hitler was conscious of Germany’s 
food vulnerability; he matched the importance of food with 
that of airplanes. From the start the German soldier’s meat 
rations had been extended with soy protein, his bread had 
been fortifi ed, and his fi eld kitchens rolled into battle areas 
with two hundred soy recipes. The German Army Cookbook, 
which was obtained through confi dential sources, was an 
eye-opener in its wide variety of soy foods.
 “Hitler had not intended killing off the livestock and 
poultry of conquered countries. That was too dangerous 
even for him. Instead, when he made his deal with Stalin 
and the Red Army marched into Poland, Hitler had regarded 
his protein food problem as solved. The terms of the shaky 
Hitler-Stalin pact had provided for a steady fl ow of soybeans 
to be siphoned from the Orient to Germany over the single-
track railroad spanning the vast stretches of Siberia. Hitler 
waited for the soys. Shipping dates were violated one after 
another. The promised fl ow became a mere trickle. Hitler’s 
food minister sounded an alarm. Again and again the 
hysterical Fuehrer stormed at the Russian ambassador:
 “’Where are the soys? We want those soybeans!’
 “What he got was excuses, which multiplied: Troop 
movements were interfering... labor shortages... munition 
needs must come fi rst, and so on.
 “A light dawned on Hitler when other promised articles 
failed to appear, and then his long-delayed blow at Russia 
was struck. Doubtless Stalin knew from the fi rst that it would 
be struck. Hitler had been outsmarted and his scheme for a 
continuous protein food supply had exploded. Soon he was 
forced to begin slaughtering livestock. Russia’s economic 
trick was not unlike her military trick when Stalin’s armies 
appeared so weak against little Finland, a bit of clever 
maneuvering that still pains the German high command no 
end.
 “Back in America the dizzy rise of the soybean 
continued. From a crop of thirteen million bushels in 1933, 
production had jumped to thirty million bushels in the drouth 
year of 1936, when most experts saw a crop failure. But 
the curious little soy is hardy enough to withstand drouth. 
insects and fl oods. In the next three years the crop had tripled 
to ninety million bushels. In 1941 it topped 100 million 
bushels, and last year scaled the heights of 209 million 
bushels, a magnifi cent contribution to the war effort.
 “Government food experts shudder to think what would 

have happened without the soy in our feed and food program. 
For this versatile bean now leads in production of urgently 
needed edible oil, almost nudging cottonseed oil into second 
place. Without price ceilings, soybean oil meal would have 
sold at double or triple current levels because of its superior 
value as a protein ingredient in feeding livestock and poultry, 
coupled with the unprecedented demand.
 “Besides this, vast quantities of soy protein in the 
form of fl our and grits and fl akes are moving into Allied 
nations, into our own Army rations, into bakery, meat and 
other domestic food products, and now are being packaged 
for store sales direct to the housewife in many cities. Big 
meat packers cringe at the thought that a pound of soy fl our 
has two or three times as much protein value as a pound of 
meat. Government estimates place the plant capacity of soy 
fl our for human consumption at a billion and a half pounds 
by the end of the current calendar year. So in light of the 
forthcoming food shortage the importance of the soybean can 
hardly be exaggerated.
 “Now interest is turning to the probable place of the 
amazing soy in the post-war world. Will this Cinderella of 
the legumes continue to strut her stuff? Or will she slip back 
into a commonplace role?
 “First it must be remembered that there is a domestic 
as well as a world shortage of vegetable oils and protein 
foods and feeds. It is part of the over-all military plan to 
feed the conquered countries as they are drawn from the 
grip of the Axis. This means a continued fl ow of food from 
America until herds and fl ocks are rebuilt. How long it will 
take is anyone’s guess. Some government experts say fi ve 
years, others say two or three years, which would seem more 
convincing.
 “Finally, the soy now is so deeply enrooted in American 
feed and food habits that a reasonably solid future appears 
inevitable so long as growers can produce at a profi t.
 “But the real trial will come when the world food 
emergency ends, when processing plants are shockingly 
overbuilt, when the government, carrying a mountain of 
debt, no longer can guarantee fancy prices to growers, when 
an enormous output of foodstuffs weighs down upon the 
highly competitive domestic market, and when fortunes are 
being lost in the readjustment to a free economy.
 “With all its bag of tricks, its unpredictability, its 
amazing adaptability, the miracle bean then must meet its 
major test.
 “And, strangely, it may come through with colors 
fl ying.”
 A small photo shows a Chinese farmer, walking barefoot 
in a fi eld, holding a woven bamboo basket, and planting 
soybeans by hand. The caption: “The Chinese farmer plants 
beans just as he has for centuries, little dreaming what a 
mighty part they now play in world-shaking events.”

105. Let’s Live. 1943. New soy uses developed. July. p. 3.
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• Summary: “Chicago.–Soy fl our and soy grits are in for a 
bog boom because of their greatly increased use by health 
minded housewives, according to a report of the Soy Flour 
Association.
 “The association has set up the Soya Kitchen under the 
direction of Irene Hume Taylor and Lucille Craven, highly 
experienced home economists, who have created several new 
uses for soy fl our.” These include: A thickening agent for 
creaming vegetables. An ingredient (10% max) in custards 
and candies. For general baking, use 2 tablespoons for each 
cup of wheat fl our–plus a little more liquid and salt; such 
a mixture contains 4 times as much protein as wheat fl our 
alone.

106. American Soybean Association. 1943. Soybeans go to 
war: Program of American Soybean Ass’n War Conference 
(Leafl et). [Hudson, Iowa]. 2 panels each side. Each panel: 21 
x 14 cm. Sept.
• Summary: This leafl et gives the program for the “War 
Conference” held by the ASA from 5-7 Sept. 1943 at the 
Hotel Montrose in Cedar Rapids, Iowa.
 “Sunday, Sept. 5.
 2:30 p.m. Committee Meetings, Soybean disease–Corn 
room. Nominations.
 “6:00 p.m. Board of Directors Meeting–Parlor D.
 “8:00 p.m. Annual business meeting–Ballroom.
 “9:00 p.m. ‘Soybeans and the Orient’–Dr. H.W. Miller, 
International Nutrition Laboratory, Mt. Vernon, Ohio.
 “Film strip–’Soybean production, improvement and 
utilization’–K.E. Beeson, Purdue Univ. [West Lafayette, 
Indiana].
 “Informal discussion and open meeting.
 “Monday, Sept. 6.
 “9:00 a.m.–Ballroom. David G. Wing, Pres. American 
Soybean Association, presiding.
 “’What the soybean means to Iowa’–Harry Linn, State 
Secretary of Agriculture.
 “’Bureau of Plant Industry’s soybean program’–Dr. 
W.J. Morse, Senior Agronomist, Bureau of Plant Industry, 
Washington, DC.
 “’Development and distribution of new soybean 
varieties’–Dr. J.L. Cartter, Agronomist, U.S. Regional 
Soybean Laboratory, Urbana, Illinois.
 “’Regional Laboratory’s study of soybean diseases’–Dr. 
W.B. Allington, Assistant Plant Pathologist, U.S. Regional 
Soybean Lab., Urbana, Illinois.
 “’Problems of processing green soybeans’–H.R. Schultz, 
Standard Soybean Mills, Centerville, Iowa.
 “’Soybean industry as seen by a grower’–Walter 
McLaughlin, Decatur Farm Management, Inc., Decatur, 
Illinois.
 “General discussion.
 “1:15 p.m. Ballroom. Hotel Montrose.
 “’You’re in the oil business now!’–Lamar Kishlar, 

Chairman, Soybean Nutritional Research Council, St. Louis, 
Missouri.
 “’The federal grading standards need revision’–G.H. 
Iftner, Director, Grain Marketing, Illinois Agricultural 
Association, Chicago, Illinois.
 “’Commodity Credit Corporation’s 1943 soybean price 
support and marketing program’–J.H. Lloyd, Ass’t Regional 
Director CCC, Chicago, Illinois.
 “’The 1943 soybean oil meal distribution program’–
O.D. Klein, AAA [Agricultural Adjustment Agency], 
Washington, DC.
 “’Soybean research at the Northern Regional Research 
Laboratory’–Dr. W.H. Goss, Senior Chemical Engineer, 
NRRL, Peoria, Illinois.
 “’The Ohio early variety campaign’–S.D. Hollett, Swift 
& Company Soybean Mill, Fostoria, Ohio.
 “’Explanations of Pure Food & Drug Administration 
rulings’–Speaker to be announced.” Address: [Hudson, 
Iowa].

107. Kishlar, Lamar. 1943. Mr. grower, you’re not just 
raising beans: You are in the oil business now! Soybean 
Digest. Sept. p. 16, 40.
• Summary: The author, who is chairman of the Soybean 
Nutritional Research Council and president of the American 
Oil Chemists’ Society, delivered this speech before the 
War Conference. In 1942, 82.5% of the soy oil in America 
was used in food where it commanded the best price; only 
17.5% was used in soaps, paints, linoleum, printing inks, 
core oils and similar industrial uses. This calendar year 
approximately 400,000 lb of soy fl our will be produced. As 
late as 1940 only 2% of the U.S. soybean crop was used for 
food purposes, but this fi gure is now increasing. Margarine 
offers great opportunities for soy oil. “It was not until 1902 
that Norman, an English chemist, made the fi rst commercial 
application of hydrogenation, which is the combining of 
hydrogen gas with vegetable oils to harden the liquid oils 
into solid or semisolid fats. At about the same time, David 
Wesson, an American, was developing his epoch making 
process for the vacuum deodorization of edible fats and oils. 
Without this, hydrogenation would have been impractical for 
food because the hydrogenation process produced a strong 
unpleasant fl avor which had to be removed. It was not until 
the fi rst World War that shortenings which had a neutral 
fl avor, odor, and color were produced solely from vegetable 
oils.”
 Only “prime beans can be used in soy fl our and other 
soy foods.” A portrait photo shows Lamar Kishlar. Address: 
St. Louis, Missouri.

108. Rhoades, E.L. 1943. Progress of domestic consumption 
of soybean proteins. Soybean Digest. Sept. p. 24, 26.
• Summary: This article is largely about soy fl our for human 
consumption during World War II.
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 “Soy foods leapt from obscurity into the limelight with 
last year’s convention of the American Soybean Association. 
Since then, new developments have come with surprising 
rapidity. Mr. Rhoades, who is secretary of the Soy Flour 
Association, has had many years of experience in the foods 
fi eld, including the editorship of food trade magazines.
 “When the quiet, unassuming Dr. Jones told you 
at Purdue last year what a small percentage of soybean 
protein would do in making the proteins of other foods fully 
effective and provide more strength and vitality for the 
citizens of the future, he fi red a shot that was heard literally 
around the world. I know it was heard in London; I know 
it was heard in Moscow; I know it was heard by several 
governments in exile. The facts he disclosed, based on 
careful research, have become the basis of the use of soybean 
proteins throughout the world in the future.”
 “It is indeed diffi cult today for the average person to 
avoid consumption of some small percentage of soybean 
protein. If consumers buy doughnuts or sweet rolls, or pies, 
or bread, or soups, or meat loaf, or other sausage items, or 
candy bars, or many other items of frequent purchase, they 
will get soybean protein in some of it, and they will work a 
little longer–a little easier–with a little more vitality as the 
result of it.”
 “At the time of your [1942] Purdue convention last 
year, there was but one small, struggling brand of soy fl our 
for general commercial distribution. There are now 12 such 
brands.”
 “We understand that a quite comprehensive book of 
recipes will soon be available in very large numbers from 
stores.
 “Merchandising: The National Food Distributors 
Association, National Association of Food Chain Stores, the 
National Retail Grocers’ Association have all helped to pave 
the way for the merchandising, not only of soybean products 
in their pure form, but of other foods containing substantial 
percentages of these proteins. They have been inspired in 
part by the phenomenal success of soy pancake mixes and 
certain other soya items that were rather instantly approved 
by the public for fl avor, color, and texture, along with the 
nutritional advantage as a plus element.
 “Soy Macaroni The National Macaroni Association 
has organized a program for soy macaroni products that 
apparently will be of considerable dimensions. The National 
Confectioners Association is collectively attempting to 
improve the nutritional and technical qualities of candy by 
the addition of more protein for the candy of the future. 
The American Bakers Association and the leading bakery 
laboratories of the United States have cooperated with the 
soybean industry both in the production of proper products 
and the clarifi cation of Federal standards for such products. 
The National Restaurant Association has been providing its 
members with recipes for the use of soybeans and soybean 
products. The Iowa Hotel Association has asked for a 

program on soybean products at their convention in this city 
the last of this week.”
 “To make sure that this new protein food is launched and 
handled on a sound, scientifi c basis, there was organized by 
the Soy Flour Association, the Soya Food Research Council, 
among its members outstanding scientists of the industry, 
and operating on a policy that all developments must be 
nutritionally sound, regardless of commercial temptations 
to operate on less constructive lines. Public nutritional 
authorities in Washington and elsewhere in the United States 
are personally cooperating with this new council in a very 
healthy manner. Three specifi c research projects have already 
been placed by the council in universities of highest rating, 
and other scientifi c problems will be approached in the same 
manner by competent, unbiased scientists to guard this food 
development along sound and permanent lines.
 “Plus Element: The American people will continue to 
draw their major protein foods from meat, wheat, milk, eggs, 
cheese, and the like in the future as they have in the past. It 
is not expected that there will be any dietary shift away from 
these proteins to soybean protein. Soybean protein foods will 
play a different role. They will be a plus element for better 
nutrition in the future. The contribution of soybean protein 
to the national diet probably will be qualitative rather than 
quantitative.”
 Note: This is the earliest document seen (July 2019) that 
mentions the Soya Food Research Council.

109. Maltas, K.J. 1943. Soybean and oil meal production. 
Grain & Feed Journals Consolidated 91(11):484-85. Dec. 8.
• Summary: Presented before the Western Grain & Feed 
Ass’n. A table gives estimated production of soybeans and 
soybean oilmeal for the last 5 years (each year beginning 
Oct. 1).
 1939–87.4 million bu; 1.289 million tons.
 1940–79.2 million bu; 1.526 million tons.
 1941–105.6 million bu; 1.825 million tons.
 1942–209.6 million bu; 3.125 million tons.
 1943–206.9 million bu; 3.100 million tons.
 Contents: Introduction. Diversion to southern 
[cottonseed] mills. Distribution. F.P.O. [Food Production 
Order] No. 9, Revision 3.
 Last spring, Mr. Edward J. Dies, president of the 
National Soybean Processors Association, compiled 
distribution fi gures on soybean oilmeal by states for two 
previous crop years.
 This article is for those interested in the very latest 
statistics and rumors about the subject. Address: A.E. Staley 
Mfg. Co. [Decatur, Illinois].

110. Maltas, K.J. 1944. Distribution of protein. Soybean 
Digest. Jan. p. 8-9.
• Summary: Contributed “In Protein Distribution Panel at 
Western Grain & Feed Association Convention, Des Moines 
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[Iowa].”
 “In late September the Bureau of Economics of the 
U.S. Department of Agriculture issued the ‘1944 Outlook 
Issue’ on the Feed Situation. In this release, the Bureau of 
Economics estimates that the supplies of all protein feeds 
for the 1943-44 season will be slightly larger than this past 
year. However, the number of livestock on farms January 1, 
1944, is expected to be greater than a year earlier by some 16 
million units.
 “Therefore the supply of protein feeds per animal unit 
for the 1943-44 season is expected to be about seven percent 
less than a year earlier. The supply of soybean oil meal this 
year is not expected to be greatly different than last year’s 
production.
 “There is a huge surplus of crushing capacity in the 
cottonseed industry which will be utilized to crush surplus 
beans–and we hope, only surplus beans. Processors in the 
‘Soybean Belt’ are rather concerned about the extremely 
heavy movement of beans which Commodity is shipping out 
of the Corn Belt states.
 “The estimated soybean crop in Illinois is about 75 
million bushels. Many grain men believe 70 million bushels 
will come closer to the actual crop. Illinois has a crushing 
capacity of about 60 million bushels. About 6½ to 7 million 
bushels will be required for 1944 seed and if 3 to 3½ million 
bushels are fed on farms–then Illinois probably has no 
surplus beans over crushing capacity. Commodity admitted 
that 13 to 15 million bushels had already been shipped out 
of Illinois so it appears that Illinois processors will again 
have to secure out of state beans–if out of state beans are 
available.
 “In Minnesota and Nebraska a similar situation exists. 
It is reported that the Mankato, Minnesota, plant will be 
compelled to change over from soybeans to fl ax before many 
months.
 “Many people in the feed industry feel that the regular 
soybean crushing industry should be assured of a full year’s 
supply of beans, and only the surplus shipped out. Processors 
in the bean belt concur in this feeling.
 “Steps have been, and are being, taken to halt the 
practice of hauling needed beans away from the processing 
plants in the regular industry and we hope that these steps 
will be successful.
 “Distribution: There are many rumors in the feed trade 
as to the kind of a job of distribution that is being done on 
soybean oil meal this year. Undoubtedly there have been 
some errors made, but in general I wonder if it hasn’t been 
as good as, or superior to, the distribution of other protein 
feedstuffs?
 “Last spring, Mr. Dies, the president of the National 
Soybean Processors Association, compiled distribution 
fi gures on soybean oil meal by states for two previous crop 
years. Beginning with October 1943, the processing industry 
through Mr. Dies is submitting fi gures to the government on 

soybean oil meal distribution by states, by months. I talked to 
Mr. Dies recently and asked him how distribution in October 
compared with October distribution in the two previous 
years for which he had data. Mr. Dies said, ‘Distribution by 
processors in October 1943 followed very closely the pattern 
of distribution in the past. Meal was widely distributed and 
in face of the supply and demand situation, the industry did 
a magnifi cent job of distribution. Government offi cials who 
have had occasion to study meal distribution records have 
congratulated processors on distribution.’
 “In fairness to Mr. Dies and government offi cials, I want 
to say that their information is based on distribution by states 
and not distribution to individual buyers. Some individuals 
within a state may have received more, or they may have 
received less, but the pattern of distribution by states 
closely followed distribution in former years. It has been 
the observation of soybean processors that many ‘so-called 
soybean oil meal emergencies’ are caused by the buyer’s 
inability to secure the amounts of other protein concentrates 
that he has had in the past–or that he needs–or wants now.
 “The Soybean Processors Association has worked very 
closely–I believe as closely as any industry–with government 
offi cials. However, it is impractical to expect that soybean 
oil meal supplies can be stretched to ‘fi ll all the holes’ caused 
by lack of other protein supplies.” Address: A.E. Staley Mfg. 
Co., Decatur, Illinois.

111. Soybean Digest. 1944. Grits and fl akes... from the 
industry: The 10th annual Farm Chemurgic Conference will 
be held at St. Louis [Missouri], March 29-31,... Feb. p. 12.
• Summary: “... with headquarters in Hotel Statler, 
Managing Director Ernest L. Little has announced. Of 
special interest to soybeaners will be discussion of the 
present soybean situation by Lamar Kishlar, president of 
the Soybean Nutritional Research Council; and the full 
story about the new soybean fi ber by Robert Boyer of the 
Drackett Co. There will be a session devoted to plastics and 
one with the theme of chemurgy throughout the world, with 
representatives from fi ve foreign countries discussing their 
respective chemurgic problems.”

112. Univ. of Illinois, College of Agriculture. ed. 1944. 
Report of the First Soybean Processors’ Conference. Urbana, 
Illinois: University of Illinois and Soybean Processors 
Cooperating. 51 p. Held 24 Feb. 1944 at Univ. of Illinois, 
Urbana. [26 ref]
• Summary: “The First Soybean Processors’ Conference 
was held in the Illini Union, University of Illinois, Urbana, 
Illinois, February 24, 1944. The suggestion for the 
conference originated with the processors and the program 
was arranged by the Department of Agronomy, University of 
Illinois, in consultation and cooperation with the processors 
and the U.S. Regional Soybean Laboratory.”
 Program. Chairman: W.L. Burlison. Opening the 
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conference, by Edward J. Dies, President, National Soybean 
Processors’ Association, Chicago, Illinois. How soybean 
varieties behave, by R.F. Fuelleman, Dep. of Agronomy, 
Univ. of Illinois (UI). Creating new kinds of soybeans, by 
C.M. Woodworth, Dep. of Agronomy, UI. Soybeans do 
have serious diseases, by W.B. Allington, U.S. Regional 
Soybean Laboratory, U.S. Dep. of Agric (USDA). The 
place of soybeans in the rotation, by M.D. Appleman, Dep. 
of Agronomy, UI. Does fertilizing soybeans pay?, by A.L. 
Lang, Dep. of Agronomy, UI. What does it cost to produce 
soybeans, by R.H. Wilcox, Dep. of Agric. Economics, 
UI. Soybeans in Illinois–Review and Preview, by J.C. 
Hackleman, Dep. of Agronomy, UI. The work of the U.S. 
Regional Soybean Laboratory–Jackson L. Cartter, U.S. 
Regional Soybean Lab., USDA. The soybean in the postwar 
World, by Lamar Kishlar, Ralston-Purina Co., St. Louis, 
Missouri. Practical problems of the soybean processor, by 
D.J. Bunnell, Central Soya Co., Chicago, Illinois. Other 
soybean investigations in progress (informal), by W.L. 
Burlison, Dep. of Agronomy, and E.W. Lehmann and D.G. 
Carter, Dep. of Agric. Engineering, UI.
 On pages 50-51 is list of the name, address, and 
organization of the conference attendees. Address: Urbana, 
Illinois.

113. Rhoades, E.L. 1944. Soybean proteins in national 
nutrition. Seed World 55(6):20, 22. March 17.
• Summary: In 1953 more than 75 million people in the 
United States consumed at least a small quantity of soy 
protein in their various foods. During the past year, the food 
manufacturers of the United States have been adding small 
percentages of soy fl our to a wide variety of foods. Their 
main purpose has been to use this protein to supplement 
the incomplete proteins, such as cereal proteins, without 
signifi cantly changing the identity of the food, and to 
improve (even if slightly) the palatability, fl avor and/or 
texture.
 “It has been diffi cult during the past year for anyone 
normally purchasing doughnuts, bread, pies and other bakery 
products, soups, meat loaf, candy, and many other prepared 
foods, to avoid consuming some soy protein to their own 
nutritional advantage.” Also during the past year, many 
people have learned to prepare dry soybeans by pressure 
cooking and other methods. More green vegetable soybeans 
have been grown and eaten–and some have been canned. 
More people have purchased soy fl our and soy grits from 
grocery stores. Address: Secretary, Soy Flour Assoc.

114. Dies, Edward J. 1944. Our common interests. Soybean 
Digest. March. p. 9, 12.
• Summary: This paper was presented at the Soybean 
Processors’ Conference held 24 Feb. 1944 at the University 
of Illinois. Mr. Dies opened the conference. He discusses 
opportunities for the soybean and its products during World 

War II, and asks questions about the post-war situation.
 “Out of all great wars come new ideas, new inventions, 
and new products. The composite mind, when restless and 
combative, and under the drive of necessity, seems to break 
barriers and set new forces in motion.”
 “Some questions: There are of course many things 
processors and growers would like to know in fashioning 
post-war plans. They would like to know, for instance, 
whether tariffs will be lowered or abolished, as some global-
minded men now predict. If so, will surplus soybeans 
and their products move easily and naturally into export 
channels?
 “Will renewed imports of vegetable oils lessen the 
demand for soy oil?
 “Will competing proteins, in an era of fewer animal 
numbers, depress the price of meal and, accordingly, the 
price of soybeans to a point of unprofi tability to the grower? 
Or, through educational efforts by experiment stations and 
others, will feeders utilize the percentage of proteins actually 
needed in the animal and poultry ration and thus help justify 
continued bumper crops?
 And what of plastics and chemurgy? Can this feed and 
food crop actually be grown profi tably in large volume for 
industrial purposes? The factual evidence at hand is not yet 
conclusive.
 “And what of the soya food outlook? Under urgent 
government pressure the soy fl our industry performed 
a near miracle of rapid, vast expansion of capacity, and 
improvement of quality. The industry thus guaranteed a 
national supply of food protein, come drouth or fl ood or 
excess Allied demand. Will the government relax and forget, 
or will it see that this capacity is used for better protein 
nutrition of the future? Will it retreat before competitive 
pressure groups? Or will Food and Drug Administration 
and the Bureau of Animal Industry adjust regulations in 
recognition of the high protein food value of soya foods? 
Thus Americans in the lower [income] brackets could obtain 
the low-cost protein supply long denied them, with no ill 
effect upon other standard proteins. This, as leaders of the 
growers contend, is vitally important to the over-all future of 
soy.”
 Note the very interesting use of the last word, “soy.” 
Address: President, National Soybean Processors Assoc.

115. Jordan, G.L. 1944. Illinois processors meet. Soybean 
Digest. March. p. 8, 18.
• Summary: On Feb. 24 a Soybean Processors Conference 
was held the University of Illinois (Urbana, Illinois). Some 
65 persons representing all but one processor of soybeans 
in Illinois, conferred with staff members at the University. 
Papers related to soybean processing were presented.
 “Dr. W.L. Burlison, head of the Department of 
Agronomy at the University, was chairman of the conference 
and pointed out that back of the recent phenomenal growth 
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in soybean production and use are years 
of research pertaining to their production, 
handling and utilization. The University 
of Illinois Agricultural Experiment Station 
began investigations of varieties in 1896. 
Since that time every department of the 
station has done research on soybeans. 
New improved varieties have been 
developed, cultural practices studied, 
costs of production and marketing and 
storage problems analyzed, the nutritive 
value of meal compared to other protein 
concentrates, the use of soya fl our, soybean 
oil, edible soybeans and soybean sprouts as 
human food and many other phases of this 
important crop studied. Dr. Burlison pointed 
out that it was impossible to even touch 
upon some of these phases in a one-day 
session and that other phases might well be 
developed at some future conference.
 “Edward J. Dies, president of the 
National Soybean Processors Association, opened the 
conference by emphasizing the infl uence that wars have 
upon the future economy, including agriculture. Mr. Dies 
suggested that more such meetings would be desirable.”
 One table shows the average yields from seven soybeans 
varieties (Richland, Mandell, Illini, Dunfi eld, Chief, Mt. 
Carmel, Scioto) at three fi eld stations in Illinois (Mt. Morris, 
Urbana, and Alhambra). Dr. C.M. Woodworth explained how 
new improved varieties are obtained.
 A second table shows the desired characteristics and 
varieties that are sources “of the desired germ plasm” 
as follows: Shattering–Chief, Illini. Lodging–Richland, 
Mandell. Japanese beetle–Chief, Illini, Gibson. Oil content–
Lincoln, Dunfi eld. Early maturity–Earlyana, Richland. Late 
maturity–Chief, Patoka. Woodworth discussed selection and 
crossing.
 A small photo shows William E. Riegel (of Tolono, 
Illinois) standing and addressing the members seated 
in metal chairs at the meeting. Riegel, a member of the 
University of the Illinois Agricultural Experiment Station 
advisory committee, raises the question of the place of 
soybeans in the farm economy. Also shown in the photo are 
Edward J. Dies and Dr. W.L. Burlison.
 Note: This is the earliest English-language document 
seen (Dec. 2016) that contains the term “germ plasm” (or 
“germplasm”). Address: PhD, Extension Editor, College of 
Agriculture, Univ. of Illinois.

116. Kishlar, Lamar. 1944. Our common interests. Soybean 
Digest. March. p. 9.
• Summary: This paper was presented at the Soybean 
Processors’ Conference held 24 Feb. 1944 at the University 
of Illinois. “War has given the soybean its big opportunity. 

With the entrance of the United States into World War II both 
our fats and our protein situations were transformed from a 
condition of plenty to one of scarcity.
 “It was most fortunate that the soybean had secured 
a fi rm position in the domestic economy before war 
clouds appeared and that its production had grown from a 
mere 5 million bushels in 1924 to 107 million bushels in 
1941. Within a few days after Pearl Harbor the farmers of 
America were asked to increase their soybean acreage by 
a large margin over 1941. In only 20 years the soybean has 
multiplied itself nearly 40 times–an astonishing record. But 
it does not indicate what the soybean can do in the postwar 
world.
 “Soy oil is very versatile. It has many properties which 
make it desirable as food oil. At the same time it has many 
qualities which recommend it for technical uses. Chemists 
have a test for evaluating the drying properties of an oil; it 
is called the iodine number of the oil. The higher the iodine 
number of the oil the better it is for technical purposes where 
quick-drying properties are desired. On the other hand for 
edible uses an oil with low iodine value is prized, because 
low iodine number indicates better keeping qualities.
 “In the early days of the soybean’s domestication large 
quantities of cottonseed oil and animal fats were available at 
low prices. Partly because of the price situation then existing 
and partly because of the romantic attraction of creating new 
industrial uses, most of the creative thinking was devoted 
to developing soybeans with high iodine number oil, and 
greater progress was made alone this line.
 “In 1933, just ten years ago, less than 1 million pounds 
of soy oil were used for all edible purposes while 22 times 
that amount were used for soap, paint, linoleum, and in 
similar mechanical products. Today, the fi gures are reversed 
and nearly 1.2 billion pounds are used for food while less 
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than one-sixtieth that amount fi nds its way into mechanical 
industry.”
 A bar chart shows “Factory consumption of soy oil” 
from 1933 to 1943. However no numerical values for 
consumption (y-axis) are given. Address: Chairman, Soybean 
Nutritional Research Council [Chicago, Illinois] [and 
president of the Oil Chemists’ Assoc., St. Louis, Missouri].

117. Soybean Digest. 1944. Iowa processors hold forth at 
Ames. March. p. 10.
• Summary:  “About 40 soybean processors of Iowa and 
surrounding states and others connected with the processing 
industry attended the fi rst annual Iowa Soybean Processors’ 
Conference held at Iowa State College March 9. Dr. 
H.D. Hughes, head of the Farm Crops Department of the 
college, was chairman of the conference. Papers presented 
by members of the college staff covered studies of the 
agronomic and economic phases and work with the solvent 
extraction process. Speakers included Dr. Hughes; I.J. 
Johnson, crop breeding; C.R. Weber, assistant agronomist, 
United States Department of Agriculture; A.I. Englehorn, 
soils; W.H. Pierre, professor of agronomy; L.K. Arnold, 
chemical engineering department; E.L. Barger, agricultural 
engineering research; and C.E. Malone, farm management 
specialist.
 “Other speakers included Edward J. Dies, president 
of the National Soybean Processors Association, Chicago; 
Lamar Kishlar, president of the Oil Chemists’ Association, 
St. Louis; and Howard Roach, vice president of the American 
Soybean Association, Plainfi eld, Iowa.
 “Some of the papers presented at the Iowa conference 
are published in this issue. It is hoped to carry more of them 
in later issues.
 “The processors ‘kicked off’ with a dinner at the 
Sheldon-Munn hotel the evening before the conference, and 
organized the Iowa Soybean Processors Association. The 

31 soybean processors in the state are members. Donald 
B. Walker, manager of the Iowa Falls plant of the Ralston 
Purina Co., was elected president of the Association. It is 
planned to make the conference an annual affair to enable 
the industry to keep in close touch with the work being 
conducted at the college.
 “Those present: Representatives of processing 
companies who attended the meeting included: Don Edison, 
Farmers Grain Dealers Association, Fort Dodge, Iowa; 
Ralph Wells, Ralph Wells and Co., Monmouth, Illinois; 
H.R. Straight, Iowa Soya Co., Redfi eld; Howard L. Roach, 
J. Roach Sons, Inc., Plainfi eld; L.O. Hauskins, Cargill, Inc., 
Cedar Rapids;
 “R.W. Jurgins, West Bend Elevator Co., West Bend; 
C.K. Gordon, Farmers Co-op Elevator Co., Martelle; Glen 
Pogeler, North Iowa Cooperative Processing Association, 
Manly; E.O. Woodard, Western Soybean Mills, Sioux Falls, 
S.D.; J.L. Parmenter, Big 4 Co-op, Sheldon; Harry Grubs, 
Farmers Co-op. Elevator Co., Hubbard; Edward J. Dies, 
National Soybean Processors Association, Chicago; Walt 
Flumerfelt, General Mills, Inc., Minneapolis [Minnesota]; 
Karl Nolin, Farmers Co-op Association, Ralston; C.M. 
Gregory, Farmers Co-op Co., Dike; Eugene E. Woolley, 
General Mills, Inc., Belmond; Hjalmar N. Johnson, Ralston 
Purina Co., Iowa Falls; Bob Scroggs, Sioux Soya Co., 
Sioux City; Clark A. Cooley, Spencer Kellogg and Sons, 
Des Moines; Hugh Sanders, Spencer Kellogg and Sons, Des 
Moines;
 “Victor Claude, Boone Valley Co-op, Eagle Grove; 
A.F. Leathers, Swift and Co., Des Moines; Art Kliever, 
Sioux Soya Co., Sioux City; M.R. Eighmy, Cooch Mill and 
Elevator Co., Lincoln; H.E. Schroeder, Muscatine Processing 
Corporation, Muscatine; C.F. Marshall, Allied Mills, Inc., 
Chicago; L.J. Murphy, Allied Mills, Inc., Omaha [Nebraska]; 
Ernie Lyster, Iowa Soya Co., Redfi eld; H.R. Schultz, 
Pillsbury Flour Mills Co., Centerville; Donald B. Walker, 

Ralston Purina Co., Iowa Falls; Odell 
Simonsen, Simonsen Mill Rendering Plant, 
Quimby; W.E. Simonsen, Simonsen Mill 
Rendering Plant, Quimby;
 “Ed O`Connor, Soy Bean Processing Co., 
Waterloo; E.L. Dutcher, Swift & Co., Des 
Moines; Hjalmer Johnson, Ralston Purina 
Co., Iowa Falls; A.J. Monach, Dannen 
Grain & Milling Co., St. Joseph, Missouri; 
Charles E. Nelson, Thomson’s Soya 
Mill, Hiawatha, Kansas; A.G. Thomson, 
Thomson’s Soya Mill, Hiawatha, Kans.; J.J. 
Thomson, Thomson’s Soya Mill, Hiawatha, 
Kans.; and J. Morgan Wilson, Honeymead 
Products Co., Spencer.”

118. Pellett, Kent. 1944. Say “soybean.” 
Soybean Digest. July. p. 6-7.
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• Summary:  “It’s about time we overhauled the vocabulary 
of our industry. The managing editor presents the terms 
that seem to be most generally acceptable. If others have 
differing ideas, the editors invite their comments.
 “The soybean industry has come of age but scarcely 
talks like an adult. The man in the street–perhaps older heads 
in the industry as well–is bemused by the babel of tongues. 
If he consults the press he will even wonder how soybean 
should be written. Is it soy bean, soyabean, or perhaps soja 
bean? Why not just plain bean?
 “A certain amount of confusion is to be expected in a 
new industry. As new situations develop and new products 
are manufactured, new terms to describe them must be 
improvised. Several terms may spring up to cover the same 
item, and a period of time is required in which to determine 
which will be most acceptable.
 “But the industry has now reached the time when it 
should bring order out of chaos.
 “The National Soybean Processors Association and 
the Soy Flour Association have adopted their own standard 
of usage for the trade. Usage of the U.S. Department of 
Agriculture is somewhat different, perhaps mainly in being 
more fl exible, since the Department in its publications uses 
a wide variety of terms. The Soybean Digest, as the offi cial 
organ of the American Soybean Association, has been 
wandering, not always too happily, midway between the two 
groups.
 “A few months ago Whitney Eastman, of General 
Mills, Inc., sent this publication a memorandum which he 
had prepared for use by his fi rm. The short vocabulary of 
soybean terms which follows is mainly his material, with 
some amendments and additions as suggested by various 
people in the industry and the Department of Agriculture. It 
is published here in the hope that a more uniform adoption of 
soybean terms that are generally acceptable may be secured, 
and to call attention to such confl icts as exist. It is tentative 
and far from complete.
 “Soybean terms readily fall into two different groups, 
those pertaining to food products for human consumption 
and those dealing with livestock feed and industrial uses. 

In the United States the soybean has 
become generally associated with 
livestock feed in the public mind. Food 
specialists have maintained that the 
word soybean grates on the ear and that 
it does not bring up the most pleasant 
associations in the mind of the average 
person. For this reason, it has seemed 
desirable to employ somewhat different 
terms when speaking of human foods, 
and the use of “bean” is gradually being 
eliminated in connection with soy foods.
 “The U.S. Department of 
Agriculture prefers ‘soya’ as a food 
term. It is used in its booklet, ‘Cooking 

with Soya Flour and Grits,’ and in similar publications, On 
the other hand, the Soy Flour Association uses both ‘soy’ 
and ‘soya.’ ‘Soy’ has the advantage of being more compact, 
more easily pronounced and of sounding less affected–at 
least to my uncultivated ears. If this rule of omitting “bean” 
from food terms is followed we will have soy (or soya) fl our, 
soy sprouts, soy meat, milk and butter, not soybean fl our, 
soybean sprouts or soybean milk.
 “Of course it might not be desirable to eliminate the use 
of ‘bean’ entirely from food terms. After all, corn is still corn 
whether used as a breakfast food, hog feed or employed in 
explosives.
 “Soy oil or soybean oil seem to be equally acceptable, 
but bean oil, like bean meal, is frowned upon and is used 
only by a few brokers.
 “Sidebar at top right of article: Terms of the soybean 
industry:
 “Soybean–not soy bean, soya bean or bean.
 “Soy oil or soybean oil–not soyabean oil or bean oil.
 “Soybean oil meal–not oilmeal or bean meal.
 “Soy sprouts–not soybean sprouts or bean sprouts.
 “Soy fl our or soya fl our–not soybean fl our.
 “Soybean processor–not crusher or miller.
 “Soybean grower–not soybean farmer.
 “Soybean–Accepted as standard in the United States. It 
is incorrect to spell as two words or to use the word ‘bean’ 
when referring to soybeans.
 “Soybean processor–Adopted by the industry in 
preference to older terms applied to various branches of the 
vegetable oil processing industry, such as crushers, pressers 
and millers. Three processes are employed in the U.S. in 
obtaining oil from soybeans, as follows:
 “Hydraulic process–Hydraulic equipment is utilized 
in this process, the oldest employed in the vegetable oil 
processing industry. It is often referred to as the ‘old process’ 
and the products, such as oil cake and oil meal, as ‘old 
process’ products.
 “Expeller (or Screwpress) process–In this process the 
screw press is utilized and is sometimes referred to as the 
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mechanical screw press. The term ‘expeller’ is a copyrighted 
trade name.
 “Continuous solvent extraction process–The most 
recently developed process. It is referred to as the 
‘extraction’ process or the ‘solvent’ process. The products are 
known in the trade as extracted products, for example, soy 
oil and extracted soybean oil meal.
 “Soy oil or soybean oil–There are several types which 
might be broadly classifi ed as follows:
 “Crude raw soy oil–This is sometimes correctly referred 
to as crude soybean oil. The unrefi ned crude oil produced 
by any one of the three processes. It is customary to fi lter 
and/or settle the oil after it has come from the process as the 
standard trade specifi cations exact this procedure.
 “Edible refi ned soy oil–Sometimes incorrectly referred 
to as refi ned soybean oil. Edible refi ned soybean oil is 
presumed to have been refi ned by a three-step refi ning 
process, i.e., alkali refi ning, bleaching and deodorizing.
 “Hydrogenated soy oil–An edible refi ned soy oil which 
has been hydrogenated.
 “Soybean oil meal–This has been adopted as the 
standard terminology for this product for trade usage and for 
the adoption of standards, specifi cations and state and federal 
control regulations. The several types of soybean oil meal 
include hydraulic, expeller or screw press, and extracted 
soybean oil meal.
 “Soy fl our–There are several types of soy fl our being 
produced at the present time by a wide variety of processes, 
but which may be broadly classifi ed as follows:
 “Full fat soy fl our–Contains the full fat content of the 
soybean.
 “Low fat soy fl our (expeller process)–Contains 
anywhere from 4 percent to 8 percent fat.
 “Low fat soy fl our (extraction or solvent process)–
Contains less than 1 percent fat.”
 Note: The “enzyme-active soy fl our,” so widely used for 
making bread in the UK, is not considered a type of soy fl our 
in the USA.
 “Soy meats and grits–Meats correspond to full fat soy 
fl our and grits to low fat fl our, except that they are coarsely, 
not fi nely ground.
 “Soy fl akes–Produced by the extraction process. The 
particle size can be varied within production limits to meet 
specifi cations and trade demands.
 “Ground soybeans–Designates whole ground soybeans. 
Sometimes the term ‘soybean meal’ is used, but the objection 
is made that it may be confused with the oil meal.
 “Soybean hulls–These are removed from the soybean 
by soy fl our processors. The term ‘soybean millfeed’ is also 
used, when offered on the market.”

119. Soy Flour Association. 1944. Soya in rehabilitation food 
programs. Chicago, Illinois. 15 p. Aug. [2 ref]
• Summary: Discusses what soy fl our is and how it can 

and should be used, especially in Europe. Members of the 
association are ADM, Central Soya Co., The Glidden Co., 
Honeymead Products Co., Shellabarger Soybean Mills, 
Spencer Kellogg and Sons, Inc. and A.E. Staley Mfg. Co. 
Address: 3818 Board of Trade Building, Chicago, Illinois.

120. May, O.E. 1944. Soybean research: A look into the 
future. Soybean Digest. Sept. p. 39-40.
• Summary: Editor’s introduction: “Dr. May, as chief of the 
Bureau of Agricultural and Industrial Chemistry, administers 
the four regional research laboratories. He organized 
and directed the Northern Regional Research Laboratory 
at Peoria, from the time of its establishment in 1939 to 
1942. Prior to that, he organized and directed the Soybean 
Industrial Products Laboratory at Urbana. Forty-two years 
old, Dr. May is one of the younger men in responsible 
research positions.”
 Contents: Introduction. Wholehearted cooperation. 
Removal to Peoria. Future diffi cult. Norepol–Norelac.
 About the U.S. Regional Soybean Industrial Products 
Laboratory at Urbana, Illinois, and the Northern Regional 
Research Laboratory at Peoria, Illinois.
 “To establish a base from which we can estimate the 
future, it is desirable fi rst to survey the past. A survey of the 
history of the development of the soybean industry in the 
United States is both interesting and enlightening. Being 
a research man, of course, I will talk about the part that 
research has played in the development of the soybean. For 
this purpose I wish to return briefl y to the early part of 1936, 
the time at which the U.S. Regional Soybean Industrial 
Products Laboratory was authorized by the Secretary of 
Agriculture. At that time it was apparent that much needed 
to be done and that a centralized laboratory could perform 
useful services not only by its own research but also by 
collecting information for all those wishing to advance the 
industrial utilization of soybeans.”
 “Wholehearted Cooperation: One of the most important 
factors in the Laboratory’s research on soybeans in the past 
and one of the best omens for progress in the future is the 
wholehearted cooperation between all parties concerned. 
The program of the Laboratory was outlined and the location 
fi xed at a conference between the agricultural experiment 
station directors of North Dakota, South Dakota, Nebraska, 
Kansas, Minnesota, Iowa, Missouri, Wisconsin, Illinois, 
Indiana, Ohio, and Michigan, and U.S. Department of 
Agriculture representatives. Suggestions on, and assistance 
in, formulating the program were also received from the 
National Soybean Processors Association, individual 
soybean companies, and, last but not least, the American 
Soybean Association.
 “In the physical establishment of the Laboratory, great 
credit is due to Dr. W.L. Burlison for his wise guidance 
and assistance. Through Dr. Burlison and the late Dean 
Mumford, every facility of the University was placed at our 
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disposal, and Dr. Burlison’s keen interest and enthusiasm 
have been a continued support to our program. Laboratory 
work was also undertaken at the agricultural experiment 
stations of Indiana and Minnesota under the direction 
respectively of Doctors H.R. Kraybill and C.H. Bailey. These 
two men, together with collaborators appointed from the 
other states mentioned previously, have contributed to the 
success of the Department’s research on soybean utilization.”
 “In July 1942 the chemical and engineering research of 
the Laboratory was transferred, by an act of Congress, from 
Urbana to the Northern Regional Research Laboratory at 
Peoria. The years from 1936 to 1942 had been productive.”
 “Removal to Peoria: Removal of part of the Laboratory 
to Peoria has resulted in an expansion of all phases of 
soybean research. Increased facilities at the Northern 
Regional Research Laboratory have permitted faster progress 
on the chemical and engineering program. In the brief period 
since the move to Peoria, Norepol and Norelac have been 
developed. Both of these products are based on certain 
polymerized fat acids for which soybean oil is by far the 
largest source. Study of the separation of soybean oil into 
fractions by liquid-liquid extraction was started at Urbana 
and is being actively continued at Peoria.”
 A small portrait photo shows O.E. May. Address: Chief, 
Bureau of Agricultural and Industrial Chemistry.

121. 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). Offi cers, directors and 
committees for 1944-45. 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: Offi cial methods of analysis 
(moisture, protein, oil, crude fi ber–offi cial). Trading rules 
on soybean oil. Appendix to trading rules on soybean oil: 
Uniform sales contract, refi ning loss method (cup refi ning 
test, tentative offi cial centrifugal refi ning test), soybean oil 
bleach test–refi ned oils, free fatty acids, tentative method of 
grading soybean oil for green color, offi cial method for oil 
sampling, standard specifi cations for crude soybean oil for 
technical uses, moisture and volatile matter (vacuum oven 
method, hot plate method), modifi ed Gardner break test, 
iodine number–Wijs method, unsaponifi able matter, offi cial 
chemists and samplers for oil.
 Article IX, Committees, lists and describes each.
 The section titled “Offi cers, 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–Traffi c 
and transportation. Research. Technical. Soybean grades 
and contracts. Oil trading rules. Meal trading rules. Soy 
fl our. 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); Springfi eld, 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). Fairfi eld Soy 
Mill, Fairfi eld, 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, 
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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., Redfi eld, 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 
(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. Helfi ker, Offi ce 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.

122. Riegel, W.E. 1944. Twenty-fi ve years of soybean 
growing in America. Soybean Digest. Sept. p. 23-24.
• Summary: “Prominent among the early soybean growers in 
the Midwest, who began to study and visualize the possible 
future of this new crop as early as 1890 in Illinois was 
J.C. Utter of Wabash County, later followed by Stoddard, 
Hurrelbrink, Rowe, Allen, Meharry, Smith, Oathout, and 
Riegel. In Indiana were the Fouts Brothers of Carroll County, 
J.B. Edmondson of Hendricks County, and Frank Goodwine 
of Warren County. In Ohio were Glen G. McIlroy of Union 
County and Leonard Hill of Miami County. In Iowa, Bert 
Strayer, William McArthur, John Sand, and J.W. Horlacher 
were some of the earlier growers. Many other states like 
Wisconsin, Missouri, and the Carolinas had their earlier 
growers and champions.”
 “As early as 1915 demonstration projects were set up 
in different counties in the various states for the purpose 
of acquainting farmers with the new soybean crop and 
its culture.” “Early processors: The value of such fi eld 
demonstrations may be illustrated by referring to some 
of Illinois’ early progress. First in 1920, Illinois had three 
demonstrations in the state and in 1925, 28 counties had 
demonstration plots. This brought the soybean work to the 
very front door of many farmers.
 “Second in 1922, approximately 50 bushels of a pure 
selection of Manchu soybeans were introduced into the state 
from A.A. Evans, West Branch, Michigan, and certifi cation 
of that seed started. A soybean survey made at the end of 
1927 indicated that the Manchu occupied between 65 to 
70 percent of the commercial soybean-producing area in 
Illinois.
 “Third, the rapidity with which farmers have changed 
to new and better varieties of a crop is illustrated by the 
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swing from Manchu to Illini... Illini was introduced into the 
(demonstration) plots in 1924 and was released for increase 
in 1926. A survey made in the fall of 1930 showed the Illini 
on three-fourths of the commercial acreage.
 “A very defi nite ‘bottle neck’ began to show up in the 
soybean production in the early ‘20’s, because of the lack of 
proper harvesting equipment. The small grain harvesting and 
threshing machinery was not at all adequate and satisfactory. 
Due to the fact that soybean were not ready to harvest until 
late fall, the soybean grower encountered many diffi culties, 
such as fall rains, mud, competing with corn harvest, etc.
 “As early as 1920, at a large soybean meeting held on 
the Fouts Brothers farm at Camden, Indiana, Taylor Fouts 
showed us a small direct harvesting machine for soybeans. 
I am sure that the most optimistic persons attending that 
meeting did not realize that the combine harvester would 
become prominent in harvesting soybeans so quickly.
 “In the fall of 1924 Garwood Brothers used the 
fi rst combine in the state of Illinois to harvest soybeans. 
Fortunately the fi rst combines which came into the soybean 
fi elds did a good enough job to prove that they had a future 
in soybean harvesting, but they were far from being perfect. 
Consequently for several years, many of the combine 
builders spent days and weeks with their respective machines 
in the soybean fi elds. From 1926 to about 1930 it was no 
uncommon sight to see a carload of men, including president, 
vice-president, chief engineer and the best mechanics the 
company had drive into the soybean fi eld and spend plenty 
of time, not only studying to improve their own machine but 
not missing an opportunity to see what improvements the 
other manufacturers had made. The agricultural engineers 
of the various college made a very defi nite contribution in 
helping improve the combine. As an example, during those 
early years Mr. Blauser and Mr. Young of our own [Illinois 
Univ.] Agricultural Engineering Department spent many 
days in the fi elds behind the combine gleaning the straw and 
stubble for wasted soybeans.
 “Another stalemate in the development of the soybean 
industry seemed unavoidable previous to the establishing 
of a commercial market for the surplus beans. The earlier 
popularity and demand for seed kept pace with production 
for a few years but in the early 20’s many of the producers 
began to see the day when the demand for seed beans 
would not be equal to the crop harvested. Efforts to fi nd a 
commercial processor willing to help pioneer a new industry 
made relatively slow progress. The processor immediately 
found it diffi cult to interest manufacturers of mixed-feeds 
in soybean products. They were reluctant to attempt to add 
soybean oil meal to their formulas because there was no 
assurance of being able to get the needed amount each year. 
The producer, at the same time, was thinking about reducing 
his acreage of soybeans because he feared there would 
not be a market outlet for his beans. This rather uncertain 
production program came to a climax in 1928.

 “Peoria Plan: As a result of suggestions made in the 
winter of 1927-28, H.G. Atwood, president, and Arthur G. 
Heidrick, vice president, of Allied Mills offered to discuss 
the possibilities of working out a marketing plan for the 
increased output of soybeans. At a conference attended by 
Messrs. Atwood, Heidrick, James McConnell of G.L.F. 
Farms, Farm Adviser Wilfred Shaw and J.C. Hackleman, 
a plan was formulated for underwriting the production of 
50,000 acres of soybeans. Press and radio helped acquaint 
producers with the program.”
 “This guaranteed price for soybeans did not stop in 1928 
but was renewed in 1929 not only with Illinois but was also 
offered to Indiana and Ohio. This was surely the turning 
point in soybean history.
 “In the winter of 1928-29 a small group of members 
of the American Soybean Association, Walter Godchaux of 
Louisiana, C.L. Meharry of Indiana, John T. Smith and W.E. 
Riegel of Illinois went to Washington [DC] in the interest 
of tariff protection in soybeans, soybean oil and soybean oil 
meal. Until 1930 soybean producers had very little protection 
on beans and oil and none on the meal.
 “With the increased demand for soybean products 
in the United States, many people felt that our soybean 
farmers should not and could not compete with the Orient in 
producing cheap soybeans. As the result of the committee’s 
week in Washington, we now enjoy the protection of the 
tariff passed June 18, 1930, of $1.20 per bushel on soybeans, 
3½ cents per pound on soy oil and $6.00 per ton on soy oil 
and meal.” Also discusses the Peoria Plan, and the NSPA, 
soybean standards (1925), the Bankhead-Jones Act, and the 
U.S. Regional Industrial Products Laboratory.
 A portrait photo shows W.E. Riegel. Address: Farm 
manager of the Meharry land in Champaign County, Illinois.

123. Soybean Digest. 1944. ASA [American Soybean 
Association] disease appropriation. Nov. p. 13.
• Summary: The American Soybean Assoc. and the National 
Soybean Processors Assoc. have asked the chairman of the 
Budget Bureau in Washington, DC, for increased funds for 
combating the spread of soybean diseases. In 1944 about 
$8,0000 was spent for soybean disease work compared with 
$35,000 for work with diseases of oats.

124. Soybean Digest. 1944. Grits and fl akes from the 
industry: The new 1944-1945 Year Book and Trading Rules 
of the National Soybean Processors Association... Nov. p. 20.
• Summary: “... is now off the press. Besides the trading 
rules, list of members, standing committees, and the like, the 
book contains an appendix on offi cial methods of analysis 
on soybean oil meal and soybean oil. Copies are available 
at Association headquarters, 3818 Board of Trade Building, 
Chicago 4, Illinois.”

125. Markley, Klare S.; Goss, Warren H. 1944. Soybean 
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chemistry and technology. Brooklyn, New York: Chemical 
Publishing Co. vii + 261 p. Foreword by Edward Jerome 
Dies, President, Soybean Nutritional Research Council. 
Illust. Index. 28 cm. [684 ref]
• Summary: Pages iii-iv: Foreword by Edward Jerome Dies, 
President, Soybean Nutritional Research Council.
 “In the long stream of agricultural history, few events 
are more fascinating than the astonishing rise of the soybean 
in America.
 “From a minor forage crop little over a decade ago, 
production has doubled and doubled time and again until, 
last year, it topped the huge total of 209 million bushels, a 
magnifi cent contribution to the war effort.
 “In production of edible oil, it is now a leader in the 
fi eld, having surged ahead of the great cottonseed oil output.
 “Production of soybean oil meal, a superior protein 
ingredient for livestock and poultry feeds, has swollen to 
fi gures undreamed of a few years ago.
 “And now soy protein has pushed into the human food 
fi eld, with production capacity estimated by the government 
at the end of 1943 as one and a half billion pounds. Soy fl our, 
soy grits and soy fl akes are moving in a steady stream to 
allied nations; they are going into the rations of our fi ghting 
men; they are included in bakery and innumerable other food 
products, and are being packaged for direct sales by stores 
to the housewives of the nation. As a meat supplement, soy 
protein is gaining ground.
 “Such is the record of the versatile oriental bean in a 
short span of time.
 “Much of the credit must go to the men of the 
laboratory, who, staring into test tubes with repressed 
excitement, have made new discoveries, and new 
contributions, one after another, to the forward stride of the 
industry.
 “There has been a tremendous public demand for more 
scientifi c facts–for the chemistry and technology of the 
soybean and its products.
 “At last, the present work has been concluded and 
will be hailed everywhere for its clarity of approach and 
its thoroughness of execution. It was a monumental task, 
discharged as could be done only by scientists of broad 
perspective and infi nite patience for detail.
 “The volume will be on the ‘must’ list of all technical 
libraries here and abroad; professors, students, research 
workers, industrialists engaged in vegetable oil and protein 
trades, all will fi nd it an indispensable mine of factual 
information. It is perhaps the most complete work of its 
kind on the ancient soybean, which pre-dates the Pyramids 
and was hoary with age before the building of the Tower of 
Babel, and centuries before Solomon fashioned his temple.”
 Note: Before Prof. Theodore Hymowitz published his 
classic paper on “On the Domestication of the Soybean” 
(Dec. 1970), no one had tried to determine this date. 
Professor Hymowitz, using historical and geographical 

evidence concludes that the soybean “emerged as a 
domesticate around the 11th century B.C.” (during the Chou 
dynasty) in the eastern half of North China.
 The oldest Egyptian pyramid, the Pyramid of Djoser, 
also known as the Step Pyramid, was built in the 27th 
century B.C., more than 1,000 years before the domestication 
of the soybean.
 The Tower of Babel, mentioned in the Book of Genesis 
(11:1-9) is an origin myth meant to explain why the world’s 
peoples speak different languages. It is unclear whether 
or not it was an historical building; if it was historical 
(some scholars think it was the Etemenanki, a ziggurat in 
the ancient city of Babylon), it is not known when it was 
constructed; Wikipedia gives the dates 604 BCE–562 BCE, 
about 500 years after the domestication of the soybean.
 The conventional dates of Solomon’s reign are circa 
970 to 931 BCE. This puts the date of the construction of 
Solomon’s Temple in the mid-10th century BCE. 1 Kings 
9:10 says that it took Solomon 20 years altogether to 
build the Temple and his royal palace. The Temple itself 
fi nished being built after 7 years. So the soybean was 
probably domesticated at least 100 years before construction 
Solomon’s Temple was fi nished. Address: 1. Principal 
Chemist, Southern Regional Research Lab., New Orleans; 
Northern Regional Research Lab.; 2. Senior Chemical 
Engineer, Northern Regional Research Lab., Peoria, Illinois.

126. Markley, Klare S.; Goss, Warren H. 1944. Soybean 
chemistry and technology. Brooklyn, New York: Chemical 
Publishing Co. vii + 261 p. Foreword by Edward Jerome 
Dies, President, Soybean Nutritional Research Council. 
Illust. Index. 28 cm. [684 ref]
• Summary: Contents: Part I: Foreword, by Edward 
Jerome Dies, President, Soybean Nutritional Research 
Council. Introduction. Composition and properties. 
Mineral constituents. Protein and other nitrogenous 
constituents. Enzymes. Carbohydrates. Glycosides: 
Saponins, phytosterolins, isofl avone glycosides. Pigments. 
Vitamins. Oil and oil-soluble constituents. Physical and 
chemical characteristics of soybean oils: Acetyl value (see 
hydroxyl number), acid value (see free fatty acids), break 
material (mostly phosphatides, pigments, and mucilaginous 
materials), color, congealing temperature, density, 
diene numbers, fatty acids, fl ash, fi re and smoke points, 
fl uorescence, free fatty acids, Hehner number, hexabromide 
number, hydroxyl number, iodine number, optical rotation, 
refi ning loss, refractive index, Reichert-Meissl number, 
saponifi cation number (or Koettstorfer number), smoke 
point (see fl ash), specifi c heat, thiocyanogen number, titer, 
unsaponifi able matter, viscosity, miscellaneous data (Weight 
of soybean oil per gallon: 7.67 pounds. Weight of soybean oil 
per standard U.S. tank car: approximately 61,000 to 62,000 
pounds. Volume of soybean oil per standard U.S. tank car, 
approximately 8,000 to 8,060 gallons).
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 Fatty acids and glycerides. Sterols and other 
unsaponifi able constituents. Oil-soluble pigments. 
Antioxidants. Phosphatides (p. 101-18): Applications–
(1) Food modifi er in oleomargarine, shortening, candies 
and confections, bakery, milk and other products. (2) 
Pharmaceuticals and cosmetics. (3) Textiles. (4) Leather. (5) 
Plastic compositions. (6) Soaps and detergents. (7) Special 
emulsifi ers. (8) Petroleum products.
 Literature cited.
 Part II: Development of the soybean processing 
industry. Grading and storage. Methods of processing 
soybeans. Processing by means of continuous presses: The 
Anderson expeller, the French screw press, operation of 
continuous presses. Processing by means of continuous 
solvent extractors: The Hildebrandt system, the Bollmann 
system [or Hansa-Mühle], extraction system of the French 
Oil Mill Machinery Company (so closely resembles the 
Bollmann system in most respects that a detailed description 
will not be given), the Allis-Chalmers extractor, the Ford 
extraction system, the Detrex continuous extractor (uses 
non-infl ammable trichloroethylene), other solvent systems, 
solvents, hot alcohol extraction process, extractor design 
data. Hydraulic pressing. Miscellaneous processing methods. 
Soy fl our. Cost of processing soybeans: Manufacturers of 
soybean processing equipment, soybean processing mills 
in the United States. Production and refi ning phosphatides. 
Processing soybean oil for food uses: Neutralizing and 
washing, bleaching, hydrogenation, deodorization, 
winterizing, shortening, margarine. Literature cited.
 The Allis-Chalmers extractor (p. 180-82): An early 
edition (Fig. 20) consists of a vertical, cylindrical column 
containing “a series of horizontal circular plates, equally 
spaced and fi xed to a central shaft which is slowly rotated 
by a gear-motor. The upper surface of each plate is wiped 
by a stationary scraper arm fastened to the inner wall of the 
cylinder. Slots are cut in the plates so that, during rotation, 
the stationary baffl es sweep material, resting upon the 
disks, through the slots into the plate immediately below.” 
Footnotes explain that this design is based on U.S. Patents 
issued to Michelle Bonotto in 1937, 1938, and 1939, and 
called the Extractol Process.
 Figures (photos unless otherwise noted) show: (1) The 
soybean plant, in foliage and mature. (2) Graph of spectral 
transmittance and color of crude pressed soybean oils. (3-4) 
Graphs of spectral transmittance and color of crude, solvent-
extracted soybean oils. (5) Elevators at a soybean processing 
mill (Central Soya Co.). (6) Cracking rolls used to prepare 
soybeans for pressing in expellers or screw presses (Allis-
Chalmers). (7) Two steam-heated rotary driers connected 
in series for drying cracked soybeans (Allis-Chalmers). (8) 
V.D. Anderson Super-Duo oil expeller. (9) French screw 
press (French Oil Mill Machinery Co.). (10) An installation 
of two rows of many Anderson expellers crushing soybeans. 
(11) A battery of French screw presses crushing soybeans. 

(12) Flaking mill for rolling cracked soybeans into thin 
fl akes, in the solvent extraction process (Allis-Chalmers). 
(13) Flowsheet [Flow sheet] of the Hildebrandt system 
of solvent extraction, and cross-sectional view of the 
extractor–vertical screw (Sieck and Drucker, Inc.). (14) Side 
view of Hildebrandt extractor (3 fl oors cut away). (15) An 
installation of two Hildebrandt extractors (3 fl oors). (16) 
Hildebrandt solvent distillation equipment (3 fl oors). (17) 
Illustration of basket fi lling and discharging mechanism of 
Bollmann solvent extractor. (18) Cross-sectional diagram of 
Bollmann paternoster extractor. (19) An installation of the 
Bollmann system of solvent extraction. (20) Cross-sectional 
diagram of Allis-Chalmers extractor. (21) Side view diagram 
of Ford system of solvent extraction. (22) The horn-angle 
fl aking rolls used in Ford extraction system. (23) Interior of 
Ford plant at Saline, Michigan. (24) Side view of the Detrex 
oil extractor. (25) Flow diagram of the Detrex oil extractor. 
(26) Primitive Manchurian oil mill powered by an ox. (27) 
Old Chinese wedge presses. (28) vertical screw presses 
at soybean oil mill in Dairen, Manchukuo. (29) Five-high 
fl aking rolls (sectional view). (30) Phantom view of stack 
cooker used to prepare material for hydraulic pressing and 
for toasting solvent-extracted soybean fl akes. (31) Cake 
former in which cooked soybean fl akes are molded into 
fl at cakes and wrapped in cloths, preparatory to hydraulic 
pressing (French Oil Mill Machinery Co.). (32) A hydraulic 
press. (33) Hydraulic press boxes. (34) Battery of Sharples 
Super-Centrifuges, soybean oil refi nery, A.E. Staley Mfg. Co. 
(35) Battery of National Acme Centrifuges for continuous 
refi ning of soybean oil.
 Tables: (1) Soybean production in selected countries 
from 1935 to 1941. The countries are China, Manchuria, 
United States, Chosen, Japan, Taiwan, Netherlands Indies, 
Rumania, Bulgaria, Yugoslavia, Hungary. In both 1935 and 
1940 China was by far the world’s leading soybean producer, 
followed (both years) by Manchuria. Source: Foreign Crops 
and Markets.
 (2) Acreage, yield and production (in 1,000 bushels) of 
soybeans in the United States from 1924 to 1943. Source: 
USDA Agricultural Statistics. (3) Soybean utilization: The 
plant, soybean oil, soybean meal, green bean, and dried 
bean (including industrial uses). (4) Chemical composition 
of soybeans. (5) Composition of the component parts of 
soybeans: cotyledons, germ, seed coat.
 (6) Mineral content of soybeans (air dry beans). (7) 
Distribution of phosphorus in Dunfi eld soybeans, containing 
6.02 milligrams of phosphorus per gram of whole bean. (8) 
Results of fractionation of monoamino acids of soybean 
protein. (9) Relative vitamin G content of common feedstuffs 
used in poultry feeding. Dried pork liver is by far the richest 
source at 100 units per gram.
 (10) Factors affecting the refi ning loss of crude soybean 
oils [for 21 samples]. (11) Color variation of soybean oils in 
Priest-Gibson (N) color units. (12) Average smoke, fl ash, and 
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fi re points of soybean oils. (13) Specifi c heat of soybean oil 
(at various temperatures). (14) Viscosity of soybean oils (at 
various temperatures).
 (15) Composition of [different varieties of] 
solvent-extracted soybean oils. (16) Component acids 
of phosphatides derived from soybeans. (17) Grade 
requirements for yellow soybeans, green soybeans, brown 
soybeans, black soybeans, and mixed soybeans. (18) 
Soybeans processed by expeller, solvent and hydraulic 
methods. By crop year from Oct. 1936 to Oct. 1941. [18A] 
Eight manufacturers of continuous process presses. [18B] 
The temperature and moisture contents of soybeans at 
various stages in the continuous process. (19) Manufacturers 
of different types of soybean processing equipment.
 (20) Soybean processing mills in the United States 
(full- or part time). For each is given the state, city, company 
name, and capacity of mill (S = small = less than 50 tons of 
soybeans per day. M = medium = 50-200 tons per day. L = 
large = over 200 tons per day). Source: Northern Regional 
Research Laboratory; revised to Jan. 1944. (Continued). 
Address: 1. Principal Chemist, Southern Regional Research 
Lab., New Orleans; Northern Regional Research Lab.; 2. 
Senior Chemical Engineer, Northern Regional Research 
Lab., Peoria, Illinois.

127. Markley, Klare S.; Goss, Warren H. 1944. Soybean 
chemistry and technology (Continued–Document part II). 
Brooklyn, New York: Chemical Publishing Co. vii + 261 
p. Foreword by Edward Jerome Dies, President, Soybean 
Nutritional Research Council. [684 ref]
• Summary: (Continued): Page 207-216: Table 20: Soybean 
processing [crushing] mills in the United States. These 
mills are divided into 3 types: (1) Mills specializing in 
soybeans (p. 207-10; 73 such mills). (2) Soybean mills 
under construction or contemplated (p. 210-11; 39 such 
mills). (3) Temporary and part time soybean mills (p. 211-
16; 222 such mills). Solvent extraction plants in group 1 are 
designated with an asterisk (*). These mills are organized 
in a 3-column table: alphabetically by state, and with each 
state alphabetically by city, and with each city, alphabetically 
by company name. Here we will list only type 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)* Chicago: The Glidden Company (L)*. Chicago: Norris 
Grain Company (S). Chicago: Spencer Kellogg and Sons (L). 
Decatur: Archer-Daniels-Midland Company (L)*. Decatur: 
Decatur Soy Products Company (M). Decatur: Spencer 
Kellogg and Sons (L). Decatur: 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). Springfi eld: 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). Mellott: Knowles and Sons, Processors (S). 
Windfall: Elevators and Mills, Inc. (S).
 “Iowa: Cedar Rapids: Honeymead Products Company 
(M)*. Cedar Rapids: Iowa Milling Company (M). 
Centerville: Standard Soybean Mills (M). Clinton: Clinton 
Company (M)*. Des Moines: Spencer Kellogg and Sons 
(M). Des Moines: Swift and Company (M). Fayette: Wilbur 
Bell, Inc. (S). Fort Dodge: Plymouth Processing Mills (M). 
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). 
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: Cincinnati: Drackett Company (M)*. Circleville: 
John W. Eshelman and Sons (M). Circleville: Ralston 
Purina Company (M). Fostoria: Swift and Company (M). 
Lexington: Berea Milling Company (M). Marion: Old Fort 
Mills, Inc. (M). New Washington: Ohio Soya Company 
(S). Painesville: A.E. Staley Manufacturing Company (L). 
Toledo: Archer-Daniels-Midland Company (L). Toledo: 
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). Portsmouth: I.F. Laucks, 
Inc. (S).
 “Wisconsin: Milwaukee: Archer-Daniels-Midland 
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Company (M).” Address: 1. Principal Chemist, Southern 
Regional Research Lab., New Orleans; Northern Regional 
Research Lab.; 2. Senior Chemical Engineer, Northern 
Regional Research Lab., Peoria, Illinois.

128. Soya Food Research Council, Organoleptic Committee. 
1944. Report on tests of continued fl avor acceptance of soy 
fl our in bread. Chicago, Illinois. 5 p.
• Summary: Table A, titled “Daily per capita consumption of 
bread with soy fl our in series of thirty-day test periods, 1943, 
compared with per capita consumption of standard bread 
for previous fi scal year, and for similar periods in 1942.” 
The column headers are: Institution (3 state hospitals; three 
periods, each with a different type of soy fl our). Per cent soy 
fl our (range: 4-7%). Soy bread 1943 (oz.). Standard bread 
average previous fi scal year. Standard bread same period 
1942. Conclusion: Type III soy fl our used at the 5% level 
gives the largest consumption. Address: SFRC, 3818 Board 
of Trade Building, Chicago, Illinois.

129. Dies, Edward Jerome. 1945. What’s ahead for soybeans. 
Chemurgic Digest 4(1):4. Jan. 15.
• Summary: “Soybeans have played an astonishing role in 
the World War drama.
 “They have provided the chief protein concentrate in the 
production of our immense supply of livestock and poultry.
 “In the form of soy fl our, grits and fl akes, they have 
helped to feed our fi ghting forces and have added to the short 
protein supplies of England and several other countries.
 “By expansion of edible soy protein facilities they 
guaranteed the nation an adequate protein supply during 
the period of genuine alarm over a possible national protein 
shortage.
 “They relieved a national shortage of fats and oils.
 “That, briefl y, highlights the place of the soybean in 
the war. The crop, now ten times larger than it was a decade 
ago, was lifted to 200,000,000 bushels a year during this war 
period.
 “So tremendous was the demand for meal in the feeding 
of livestock and poultry, that government allocation became 
necessary. This condition has eased somewhat, but in event 
of a meal surplus European countries stand ready to snap up 
offerings.
 “In expanding the soy crop through guaranteed prices 
to the farmer, the government was wisely interested in 
broadening the supply of vegetable oils. So during the war 
period a river of soy oil has fl owed into such edible products 
as shortening, margarine, salad dressings, and a long list 
of such-like products. Demand for soybean oil has been so 
pronounced the past few months that the threat of renewed 
government allocation has been hanging over the industry.
 “With the day of peace drawing nearer, thoughts have 
turned to the place of the soybean in the postwar period. 
True, there has been an immense expansion of soybean 

processing facilities. Such facilities, already established, are 
capable of processing the largest crop yet produced, with 
little assistance from available cottonseed plants. But it is 
recognized that crops of such size would be impractical in 
peace time unless markets were found for the products at 
prices that would justify continued production by growers. It 
is anyone’s guess as to whether such postwar markets will be 
available.
 “Of one thing we can be sure–the war introduced the 
soybean’s two major products of meal and oil to a huge 
number of new consumers. Today soy touches the lives of 
most of the 132,000,000 persons of the United States through 
edible and industrial uses.
 “While the percentage of the crop used for industrial 
purposes still is small, the men of the test tubes in public and 
private laboratories are working assiduously on products that 
conceivably could broaden the fi eld beyond the dreams of 
scientists, for adhesives, wallboard, paper coating, protective 
coatings, isolated protein, synthetic wool, plastics, synthetic 
rubber, shoe soles, and a long list of other articles, including 
foam solutions for fi re fi ghting equipment.
 “In striving to project the future of this Cinderella of 
the Legumes, many imponderables rise up to distort the 
picture. For the products of the soybean, like the products 
of some related crops, must again fi ght for favored position 
in the broad and competitive areas of open markets. When 
that day arrives, the miracle soybean, with its amazing 
adaptability and its unpredictability, will be put to its major 
test. Its friends are confi dent. Even those who have sustained 
thumping big losses in research for new industrial uses 
still are convinced that the horizon is limitless.” Address: 
President, National Soybean Processors Assoc., Chicago, 
Illinois.

130. Dies, Edward Jerome. 1945. Streamlining the age-old 
soybean. Modern Miller 72(5):13. Feb. 3.
• Summary: “A radio address delivered Jan. 12 over station 
WYNC, New York City. Mr. Dies is president of the National 
Soybean Processors association and he also heads the Soy 
Flour association.”
 This article is very similar to the article by Mr. E.J. 
Dies in Soybean Digest (Feb. 1945, p. 10-11)–except for 
the addition of these sentences in this article: “Incidentally, 
the world rubber market has shuddered at the thought that 
America is capable of producing synthetic rubber to the 
extent of 80 per cent of the world supply. Soy could be a 
contributing factor.” Address: President, National Soybean 
Processors Assoc.

131. Dies, Edward Jerome. 1945. Streamlining the age-old 
soybean. Soybean Digest. Feb. p. 10-11. Also published in 
Feed Bag,, March 1945, p. 37-38; and in Modern Miller 
72(5):13. Feb. 3.
• Summary: From a radio address delivered by Dies over 
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Station WNYC, New York City. 
Begins with an early history of the 
soybean–which is largely untrue. 
It includes: (1) Merchants in a 
rich caravan in China surrounded 
by bandits take refuge in a rocky 
cave–where they discover that 
the beans from a vine-like plant 
can be eaten. (2) The earliest 
written record of the soybean in 
a “’Materia Medica’ set down 
by Emperor Shen-Nung in 2838 

B.C.” (3) In “1804 a Yankee Clipper ship in full sail slid 
down the coast of China searching the ports for a return 
cargo... the captain ordered several bags of soybeans tossed 
into the hold as a reserve food supply. It was thus that the 
fi rst soys entered America.
 Today in the USA, by far the two principal products are 
soybean oil meal and soybean oil.
 “Protein mobilizer: The sensational new-comer in the 
food fi eld has been soy fl our, soy grits and fl akes. You are 
regularly consuming these products in popular pancake 
and muffi n mixes, in macaroni and spaghetti, in ice cream 
and bakery goods. Soy fl our has been used for some 
years in sausage, meat loaves and other products. It is an 
excellent binder and adds protein value. The baking industry 
constantly has increased its use of soy to intensify the nutty 
fl avor of products and to longer maintain moisture and defer 
staleness. The incomplete proteins of wheat bread, when 
supplemented by a percentage of soy fl our, not only add 
the protein of the soy but mobilize all the wheat protein as 
well, as has been strikingly demonstrated in experiments by 
government scientists and other leading authorities.”
 “Foreign governments have been purchasing soy fl our 
and other soy proteins in large quantities to fortify bread and 
various products.
 “Packaged soy fl our now is available on the shelves of 
many stores where it may be purchased by the housewife 
who prefers to mix it into cakes, soups, stews, and numerous 
other dishes. Even in peace times millions of Americans, 
particularly in the south, have had a diet short of protein. 
This new low-cost protein may solve the problem. Today 
soy protein is deeply enrooted in the American diet. It 
touches the lives of most of the nation’s 138 million persons, 
including those in the armed forces.”
 Includes a discussion of industrial uses of the soy 
proteins and soy oils–for which “the horizon seems 
limitless.” A small portrait photo shows E.J. Dies. Address: 
President, National Soybean Processors Assoc., and 
President of the Soy Flour Assoc.

132. Dies, E.J. 1945. Earliest writings on the story of the 
soybean go way back to 2838 B.C. Feed Bag (The) 21(3):37-
38. March. Radio address delivered 12 Jan. 1945 on station 

WNYC New York City.
• Summary: “A radio address delivered Jan. 12 over station 
WYNC, New York City. Mr. Dies is president of the National 
Soybean Processors association and he also heads the Soy 
Flour association.”
 This article is very similar to the article by Mr. E.J. 
Dies in Soybean Digest (Feb. 1945, p. 10-11)–except for 
the addition of these sentences in this article: “Incidentally, 
the world rubber market has shuddered at the thought that 
America is capable of producing synthetic rubber to the 
extent of 80 per cent of the world supply. Soy could be a 
contributing factor.” Address: President National Soybean 
Processors Assoc. and head of Soy Flour Assoc.

133. Dies, Edward Jerome. 1945. Broadcast: Streamlining 
the age-old soybean. J. of the New York Botanical Garden 
46(546):151-52. June.
• Summary: For a longer version see Soybean Digest. Feb. 
1945, p. 10-11. This radio address was given for the New 
York Botanical Garden by Mr. Dies on Jan. 12 over WNYC. 
Portions of his talk are given here. Address: President, 
National Soybean Processors Assoc.

134. Kishlar, Lamar. 1945. Protein hunger must be met. 
Soybean Digest. July. p. 12-13.
• Summary: The author advocates the use of more high 
protein ingredients in livestock and poultry feeds. “It is 
generally agreed that for effi cient production of meat, milk, 
and eggs, high protein concentrates should be fed with 
carbohydrate feeds in the ratio of about 1 to 6.” In the USA, 
the four main feed grains are corn, oats, barley, and grain 
sorghums. The main high-protein ingredient is linseed meal, 
followed by meat scraps and tankage. Address: Member, 
Soybean Research Council.

135. Soybean Digest. 1945. Research projects on soy fl our: A 
review of recent and current soy fl our research projects. Sept. 
p. 38-39, 44. [2 ref]
• Summary: Contents: Introduction. Continued fl avor 
acceptance (Extensive organoleptic research “indicated that 
bread and rolls made with as high as 7 percent soy fl our 
were acceptable. The participants did not tire of the fl avor 
and taste of the bakery products produced”). Bread baking 
research. Growth promoting value. Blends approved. Soy in 
sweet goods. Soy macaroni. Soy meat binder. Soy in candies. 
Contamination research. Thermophile studies. Keeping 
qualities. Amino acids assay. Effect of nutritive value of 
bread. Digestibility and biological value.
 This article begins: “A vast amount of scientifi c research 
work on soy fl our has been in progress for the past years. 
These comprehensive studies, carried on by colleges and 
universities, government institutions and private laboratories, 
have covered a rather broad fi eld.
 “Little has been published on the projects for 
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commercial distribution, comments on the fi ndings usually 
being restricted to technical periodicals. Much of the work 
still is under way and being directed by the Soya Food 
Research Council [Chicago, Illinois].
 “The purpose of this article is to review succinctly 
the major research projects whose implications from a 
commercial standpoint will he obvious to the buyer and 
consumer of soy fl our, soy grits and soy fl akes.”

136. Corman, L.B.; Hayward, J.W. 1945. Soybean products 
for dairy cattle. Soybean Digest. Oct. p. 12-13.
• Summary: The article begins: “Feed comes before food in 
our national economy. To the dairy farmer this means that 
soybean oil meal must be fed before the nation and peoples 
of the world can have milk and butter.” During World War 
II, the U.S. worked to become self-suffi cient in oils and 
fats. The great demand for soybean products resulted in 
steady increases in the farm price of soybeans–which rose 
from the 1935-39 average of $0.95 per bushel to $2.13 as 
of 15 March 1945. With this favorable price, U.S. farmers 
currently harvest about 75% of their planted soybean acreage 
for soybeans as seed or grain, the majority of which ends 
up being processed. During 1944, soybean meal constituted 
about 40% of all the oilseed meals consumed by dairy cattle 
in the USA.
 A portrait photo shows J.W. Hayward. Address: 
Members Soybean Research Council; ADM.

137. Soybean Digest. 1945. Dies to head processor, soy fl our 
boards. Nov. p. 32-33.
• Summary: “Edward J. Dies, Chicago [Illinois], was elected 
chairman of the board of the National Soybean Processors 
Association at a recent meeting of the directors and will 
represent the industry in Washington [DC]. He is succeeded 
as president of the Association by his assistant, R.G. 
Houghtlin, formerly of Ralston Purina Co.
 “Mr. Dies has also been elected chairman of the board 
of the Soy Flour Association for which he will likewise 
continue to direct policy. R.G. Brierley, Minneapolis 
[Minnesota], will succeed him as president, and A.E. Leger, 
Chicago, will become executive secretary November 1.
 Mr. Dies has been head of the two organizations for 
nearly 10 years. During that decade “the soybean industry 
has risen from a 30 million dollar a year business to a 500 
million dollar a year business. Members of the National 
Soybean Processors Association represent 95 percent of 
the total regular soybean processing capacity, and range 
from various small cooperative units to some of the 
largest corporations in their respective fi elds. The Soy 
Flour Association represents more than 90 percent of total 
production.”
 Offi cers point with pride to the fact that under the 
leadership of Mr. Dies there has never been confl ict with 
any government agency, “and relations have been uniformly 

harmonious with competitive industries despite the great 
expansion of the soybean industry. The same industry 
policies, it was stated, will be retained.”

138. Soybean Digest. 1945. Brierley heads soy fl our group. 
Dec. p. 45.
• Summary: A photo shows R.G. Brierley, who was 
“recently elected to succeed E.J. Dies as president of the 
Soy Flour Association. Brierley is manager of the soy 
products division of Archer-Daniels-Midland Co. and 
the Commander-Larabee Milling Co. of Minneapolis, 
Minnesota. He has been a member of the soy fl our advisory 
committee of the War Food Administration in Washington 
[DC] and has played an active part in the government’s 
program for utilizing soy products for foreign relief 
feeding. The Soy Flour Association represents all the major 
processors of soy fl our in the country.”

139. Dies, Edward Jerome. 1945. Streamlining the age-old 
soybean. National Farm Chemurgic Council, Chemurgic 
Paper No. 411. 4 p.
• Summary: “Story book tales may be found in the history of 
the soybean.
 “Earliest writings on the subject go back to the time 
of the pyramids. Even before they were built, and twelve 
centuries before Solomon fashioned his temple, the soybean 
was hoary with age.
 “An Oriental legend tells of the fi rst human use of the 
soybean. A rich caravan pulled out of an eastern China town 
one evening just as the sun was dipping below the rim of 
the world. It was bound for a distant settlement where, after 
a gay visit, the merchants turned their camels homeward 
across the wastes... ladened [sic, laden] with gold and gems. 
The second day out the caravan was surrounded by bandits. 
Merchants and servants quickly took refuge in a rocky 
cave, easy of defense. When starvation began pinching, a 
servant, in desperation, ate beans from a vine-like plant. His 
vitality returned. Soon the hopeless men were pounding the 
bean into a thick fl our upon which they survived until help 
arrived.
 “From almost that day onward, so the legend goes, the 
miracle soy became the staff of life in China. For centuries, 
teeming millions of orientals have made soy the basic food.
 “For the fi rst written record of the soybean you must 
turn to Materia Medica set down by Emperor Shen-Nung in 
2838 B.C.
 “In 1712 a German botanist, out of Japan, introduced 
the soybean to Europe, but the curio caused little more than 
a tolerant yawn. By the turn of the nineteenth century plant 
scientists in most countries were familiar with the legume. 
But they did not embrace it for domestic purposes.
 “Then in 1804 a Yankee Clipper Ship in full sail slid 
down the coast of China searching the ports for a return 
cargo. Uncertain as to the length of the homeward journey, 
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the captain ordered several bags of soybeans tossed into the 
hold as a reserve food supply. It was thus [sic] that the fi rst 
soys entered America.
 “Desultory efforts were made to whip up popular 
interest during the next century. It remained for the late Dr. 
C. V. Piper of the Bureau of Plant Industry in Washington 
to carry the torch for the soybean. In 1907 he sent a brilliant 
young assistant, Dr. William J. Morse, to the Orient to study 
the soybean and to bring back many types and varieties. Dr. 
Piper, who had likened soybeans to gold from the soil, did 
not live to see the immense development in this country. But 
the great Bill Morse, still in government service, has been 
carrying on the work for thirty-seven years.
 “Today in this country the miracle bean is big business–a 
500 million dollar a year business.
 “The vast soy garden sprawls across the rich lands of 
the midwest... dips into Dixie... patterns a bit of the east and 
southeast, and is creeping slowly northward.
 “From this garden the miracle bean moves to the marts 
of trade in wagons, trucks, trains and steamboats. It passes 
through the great processing plants that convert it for the 
most part into livestock and poultry feed and products for the 
dinner table. It also goes into a long list of lesser uses.
 “In 1934 this country grew 23 million bushels of 
soybeans. Now we grow nearly 200 million bushels annually, 
a crop that has increased nearly tenfold in ten years. In the 
stream of agricultural history there are few events more 
striking than this dizzy rise of the soybean.
 “American genius has been streamlining the ancient 
soy. Alert agronomists, top-fl ight chemists, nutritionists, and 
home economists across the land have worked feverishly to 
bring about latest developments.
 “Despite the many present uses, by far the two principal 
products still are soybean oil meal and soybean oil. So 
tremendous has been the demand for meal in feeding the 
wartime livestock and poultry numbers that government 
allocation became necessary. The use for feed of animal 
proteins has remained almost constant for the past decade. 
The use trend of cottonseed meal also has remained nearly 
constant. Only soybean oil meal has shown striking gains in 
production and consumption. It was soybean oil meal that 
took up the shock and supplied the protein demands caused 
by the global war. A 500 percent increase in soybean oil meal 
caused less than a 100 percent increase in the total of high 
protein feed. Today this product of the soy is recognized 
as the number one protein concentrate and should assume 
increasing leadership in the years ahead.
 “A river of soybean oil has fl owed into such edible 
products as shortening, salad dressings, and a long list of 
such-like products, including margarine, which is growing 
in popularity because of improved taste acceptance and 
added vitamins and other factors that make it a nutritious 
and agreeable spread. Demand for soybean oil has been so 
pronounced that the threat of renewed government allocation 

has been hanging over the industry. During the war period 
soy oil has opened up many new and permanent channels of 
consumption.
 “The sensational newcomer in the food fi eld has been 
soy fl our, soy grits and fl akes. You are regularly consuming 
these products in popular pancake and muffi n mixes, in 
macaroni and spaghetti, in ice cream and bakery goods. Soy 
fl our has been used for some years in sausage, meat loaves 
and other products. It is an excellent binder and adds protein 
value. The baking industry constantly has increased its use of 
soy to intensify the nutty fl avor of products and to maintain 
moisture longer and defer staleness. The incomplete proteins 
of wheat bread, when supplemented by a percentage of soy 
fl our, not only add the protein of the soy but mobilize all the 
wheat protein as well, as has been strikingly demonstrated 
in experiments by government scientists and other leading 
authorities.
 “Far-reaching research work is being carried on at 
universities and government and private laboratories. In 
the future children no longer will eat candy free of protein, 
because many types will contain a distinct protein nutritional 
value hitherto absent.
 “Foreign governments have been purchasing soy fl our 
and other soy proteins in large quantities to fortify bread and 
various products.
 “Packaged soy fl our now is available on the shelves of 
many stores where it may be purchased by the housewife 
who prefers to mix it into cakes, soups, stews and numerous 
other dishes. Even in peace times millions of Americans, 
particularly in the south, have had a diet short of protein. 
This new low-cost protein may solve the problem. Today 
soy protein is deeply enrooted in the American diet. It 
touches the lives of most of the nation’s 138 million persons, 
including those in the armed forces.
 “Use of soy protein for industrial purposes likewise 
holds bright promise. Two general types now are available. 
One is the mechanically prepared protein compound, 
manufactured today in commercial quantities. It is used 
principally in the fi eld of adhesives for plywood and various 
coatings that require an adhesive binder. A hundred million 
square feet per month of water resistant three-ply plywood 
are currently being manufactured with soybean glue.
 “The other general type is the pure protein prepared by 
chemical methods. It is known as alpha protein. This item 
has increased substantially since the war began. But except 
for military uses, it still is available only in experimental 
quantities. Principal use for the isolated protein is in the 
fi eld of foam solutions, for fi re fi ghting equipment, paper 
coatings, paper sizing and paints. More progress is being 
made here with these industrial soy proteins than elsewhere 
in the world. Progress stems wholly from research.
 “A synthetic soy wool, soft and fl eecy as lamb’s wool, 
has been developed. Commercial usage is yet to come.
 “Typical results of research at the government’s great 
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Northern Regional Research Laboratory are Norepol, a 
rubber substitute, and Norelac, a new resin of remarkable 
properties. Incidentally, the world rubber market has 
shuddered at the thought that America is capable of 
producing synthetic rubber to the extent of 80 percent of the 
world supply. Soy could be a contributing factor.
 “Some observers say this glowing fact stands out: In 
expansion of industrial usage of soy proteins, and soy oils, 
the horizon seems limitless.
 “As indicated, the soybean has had a colorful history. It 
has stirred up bloody clashes in the Orient. Some claim that 
Japan’s initial attack on China was inspired in a measure by 
the lush prize of China’s immense soy crop” (Continued). 
Address: President, National Soybean Processors Assoc., 
Chicago, Illinois.

140. Dies, Edward Jerome. 1945. Streamlining the age-old 
soybean (Continued–Document part II). National Farm 
Chemurgic Council, Chemurgic Paper No. 411. 4 p.
• Summary: (Continued): “Hitler’s blitzkriegs were aided 
by the soys which he has stored for years against possible 
shortage and to fortify rations as fi eld kitchens rolled into 
battle areas. It is even declared that the terms of the shaky 
Hitler-Stalin pact had provided for a steady fl ow of soybeans 
to be siphoned from the Orient to Germany over the single-
track railroad spanning the broad stretches of Siberia. 
Hitler waited impatiently for the soys. Shipping dates were 
violated one after another. The promised fl ow became a mere 
trickle. Hitler’s food minister sounded an alarm. Finally the 
hysterical Fuhrer stormed at the Russian ambassador, who 
always found new excuses. A light dawned on Hitler when 
other promised articles failed to appear. Then came his 
long-delayed blow at Russia, which sounded Hitler’s doom. 
He realized Russia had out-smarted him on every count, 
including delivery of the coveted soys.
 “The day of peace draws near.
 “Hopes are lifted for a better world... a postwar world 
aglow with social, scientifi c and industrial progress.
 “In the new world ahead it is quite likely that this 
Cinderella of American crops, with its astonishing 
adaptability and its unpredictability, will continue to blaze 
new trails in the fi elds of agriculture and industry.” Address: 
President, National Soybean Processors Assoc., Chicago, 
Illinois.

141. 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 fi nishing), soybean protein (used in 
making plywood, plastics, water paints, paper sizing, leather 
fi nishes, and insecticide sprays), Henry Ford and soybeans, 
soybean glue (I.F. Laucks and the fi rms he has licensed turn 
out some 30,000 tons of soybean glue annually), rubber 
substitute (Norepol), paper industry (Glidden), plastics, soy-
cotton helmets, fi refi ghting 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 fl our). 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 fl our, 
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, 
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American Soybean Association, Fouts Brothers of Indiana, 
Soybean Digest and George Strayer in Hudson, Iowa, Soy 
Flour Association with Edward Kahl as fi rst 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-fl our recipes, bread and muffi ns, pancakes 
and waffl es, 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 
“liquefi er 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 fi rst 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 fl our and grits, 
and specifi cally developed to suit Greek tastes.
 Concerning Henry Ford (p. 35-38), his “fi rst 
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; sunfl ower 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 fi nding a basic farm 
material from which the ordinary farmer could develop a 
commercially profi table 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 (Jan. 2019) that contains the term “soy-fl our”–however 
it is used as an adjective. Address: Southern California.

142. 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 
that soybeans are indeed nuggets of gold in our modern 
civilization. During the last twenty-fi ve 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 fi elds 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’ fl asks 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 fi rsthand 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 
affi liated with any organization or group advocating a 
meatless diet. I believe that proper nutrition and common-
sense 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.
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 “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.

143. Eastman, Whitney H. 1946. The future of the soybean 
industry in the United States. Chemurgic Digest. Jan. 15. p. 
33-34.
• Summary: Discusses the reasons for the phenomenal 
and stable growth of the soybean industry in America but 
raises two key questions about the crop’s future following 
deregulation following World War II: “(1) Will the demand 
for soybean products continue to expand, and (2) Can the 
domestic soybean industry compete under a free economy 
with competitive products of domestic and foreign origin.”
 The author was formerly vice president of Archer 
Daniels Midland Company, in charge of soybean operations. 
He organized the National Soybean Processors Association 
and served as its president for a number of years. Address: 
Chemical Div., General Mills, Inc., Minneapolis, Minnesota.

144. Bayfi eld, E.G.; Swanson, Emery C. 1946. Effect of 
yeast, bromate, and fermentation on bread containing soy 
fl our. Cereal Chemistry 23(1):104-13. Jan. [8 ref]
• Summary: With 3% to 6% added soy fl our in straight 
[white bread] doughs, it was necessary to increase potassium 
bromate and decrease fermentation in order to produce bread 
of optimum volume, grain, and texture. For optimum results 
with 1.5% soy fl our 2 mg extra [potassium] bromate was 
approximately the best amount.” Larger percentages of soy 
fl our required proportionally larger amounts of bromate.
 Acknowledges the assistance of the Soy Food Research 
Council of the Soy Flour Association. Address: Kansas 
Agric. Exp. Station.

145. Durkee, M.M. 1946. Refi ning domestic soybean oil for 
edible use. Soybean Digest. Feb. p. 8-12.
• Summary: Contents: Introduction. Relationship to other 
oils. Quality requirements in oil trading. Early days of 
domestic refi ning. Butter color soybean oil. Refi ning 
methods and equipment. Neutralization. Bleaching. 
Hydrogenation. Winterization. Deodorization. Commercial 
prospects.
 “Soybean oil is defi ned as a glyceride, that is, each 
molecule of oil contains one molecule of glycerine combined 
with three molecules of fatty acids.” “Mixed mill-run 
soybeans of the yellow varieties, taken from a wide area 
during an average season, yield an oil showing an iodine 
number of around 133, while the old Manchurian oil 
averaged two or three points higher. Domestic soybean oil 
can vary widely in iodine number, depending on the variety 
of beans crushed, as well as on climatic and soil conditions.
 “But iodine number does not tell the whole story; 
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most oil chemists have felt that the fl avor stability problem 
in adapting soybean oil as a food oil has been due to the 
presence of 6 to 7 percent of linolenic acid combined in the 
glyceride molecule. This fatty acid contains three unsaturated 
carbon-to-carbon linkages, and is abundant in linseed and 
other drying oils. It has also been felt that minute amounts of 
breakdown products are formed by this highly reactive and 
oxygen-hungry substance, which in turn have undesirable 
tastes.
 “Other chemists are of the opinion that minute traces 
of other substances are present, which are combined with 
very small amounts of aldehydes and ketones to give the 
undesirable tastes so apparent in the old Manchurian oil. 
Thanks to improvements in technology, domestic oil is 
much less troublesome. Research into these problems must 
continue, as a complete explanation has not yet been given.”
 “Early days of domestic refi ning: One day in October, 
1928, A.E. Staley, Sr., the great pioneer of the soybean 
industry, was discussing the small volume and apparently 
dismal future of the oil.
 “’Why,’ he asked, ‘can’t this product be made into a 
good salad oil, like corn oil?’
 “It was a question that had been asked before, but had 
always received a reply such as, ‘Even if a good oil could 
be produced, the consumer public, with its long memory of 
Manchurian soybean oil, would automatically take a negative 
attitude toward it.’ During that period, most of the domestic 
oil had been made into a so-called varnish oil, to be used as 
a substitute for linseed; often it was combined with enough 
perilla oil to raise the iodine number and drying property to a 
point where it was comparable with linseed.
 “But Mr. Staley, whose vision carried soybean oil far 
beyond its then restricted use in paints and varnishes, had a 
positive answer to his own query. It was well worth trying. 
At his suggestion, equipment used for manufacturing corn 
salad oil–the only type available at the time, was employed 
for refi ning a batch of soybean oil.
 “The fi rst experiment was not an unqualifi ed success. 
The new oil was remarkably sweet and bland, but after an 
extended period of storage, instability of fl avor became 
apparent. Yet a signifi cant step in the right direction had 
been taken. Eighteen months of further experimentation and 
research fi nally improved the oil to a point where it could be 
placed on the market as a salad oil. Ultimately, real success 
came in getting acceptance of the oil in food channels, 
whereas it had been used solely in the industrial fi eld 
before.”
 Photos show: (1) “Oil refi nery at A.E. Staley Mfg. Co., 
Decatur, Illinois. Large tanks at either side of building are 
for storage. Photos are all from Staley plant at Decatur. (2) 
Deodorizers: As a fi nal step in refi ning, soy oil is steamed 
with pressure and temperature carefully controlled, in order 
to distill off the less desirable fl avor and odor constituents. 
(3) Portrait photo of Maurice M. Durkee; he is a chemical 

engineer who has been connected with the refi ning of 
vegetable oils for over 30 years. He has been on the technical 
committee of the National Soybean Processors Association 
since its organization. (4) “Finished oil storage. Soybean 
salad and cooking oil is stored in clean, covered metal tanks 
prior to shipment to salad dressing manufacturers, bakers 
and other users. (5) Filter press. Materials used for bleaching 
are removed in fi lter presses such as the one shown here. Oil 
is forced through the cloth and the spent oil is retained on 
the cloth (5) Centrifugals. These machines, similar to cream 
separators, remove the ‘soapstock’ from the oil, the fi rst step 
in refi ning. Address: A.E. Staley Co.

146. National Soybean Processors Assoc., Soybean Research 
Council. 1946. Proceedings–Conference on Flavor Stability 
in Soybean Oil. Chicago, Illinois. 98 p. Held 22 April 1946 
at the Bismarck Hotel, Chicago, Illinois. [53 ref]
• Summary: This historic meeting–the fi rst ever to discuss 
the fl avor stability of soybean oil–is held under the auspices 
of the Soybean Research Council, National Soybean 
Processors Association.
 In his introductory remarks (p. 2-3), Edward J. Dies, 
chairman of the board, National Soybean Processors 
Association, Edward J. Dies, described the purpose of the 
meeting and made a plea for a joint effort: “I cannot too 
strongly emphasize the economic advantages of a rapid 
solution of the problem of fl avor stability in soybean oil 
and soybean oil products. This is essential as a means of 
increasing the nation’s supply of high grade edible fats. 
Solution of this problem also should ultimately lower the 
average cost to the consuming public by reason of greater 
ease in handling by the various manufacturing units 
involved.”
 “This meeting today was a deliberate move to bring 
together the best research minds in the nation who are 
engaged in work on this subject. The basic hope has been 
that we might be able to facilitate a free exchange of ideas 
and subsequently promote special collaboration among the 
workers engaged in this fi eld. It is my humble opinion that 
the success of the conference will depend upon the degree 
to which those present are willing to exchange knowledge 
and viewpoints on this subject which would prove of 
benefi t to all, and, moreover, to the extent that the several 
laboratories engaged in research on the problem are willing 
to cooperate.”
 “Any advantage to an individual or a corporation in 
attaining a solution before the answer were generally known 
generally would be of only temporary and transitory value. 
It would appear to be a problem of general interest, and one 
whose solution could be brought about speedily through the 
composite talents of the group, and by reason of free and 
open exchange of ideas and recommendations.”
 The 28 attendees, listed alphabetically, included: O.H. 
Alderks (The Procter and Gamble Co.), H.C. Black (Swift 
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and Co.), R.A. Boyer (The Drackett Co.), G.N. Bruce 
(Durkee Famous Foods), John C. Cowan (Northern Regional 
Research Lab.), B.F. Daubert (Univ. of Pittsburgh), Edward 
J. Dies (National Soybean Processors Assoc.), Maurice 
Durkee (A.E. Staley Mfg. Co.), Herbert J. Dutton (Northern 
Regional Research Lab.), Egbert Freyer (Spencer Kellogg 
and Sons, Inc.), Calvin Golumbic (Univ. of Pittsburgh), 
Warren Goss (Northern Regional Research Lab.), Arne 
Gudheim (Lever Brothers), J.K. Gunther (Central Soya 
Co., Inc.), Fred Hafner (Archer-Daniels-Midland Co.), 
R.G. Houghtlin (National Soybean Processors Assoc.), H.T. 
Iveson (The Glidden Co.), J. Jakobsen (General Mills, Inc.), 
N.F. Kruse (Central Soya Co., Inc.), Herbert W. Lemon 
(Ontario Research Foundation, Toronto, ONT, Canada), 
Herbert E. Longenecker (Univ. of Pittsburgh), Ralph H. 
Manley (General Mills, Inc.), Karl F. Mattil (Swift and 
Co.), R.T. Milner (Northern Regional Research Lab.), W.W. 
Moyer (A.E. Staley Mfg. Co.), F.W. Quackenbush (Purdue 
Univ.), H.E. Robinson (Swift and Co.), J.H. Sanders (The 
Procter and Gamble Co.), L.A. Spielman (The Glidden Co.). 
Contents:
 Contents: Introductory Remarks, by Edward J. 
Dies, Chairman of Board, National Soybean Processors 
Association
 The Economic Signifi cance of Soybean Oil Flavor 
Stability, by H.E. Robinson, Assistant Director of Research, 
Swift and Company, Chicago
 The Practical Evaluation of Flavor Stability, by O.H. 
Alderks, Associate Director, Chemical Division, The Procter 
and Gamble Company, Ivorydale, Ohio
 The Possible Relationship of Iso-Linoleic Acid to 
Flavour Stability in Hydrogenated Linseed and Soybean 
Oils, by Herbert W. Lemon, Research Fellow, Ontario 
Research Foundation, Toronto
 Some Observations on the Type of Reaction Effecting 
Flavor Stability in Soybean Oil, by H.C. Black; Research 
Chemist, Swift and Company, Chicago
 A Review of Research Activities of Procter and Gamble 
Company on the Flavor Stability of Soybean Oil, by J.H. 
Sanders, The Procter and Gamble Company, Ivorydale, Ohio
 The Signifi cant of Temperature and Light as Well as 
Iodine Value on the Flavor and Odor Stability of Processed 
Soybean Oil, by Arne Gudheim, Research Department, Lever 
Brothers, Cambridge, Mass.
 Flavor Stability in Soybean Oil and Soybean Flours, 
B.F. Daubert and Calvin Golumbic, University of Pittsburgh
 The Relationship of Phospholipids to Flavor Stability 
in Soybean Oil. I. Evaluation of German Water Washing 
and Citric Acid Treatments, by Herbert J. Dutton, Helen A. 
Moser, and John C. Cowan, Northern Regional Research: 
Laboratory, Bureau of Agricultural and Industrial Chemistry, 
U.S. Department of Agriculture, Peoria, Illinois
 General Discussion, Led by Herbert E. Longenecker, 
Dean of the Graduate School and Professor of Biochemistry, 

University of Pittsburgh
 Bibliography and Abstracts of the Literature on Flavor 
Stability in Fats and Oils, Prepared by Miss Margaret 
Hilligan, Research Librarian, General Mills Research 
Laboratories, Minneapolis, Minnesota
 Note: Between April 1946 and April 1958 the Soybean 
Research Council of the National Soybean Processors 
Association sponsored twelve 1-day conferences or symposia 
at which papers were presented concerning “fl avor stability 
in soybean oil” by leading researchers in the fi eld. An open 
discussion followed each paper. These conferences were 
important in solving the problem of off-fl avors in soybean 
oil, which was generally considered the biggest problem 
facing this oil and the industry that made it. Great progress 
was made during these 12 years and, largely as a result, soy 
oil came to be the leading edible oil in the USA. Address: 
[3818 Board of Trade Building, Chicago, Illinois].

147. Staley Journal (Decatur, Illinois). 1946. Technicians 
work with soy fl our. May. p. 31.
• Summary: “With their goal the standardization of all soy 
fl ours, members of the baking committee of the Soy Flour 
association spent a week recently working together in the 
Staley bakery laboratories. Meetings for this collaborative 
work have been scheduled for intervals to cover a period 
of several months. During the time they are together the 
technicians work on the problems of soy fl our in bread, rolls, 
sweet goods, cakes, biscuits and crackers. By so working 
together they hope to standardize their products, claims and 
directions for use in various bakery products.
 “At these meetings the members make bread, cakes, 
sweet rolls and other bakery products with and without soy 
fl our, using various formulae and methods of mixing and 
handling. The resulting products are judged and scored, 
usually by an outside expert.
 “The members of this committee–all bakery 
technicians–are Ralph M. Bohn, Archer-Daniels-Midland 
Co., Minneapolis; Homer W. Kuehn, Central Soya Co., Fort 
Wayne, Indiana; Floyd Crego, Spencer Kellogg Sons Co., 
Buffalo [New York], and Larry Trempel, A.E. Staley Mfg. 
Co., Decatur. Harold Grabill, of the Glidden Co., who was 
a member of the committee, died recently. A.E. Ledger, of 
the Soy Flour Association, Chicago, also worked with the 
committee in Decatur.
 A one-third page horizontal photo shows men standing 
between an oven and a table topped with baking pans. 
Caption: “Soy fl our technicians view cakes as they come 
from the oven. They are Floyd Crego, A.E. Ledger, Ralph 
Bohn, Larry Trempel and Homer Kuehn.”

148. Soybean Digest. 1946. USDA men who have 
contributed to soybean development: Reid Thompson Milner. 
Aug. p. 27.
• Summary: Dr. Reid Thompson Milner is a native of 
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Illinois. He graduated in chemical engineering at the 
University of Illinois, and continued his studies there in 
physical chemistry for the M.S. degree. Subsequently, he 
attended the University of California where he received his 
Ph.D. in chemistry. His research career began at the Bureau 
of Mines in Pittsburgh. Later he transferred to the Fixed 
Nitrogen Laboratory of the U.S. Department of Agriculture’s 
Bureau of Chemistry and Soils at Washington, D.C.
 “Dr. Milner became interested in soybeans in 1936 when 
he joined the staff of the U.S. Regional Soybean Industrial 
Products Laboratory, Urbana, Illinois, at the request of Dr. 
O.E. May who invited him to take charge of the analytical 
section of that Laboratory.
 “In addition to his duties in directing the analytical 
work of the Laboratory, he carried on many physical 
chemical researches on soybean oil and soybean protein. 
Outstanding among his published investigations were reports 
of studies of the physical chemical factors affecting the 
dispersion of soybean protein in water, the effect of alcohol 
on soybean protein dispersions, the determination of non-
protein nitrogen in soybean oil meal, and a method for the 
determination of saturated fatty acids in oil.
 “When Dr. May was called to Washington to assist in 
the organization of the four Regional Research Laboratories, 
Dr. Milner was appointed to succeed him as director of the 
U.S. Regional Soybean Industrial Products Laboratory. He 
assumed this responsible position of leadership on August 1, 
1939, and directed the Laboratory with distinction and with 
the hearty approval of his associates in the Laboratory and in 
industry.
 “When the Northern Regional Research Laboratory was 
organized, Dr. Milner was selected to head the analytical and 
physical chemical division, a position which gave him an 
even broader fi eld in the program for industrial utilization of 
agricultural commodities.
 “Dr. Milner’s diversity of interests and his spirit of 
cooperation are well illustrated by his activity on the 
Soybean Nutritional Research Council and his committee 
work in the American Oil Chemists’ Society. In the latter 
organization, he is chairman of the soybean analysis 
committee, and is serving on committees for bleaching 
methods, oil color, refi ning loss, fat analysis, and seed and 
meal analysis. Dr. Milner is at present the fi rst vice president 
of the Oil Chemists’ Society.
 “In connection with the wartime soybean marketing 
program, the Commodity Credit Corporation requested the 
aid of Dr. Milner in establishing proper methods of analyses, 
in training personnel in these methods, and in checking the 
accuracy of the analyses so performed.
 “His present program in the application of physical 
chemical methods to analytical chemistry includes X-ray 
analysis, spectroscopic investigations, and high-vacuum 
distillation methods. Penicillin and Norepol are specifi c 
examples of products whose development was materially 

aided by these physical methods.
 “Determination of chemical and physical properties 
and characteristics of commodities and their products and 
derivatives, and provision of specialized chemical and 
physical services and investigations and general service 
analyses for all laboratory research projects have comprised 
an important and effective approach to the greater industrial 
utilization of agricultural commodities.”
 A photo shows Dr. Reid T. Milner.

149. Dies, Edward Jerome. 1946. History and uses of the 
soybean. American Feed and Grain Dealer 30(10):10-11, 42. 
Sept.
• Summary: “Storybook tales may be found in the history 
of the soybean. Earliest writings on the subject go back to 
the time of the pyramids. Even before they were built, and 
twelve centuries before Solomon fashioned his temple, the 
soybean was hoary with age.
 “An Oriental legend tells of the fi rst human use of the 
soybean. A rich caravan pulled out of an eastern China town 
one evening just as the sun was dipping below the rim of 
the world. It was bound for a distant settlement where, after 
a gay visit, the merchants turned their camels homeward 
across the wastes... ladened [sic] with gold and gems. The 
second day out the caravan was surrounded by bandits. 
Merchants and servants quickly took refuge in a rocky 
cave, easy of defense. When starvation began pinching, a 
servant, in desperation, ate beans from a vine-like plant. His 
vitality returned. Soon the hopeless men were pounding the 
bean into a thick fl our upon which they survived until help 
arrived.
 “From almost that day onward, so the legend goes, the 
miracle soy became the staff of life in China. For centuries, 
teeming millions of orientals have made soy the basic food.
 “For the fi rst written record of the soybean you must 
turn to ‘Materia Medica’ set down by Emperor Shen-Nung in 
2838 B.C.”
 Note: Most of the above is pure nonsense, repeated by 
Mr. Dies, a publicity man for soybeans.
 A large (half-page) photo shows a man driving a tractor 
in a fi eld of soybeans. Address: Author.

150. Eastman, Whitney H. 1946. The growing importance of 
the soybean in our national economy. Soybean Digest. Sept. 
p. 21-22.
• Summary: Editor’s introduction: “Mr. Eastman is president 
of the chemical division of General Mills, Inc., and formerly 
vice president of Archer-Daniels-Midland Co., in charge 
of soybean operations. He organized the National Soybean 
Processors Association and served as its president for a 
number of years.
 “Much has been spoken and written during the past 20 
years about the economic importance of the soybean crop 
in this country. Conservative, courageous and fearless men 
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have expressed their 
views. They have 
received the cold 
facts as they know 
them, based on actual 
experience with some 
phase or segment of 
the industry.
 “Agronomists, 
soybean growers, 
industrialists, 
scientists and 
economists have all 
spoken or written 
favorably of their 
experience with the 
crop. However, during 
this 20-year period 
in which the crop has 
been commercially 
grown and utilized, 

there has been an unusual amount of unsolicited propaganda 
by journalists, promoters and publicity seekers. The wonder 
bean of the orient has been romanced and given much 
undeserved credit for properties it does not possess.
 “The crackpots and dreamers have shouted vociferously 
about the virtues and properties of the magic bean. Some of 
this propaganda has been disseminated by overenthusiastic, 
‘get rich quick’ newcomers in the business.
 “Great harm has come to the industry because of this 
excessive applause. It has been diffi cult for the consuming 
public to evaluate the statements and claims made by this 
vociferous group of careless, irresponsible people. It has 
likewise been a real task for those who have accepted 
leadership in the industry to develop a sound long-range 
program, because of all the confusion caused by a strong 
crosscurrent of public opinion.
 “Scare Crows: In addition to all this disturbing 
propaganda, some small but infl uential groups have hung out 
a few economic ‘scare crows’ to stifl e sound and justifi ed 
enthusiasm or to otherwise further their own selfi sh interests. 
These ‘scare crows’ are but straws in the wind to forewarn us 
of things to come. Who knows but that our future enemies–
perhaps unknown to us now–are at work among us laying 
plans to effectuate economic strangulation in a possible 
future world confl ict?
 “If there was ever a need in the history of this nation for 
a sound, unifi ed national program to safeguard our domestic 
oilseed crops for the purpose of insuring national security 
and independence, we need such a program now. Tomorrow 
may be too late.
 “The importance of vegetable oils as well as vegetable 
protein concentrates in helping to win World Wars I and II 
is well known to the economic and military strategists of 

every country on the globe. The importance of our domestic 
soybean crop in helping to win the last World War is equally 
well known.
 “What are we going to do to safeguard this national 
asset? It seems to me it has already been demonstrated by 
our experience with the soybean crop during the past 20 
years that this crop has attained a high ranking place in our 
agricultural and national economy.
 “Many people are prone to believe that without the 
two World Wars the soybean industry would never have 
developed in this country and that it will now shrink back 
to a relatively unimportant place in postwar years. The 
simple facts are incontrovertible and refute any such line of 
thinking.
 “Prior to the fi rst World War, the soybean crop was 
already establishing itself fi rmly in this country, primarily as 
an additional crop in our agricultural crop rotation program. 
During the period between the two great World Wars, the 
domestic soybean industry, under proper tariff protection–to 
avoid disastrous foreign competition from the cheap labor 
abroad–grew up in its own right as an important segment of 
our agricultural economy and as a vital part of our national 
economy.
 “It is true that the last World War did provide impetus 
to the soybean industry much the same as it did for many 
other industries. But what reason have we to believe that 
the soybean crop or the industry as a whole will shrink back 
to an unimportant segment of our total oilseed industry in 
future years?
 “Again the economic facts seem unmistakably clear, 
if we are willing to recognize them and do not try to 
circumvent them. We must be sure, however, that there are 
not some obscure or yet unforseen economic or political 
factors lurking in the shadows of our international relations.
 “Broad Base: The soybean crop has a broad utility 
base. No other oilseed crop can be utilized for such a 
diversifi cation of uses. Probably no other oilseed crop affords 
the same opportunity for research and the development 
of new and useful products for all mankind. Untold 
possibilities are at once evident when one realizes that the 
soybean contains a most unique and unusual combination 
of protein, carbohydrates, fat, vitamins, minerals, enzymes 
and phospholipids. This varied composition of the soybean, 
combined with the easy accessibility of these natural 
treasures, places soybeans in a pre-eminent position among 
our oilseed crops as an economical source for several basic 
ingredients for processed food products and a wide variety of 
manufactured products for the technical trades.
 “Assuming that we are not going to permit this country 
to become wholly dependent upon the other oilseed and 
nut producing countries of the world for our national 
requirements of vegetable oils and vegetable protein 
concentrates either in time of peace or war, what oilseed crop 
are we going to grow as the one major crop to insure national 
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economic security? The answer seems to point to soybeans.
 “There are several basic underlying reasons why 
the soybean crop appears to answer most if not all of the 
prerequisites for an all-purpose oilseed crop in this country. 
Soybeans can be grown profi tably throughout a rather 
extensive area in competition with other oilseed crops and 
our heavy-yielding grain and cereal crops.
 “Increasing numbers of smart farmers have learned 
from their county agents, their agronomist advisors, the 
agricultural colleges and from their own book of experience 
in growing soybeans over a period of years, that the net 
returns from the crop cannot be accurately measured by the 
price per bushel paid for soybeans in the marketplace at 
harvest time.
 “Noticeable benefi ts are derived from the companion or 
synergistic relationship of certain crops grown in rotation. 
Progressive and prosperous farmers, having observed this 
agronomic phenomenon, have learned to measure their over-
all net farm income, not for one single crop or for a single 
crop year, but for their total farm income for the period of 
the crop rotation cycle established for a particular farmer in a 
specifi c locality.
 “The crop has proven itself to be the safest oilseed crop 
from the standpoint of resistance to disease, insect pests 
and adverse weather and is exceedingly well adapted to our 
soil and climatic conditions over an extensive area. The 
soybean is economically well proportioned in its percentage 
relationship of oil and protein, making it possible for 
industry to pay producers a relatively high price for soybeans 
in relation to the value of the fi nished products.
 “The oil is an all-purpose oil used to equal advantage in 
the food and technical [industrial] fi elds, and the protein is 
likewise an all-purpose protein which fi nds widespread use 
as food for humans and animals and as a valuable low-cost 
product in industry. As further unmistakable evidence that 
the soybean crop has a broad utility value, there has never 
been a suffi cient supply of soybeans to satisfy the demand 
during the last 20 years.
 “The use for soybean products, the industrial plants to 
produce them, and the technology in industry have always 
kept ahead of soybean production. There are no serious 
danger signals ahead which would lead us to conclude that 
the demand for soybean products is going to decline, but on 
the contrary there is growing evidence and confi dence that 
the demand for soybean products will continue unabated. 
There is likewise a growing feeling on the part of a 
widespread group of agricultural and industrial economists 
that the demand for soybean products will soon exceed the 
demand for all other domestic oilseed products combined. 
The feeling is persistently strong that this broad demand 
for soybean products can be met at price levels which will 
permit the soybean processor to pay the grower an attractive 
price” (Continued). Address: President, Chemical Div., 
General Mills, Inc.

151. Leger, A.E. 1946. Soy fl our: War usage and peace 
prospects. Soybean Digest. Sept. p. 53, 54.
• Summary: “Soy fl our has been sold for nearly two decades 
but only in recent years has there been substantial increase in 
volume.”
 “Like other new food products, soy fl our had a diffi cult 
time getting into the highly competitive fi eld. Even the 
term ‘fl our’ is misleading. It is not a fl our in the sense of 
wheat or rye fl our. It is a non-glutenous [non-glutinous] 
highly concentrated vegetable protein which is more nearly 
comparable to dried milk or dried powdered eggs. The 
protein content ranges up to 53 percent in the defatted type 
of soy fl our.”
 “The Soy Flour Association approved and adopted 
standards with specifi cations for each type soy fl our–full 
fat, low fat and defatted. These names refer to the amount 
of oil retained in the product.” A table shows these detailed 
specifi cations.
 A photo shows Mr. Leger. Address: Executive Secretary, 
Soy Flour Assoc.

152. Soybean Digest. 1946. Soy exhibit by Penn Railroad. 
Sept. p. 78.
• Summary: “Showing dozens of uses for soybeans, an 
exhibit prepared by the Pennsylvania Railroad was an added 
feature to the Illinois Department of Agriculture’s display 
at 12 county fairs and the Illinois State Fair this summer. / 
“Commenting upon the railroad’s interest in the development 
of the soybean industry, Lewis East, head of its agricultural 
department says: ‘The production of no other crop has 
increased as much in a short span of years as has that of 
soybeans–and the impetus given industrial utilization of soys 
during the war should remove any apprehension in anyone’s 
mind about the future for this miracle plant.’
 “It will be recalled that in 1937 the Pennsy, cooperating 
with the American Soybean Association, National Soybean 
Processors Association, U.S. Department of Agriculture and 
others prepared a soybean demonstration train which was 
operated over 18 states.”

153. National Soybean Processors Assoc., Soybean Research 
Council. 1946. Proceedings–Second Conference on Flavor 
Stability in Soybean Oil and Soybean Oil Products. Chicago, 
Illinois. 70 p. Held 29 Oct. 1946 at the Bismarck Hotel, 
Chicago, Illinois. [47 ref]
• Summary: Contents: Financing Research on Flavor 
Stability in Soybean Oil Through the Flannagan-Hope Law, 
by Edward J. Dies, Chairman of Board, National Soybean 
Processors Association
 The Role of the Non-Saponifi able Fraction of Oils on 
Their Flavor Stability, by Karl P. Mattil, Swift and Company, 
Chicago, Illinois
 The Preparation and Flavor Characteristics of a 
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Simulated Oil, by B.F. Daubert and Calvin Golumbic, 
University of Pittsburgh
 The Relation of Various Iso-Linoleic Acids to Flavor 
Reversion in Hydrogenated Oils, by S.W. Thompson, 
W.G. Taylor and A.R. Gudheim, Lever Brothers Company, 
Cambridge, Mass.
 The Flavor Problem of Soybean Oil. II. Organoleptic 
Evaluation, by Helen A. Moser, Carol M. Jaeger, J.C. 
Cowan, and H.J. Dutton, Northern Regional Research 
Laboratory, Peoria, Illinois
 The Relationship of Flavor Stability to Ash Content in 
Soybean Oil, by H.W. Vahlteich, R.H. Neal, and J.L. Schille, 
The Best Foods, Inc., Bayonne, New Jersey, and Chicago, 
Illinois (Discussion given at the meeting but no manuscript 
submitted).
 Discussion. Address: [3818 Board of Trade Building, 
Chicago, Illinois].

154. Revue Internationale du Soja. 1946. Le soja à travers 
le monde [The soybean around the world]. 5(31-32):141-44. 
Sept/Oct. [Fre]
• Summary: Discusses: Recipes for soy fl our used by the 
German military (from Soybean Digest, Dec. 1941). The 
Useful Soybean, by Mildred Lager. An article in the London 
Times (23 April 1940) about how the soybean “has become 
vitally important to Germany from the food, economic, and 
military standpoints.” Use of soy in Italy under Mussolini 
and Spain under Franco. The Netherlands. The United States. 
Increasing yields of soy oil. Article from Business Week.
 Terminology (In the USA the industry prefers to 
omit the word “bean” and to say simply “soy fl our, soy 
grits, soy milk, soy oil, soy sprouts, etc.” However, when 
speaking of food uses, the Ministry of Agriculture prefers 
the term “soya” as in “soya fl our, soy grits.” The Soy Flour 
Association in Chicago [Illinois] sometimes says “soy” and 
sometimes “soya.” However, in general, the use of the term 
“soya” in the USA is becoming more and more rare. When 
speaking of the plant or the crop, or use as feed, Americans 
use the word “soybean”–spelled as one word, e.g. “soybean 
growers” or “soybean processors).”
 The Groupement Interprofessionnel des Oléagineux 
métropolitains has published its list of the new prices it 
is willing to pay as of Aug. 9. The highest price, 3,000 
francs, is paid for black mustard, soybeans, and poppy seed 
(oeillette).
 Conversions: Colza, navette, poppy seed, kale and 
cabbage seed yield, on average, 8 kg of oil per 100 kg of 
seed delivered. Sunfl owerseed yield 6 kg of oil per 100 kg of 
seed delivered. Camelina (Camelina sativa), black or white 
mustard seed and soybeans yield 5 kg of oil per 100 kg of 
seed delivered. Wild mustard and saffl ower yield 4 kg of oil 
per 100 kg of seed delivered.

155. Soybean Digest. 1946. Grits and fl akes... from the 

world of soy: The Drackett Co., Cincinnati, has under way in 
Sharon, Ohio, construction of a $500,000 plant... Oct. p. 22.
• Summary: “... to handle about 1 million bushels of 
soybeans a year.”
 Note: The Drackett Co. may have been a soybean 
crusher since late 1941. At least they were a member of the 
National Soybean Processors Association at that time.

156. Soybean Digest. 1946. Dies resigns from processor 
group. Dec. p. 28.
• Summary: Edward J. Dies, chairman of the board of the 
National Soybean Processors Association, plans to resign 
as of 1 Jan. 1947, in line with a plan of 3 years standing. 
He asked to be relieved in 1944, and in 1945 resigned as 
president. “Then he agreed to serve for 1 year as chairman 
and Washington [DC] representative if his assistant, R.G. 
Houghtlin were made president, which plan was followed. 
He has selected for the future Washington work Attorney 
John D. Conner, who was with the Soy Flour Association 
before going to war.
 “Mr. Dies, who is also president of the Soy Flour 
Association, may retain a connection with that group, along 
with his other planned activities.
 “For 10 years Mr. Dies has been a forceful leader of the 
industry. His speeches, articles, and book on soybeans have 
accomplished much in the way of educating the public on the 
importance of soybeans to agriculture and to the consumer. 
His popularity with processors has been matched by his 
popularity with university authorities, research groups, and 
with soybean growers.” During that period he has also been 
active in chemurgy. A portrait photo shows Edward J. Dies.

157. National Soybean Processors Association. 1946. 
Handbook of analytical methods for soybeans and soybean 
products. 318 Board of Trade Building, Chicago. 40 p. 
Approved by the Technical Committee. [4 ref]
• Summary: Contents: Moisture and Volatile Matter in 
Whole Soybeans. Moisture and Volatile Matter in Ground 
Soybeans. Soybean Oil Meal and Soy Flour. Oil in Soybeans. 
Oil in Soybean Oil Meal and Soy Flour. Protein in Soybeans, 
Soybean Oil Meal and Soy Flour. Crude Fiber in Soybeans, 
Soybean Oil Meal and Soy Flour. Ash in Soybeans, Soybean 
Oil Meal and Soy Flour. Screen Test of Soy Flour.
 Water Absorption of Soy Flour. Lecithin in Soy Flour. 
Free Fatty Acids in Soybean Oil. Insoluble Impurities in 
Soybean Oil. Break Test for Crude Soybean Oil. Grading 
Soybean Oil for Color. Bleach Test for Refi ned Soybean 
Oil. Color of Soybean Oil. Refi ning Loss of Crude Soybean 
Oil. Moisture and Volatile Matter in Soybean Oil (Hot-Plate 
Method).
 Moisture and Volatile Matter in Soybean Oil (Vacuum 
Oven Method). Acetone Insoluble Matter in Lecithin. 
Acetone Insoluble Matter in Lecithin. Acid Value of 
Lecithin. Total Phosphorus in Lecithin. Kerosene Insoluble 
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Matter in Lecithin. Moisture in Lecithin. Address: Chicago, 
Illinois.

158. USDA Northern Regional Research Laboratory. ed. 
1947. Report of Soybean Industrial Conference held at the 
Northern Regional Research Laboratory, Peoria, Illinois, 
February 27-28, 1947. Peoria, Illinois. 23 p.
• Summary: “The meeting was attended by representatives 
of the U.S. Department of Agriculture, the Agricultural 
Experiment Stations, the soybean growers, the processing 
industry, and manufacturers of such commercial items 
as margarine, shortening, and protective coatings. Dr. 
G.E. Hilbert, Director of the Northern Regional Research 
Laboratory, welcomed the participants and explained the 
reasons for holding these sessions. The objective was fi rst 
to obtain the views of all the representatives of the growers 
and industrial groups regarding the technological problems 
which the soybean industry will face during the next fi ve to 
ten years. Using these problems as a basis, it was desired 
that the representatives of the various scientifi c research 
organizations then could plan the course to be followed in 
order to fi nd answers to at least the most important of these 
questions.
 “The meeting then was turned over to Dean H.P. Rusk 
of the Illinois Agricultural Experiment Station who acted as 
chairman.
 “The prepared manuscripts which served as bases for the 
ensuing discussions will be printed in The Soybean Digest” 
[May through July, 1947].
 A discussion which followed many of the papers 
is summarized in this document. No mention of these 
discussions appears in Soybean Digest.
 Note 1. In the paper by Dr. J.W. Hayward titled 
“Problems in the use of soybean oil meal for feed and soy 
fl our for food,” his position is given as “Chairman, Soyfood 
Research Council.”
 Note 2. This is the earliest document seen (Sept. 2011) 
that contains the word “Soyfood.” However, Hayward was 
actually chairman of the “Soya Food Research Council.” 
Address: Northern Regional Research Lab., Peoria, Illinois.

159. American Soybean Association. 1947. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 96 p. 
Subject index (at front). Index of advertisers (at back). 22 
cm.
• Summary: Contents: Subject index. Many full-page 
ads. American Soybean Association. National Soybean 
Processors Association. Soy Flour Association. Terminology. 
Tables of soybean production, supply, and utilization in the 
United States. Soybean production in Canada. Production 
of protein concentrates in USA. Production of soybean oil 
in USA. Production of soybean meal in the USA. U.S. soy 
fl our production. Prices of U.S. soybeans. Prices of U.S. 
soybean meal and oil. Offi cial standards for soybeans. Soy 

fl our standards. Processors of soybeans in USA and Canada. 
Refi ners of soybean oil. Manufacturers and handlers of 
soy foods. Manufacturers of margarine. Manufacturers 
and handlers of industrial products (caulking compounds, 
putty, fl oor tile; core oil; emulsions, wetting and dispersing 
agents; fatty acids; glues, plywood adhesives; insecticides 
{“Spraysoy” spreader and sticker}, coated fabrics, leather 
dressing; lubricating greases; paints and varnishes; paper 
sizings, wall paper and wallboard coatings; plastics; 
protein fi bers; resins; soaps). Soybean research. Analysts. 
Equipment manufacturers. Edible soybean growers and 
distributors. Nutritive value of soybeans. Oil specifi cations 
for technical uses (iodine number, unsaponifi able matter, free 
fatty acids, moisture and volatile matter at 105ºC, break or 
foots). Vitamin content of soy products. Uses of soybeans 
(diagram). Address: Hudson, Iowa.

160. Soybean Blue Book. 1947. National Soybean Processors 
Association. p. 15.
• Summary: Organized 1930. Address–3318 Board of 
Trade Bldg., Chicago 4, Illinois. Offi cers: President–R.G. 
Houghtlin. Vice president and chairman of the executive 
committee–D.J. Bunnell. Secretary–W.L. Shellabarger. 
Treasurer–H.E. Carpenter. Assistant treasurer–F.G. 
Duncanson.
 “Membership in the National Soybean Processors 
Association is limited to individuals, fi rms, or corporations 
regularly engaged in the actual processing of soybeans. It 
is strictly a processors association. This Association was 
organized in 1930 when the [soybean] processing industry 
was relatively very small and total soybean production was 
13,471,000 bushels against production in recent years of 
almost 200 million bushels.
 “At the original organization meeting there were only 
a handful of members but through their foresight, a strong 
Association was formed and membership today totals 75 
members operating more than 100 mills in all sections of the 
country.”
 The Association has developed equitable trading rules 
and fostered intense research activity.

161. Soybean Blue Book. 1947. Soy Flour Association. p. 
15-16.
• Summary: Organized 1936. Address–3318 Board of 
Trade Bldg., Chicago 4, Illinois. Offi cers: Chairman of the 
board–Edward J. Dies. President–A.E. Leger. Secretary–D.J. 
Bunnell. Treasurer–F.G. Duncanson.
 “During the war, the Soy Flour Association was the 
channel through which the industry assisted the government 
in bringing about public consciousness of the high food value 
of soy fl our products. With helpful advice from government 
technologists standards were developed. At government 
request, substantial increases were made in the industry’s 
productive capacity... Public acceptance caused the industry 
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to emerge from the war four times as large as when the war 
began.
 “The Soy Flour Association has been somewhat 
unique as a trade group, as its major effort has been along 
the lines of scientifi c research through cooperative effort. 
Such research has gone on continuously for a period of 11 
years [since 1936]. Millions of dollars have been spent in 
the improvement of products and the creation of related 
products.
 “In the past 3 years various types of research on soy 
fl our has been or is being carried on in the following 
institutions: the University of Illinois, Purdue University 
[Indiana], the University of Minnesota, Kansas State 
College, Pittsburgh University, Mid-West Laboratories, the 
U.S. Regional Laboratories, and elsewhere. This work is 
far more than matched by the studies conducted in the large 
laboratories of private companies.”

162. Soybean Blue Book. 1947. Soy fl our standards. p. 44.
• Summary: A table gives standards for full-fat soy fl our, 
low-fat soy fl our, and defatted soy fl our. Percentages of the 
following are given for each. Protein (minimum), fat (min. or 
max), fi bre (max), moisture (max), ash (max). A defi nition is 
also given.
 Note: Dr. Cowan [of NRRC, Peoria, Illinois] (1954, 
p. 701) states that soy fl our standards were approved and 
adopted by the Soya Food Research Council, Washington, 
D.C., 1948.
 Note: This is the earliest document seen (Jan. 2019) that 
contains the term “defatted soy fl our.”

163. Swanson, Emery C. 1947. Soy fl our in bread. Soybean 
Digest. March. p. 20-22.
• Summary: Report of a 2-year study at Kansas State College 
sponsored by the Soy Flour Assoc. Contents: Introduction. 
Water absorption. Mixing time. Mixing tolerance. Effect 
on wheat gluten. Formula and procedure adaptations. Loaf 
volume. Soy fl our versus dry milk solids. Incorporation of 
soy fl our. Soybean varieties. Uniformity of commercial soy 
fl ours. Shortening studies (use of “fullfat soy fl our” gave the 
best results, reducing the shortening requirements of bread 
dough by about 25%).
 Photos show: (1) Slices from selected loaves containing 
soy fl our, dry milk solids and bromate, at two different 
fermentation (rising) times–15 and 35 hours. (2) Glidden’s 
new packages; some products contain soy oil.
 Note: This is the earliest English-language document 
seen (Nov. 2013) that uses the term “fullfat soy fl our” to 
refer to whole soy fl our. Address: Dep. of Milling Industry, 
Kansas State College, Manhattan, KS. Present address: 
International Milling Co., Minneapolis, Minnesota.

164. Milner, R.T. 1947. A decade of soybean research. 
Soybean Digest. June. p. 21-23.

• Summary: Presented by R.T. Milner at the Soybean 
Conference held at the Northern Regional Research 
Laboratory, Peoria, Illinois, on February 27-28, 1947.
 “Ten years have passed since organized research on the 
industrial possibilities of soybeans was started in 1936. This, 
as many will remember, began with the establishment of 
the U.S. Regional Soybean Industrial Products Laboratory 
at Urbana, Illinois. It was an outgrowth both of the 
increasing popularity of soybeans as a farm crop and of 
the farsightedness of many individuals who recognized the 
industrial potentialities of a crop rich both in protein and oil. 
We have only to recall the prominent part the soybean played 
in recent years to recognize the country’s good fortune in 
having men not only with vision but also with the enthusiasm 
to start soybean research on a sound and practical basis.
 “Prior to the establishment of the Urbana Laboratory, 
Dr. O.E. May and Mr. H.T. Herrick had spent much time 
in laying the groundwork of the research program. In 
their survey, the objective was to learn from industry what 
problems should be studied by the U.S. Department of 
Agriculture and what questions were receiving industrial 
attention.
 “Work on the most important problems shown by 
this survey demanded the attention of both chemists 
and agronomists, and, with such changes as situations 
have dictated, has been continued. However, after the 
establishment of the Northern Regional Research Laboratory, 
chemical and engineering research was transferred from 
Urbana to Peoria, but the work has continued without halt.
 “There have always been more problems, either 
suggested by others or developed in the course of our work, 
than there have been hands or money to investigate. But, 
much has been accomplished and marked progress has been 
made. This may well be considered, from the standpoint of 
our chemical and engineering research at this Laboratory, by 
distinguishing four main fi elds. Let us call them composition, 
protein, oil, and processing.
 “Research on the composition of soybeans, soybean 
oil, and soybean oil meal is fundamental and is necessary 
for other work or contemplated uses. We worked on the 
analytical determination of oil in soybeans and, during the 
war, when beans were bought and sold on an oil-content 
basis, our information and results were made available to the 
Commodity Credit Corporation as a basis from which was 
evolved, after many diffi culties, a system of measuring oil 
content that satisfi ed both buyers and sellers.
 “At this Laboratory we have made contributions to 
many other problems. Among these are the determination 
of moisture, measurement of the amounts of the individual 
fatty acids in soybean oil, the isolation and composition 
of phosphatides from this oil, and the determination of 
refi ning loss. Much of this work was carried out in close 
collaboration with the American Oil Chemist’s Society and 
with technical and research committees of the National 
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Soybean Processors Association. Some of these problems are 
still being actively investigated; work along these and similar 
lines will always be needed as a basis and guide for other 
research on soybeans.
 “In studying soybean protein we have tried to fi nd new 
uses and improve present ones, not only for isolated protein 
but also for soybean oil meal. By proper formulation we have 
used soybean oil meal as an extender for phenolic resins 
for plywood glues of both heat- and cold-setting types, and 
these have found some degree of commercial acceptance. We 
have also published extensively on the use of soybean meal 
in phenolic-type plastics, where lower-cost materials with 
improved color result from its use.
 “Although a large part of the present production of 
soybean protein is now used for paper coatings, this use 
would be much expanded if the color of the protein could 
be enhanced further. Improvement in the color of soybean 
protein, therefore, has been one of our major objectives. 
Better fl avor of the protein is also desirable to encourage 
its use in such edible products as whips or meringues. 
Fortunately, we have found a change in the processing of 
soybeans that improves both color and fl avor. I shall discuss 
it later.
 “Protective Coatings: In accordance with suggestions 
received from industry when the Soybean Laboratory was 
started, much of our work on soybean oil has been directed 
toward improving its drying properties for ultimate use in 
protective coatings. Along with this we have made various 
modifi cations and derivatives of linoleic acid, the major 
constituent of soybean oil. In the course of our work we have 
developed and reported on the following: a rubber substitute, 
“Norepol”; a poly-amide useful for heat sealing and 
protective coatings, “Norelac”; and a catalytic method for 
isomerizing vegetable oils. The problem of fl avor stability in 
soybean oil is receiving more emphasis now than any of our 
other soybean projects at the Northern Regional Research 
Laboratory. Work on it was started when the U.S. Regional 
Soybean Industrial Products Laboratory was established at 
Urbana, but not until the last 2 years have we obtained really 
encouraging results.
 “Because of the lack of a satisfactory analytical 
procedure for evaluating fl avor stability, we have devoted 
a great deal of time and effort to the development of a 
reliable taste panel which could determine the degree to 
which fl avors have deteriorated in edible fats subjected to 
various treatments and conditions of storage. This fl avor 
instability, or ‘going bad,’ is often referred to as reversion. 
Our panel is composed of selected individuals who have 
good taste sensitivities and who have been trained to judge 
the organoleptic properties of oils. Their results are analyzed 
statistically and have been found to be quite reliable and 
reproducible.
 “The most signifi cant progress we have made toward 
solution of the so-called reversion problem resulted from 

an investigation of the methods used in Germany for 
processing soybeans and soybean oil. The Germans had at 
least one remedy for fl avor instability in soybean oil. Their 
practices appear to have some merit, although not completely 
applicable to conditions in this country. Nevertheless, they 
have provided us with a new insight into the causes of fl avor 
reversion and of some precautions that must be taken to 
avoid it.
 “German refi ners use practically all their soybean oil 
without hydrogenating it, mixing it with other types of 
hard fats to produce blended products, chiefl y margarine. 
The reason for this is that they discovered how to prevent 
the reversion of unhardened oil, or at least to inhibit its 
occurrence during the normal shelf life of the products, but 
their procedure is not applicable to hydrogenated soybean 
oil. The German method consists of the addition of a small 
amount of citric acid in the deodorization step, but it is 
highly effective only if the oil has been produced with a 
minimum of abuse and harsh treatment during production 
and in the earlier stages of refi ning.
 “Cause of Reversion: The elimination of these 
deleterious practices, in our opinion, affords one of the 
promising approaches to solution of the fl avor problem in 
this country, for we have obtained considerable evidence 
that such abuses are occurring in many, perhaps most, of the 
processing mills and refi neries in this country. We intend to 
pursue the study of these apparently harmful conditions, with 
a view toward suggesting corrections.
 “We are also attempting to discover the exact cause of 
fl avor reversion, hoping that success will enable us to devise 
means for preventing the chemical reactions responsible for 
undesirable fl avors and odors. In our studies of reversion, we 
have received excellent cooperation from the processors and 
refi ners and have maintained close contact with the Soybean 
Research Council.
 “Other research carried out at this Laboratory may 
be grouped under the broad heading of ‘processing.’ As I 
mentioned before, in attempting to improve the color of 
soybean protein for paper coatings and its fl avor for edible 
purposes, we found it necessary to modify the method of 
removing the oil from the beans. If alcohol is used as solvent 
instead of the usual hydrocarbon solvent for oil extraction, 
the resulting oil meal may be used to produce a protein of 
much improved color and blander fl avor. A favorable feature 
of this alcoholic extraction is the method of separating oil 
from the miscella, which avoids distillation of the solvent. 
We expect this new type of soybean processing will result in 
products of increased value and utility.
 “Study of Fractionation: The separation of soybean 
oil by purely physical means into two fractions, one more 
suitable for edible use and one more suitable for protective 
coatings, has been intensively studied. The principles of 
this continuous process of liquid-liquid extraction are well 
established but our engineering studies on this process are 
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not yet complete.
 “Largely as a part of these so-called processing studies, 
but based also on our other work on soybeans, we have 
accumulated a large amount of background information. The 
availability of this information, and of the research workers 
who have read and thought about their respective problems, 
has made it possible to furnish much help to inquirers such as 
farmers, processors, industrialists, agents of the government, 
experiment stations, and others. This information has been 
of immediate and tangible value, although in a sense it is a 
byproduct of our research program. Thus, specifi c formulas 
that call for soybean products have been furnished to makers 
of plywood, paint manufacturers, paper coaters, tanners, 
and many others who have requested assistance. Groups 
of farmers, county agents, and business men have received 
advice on the advisability of establishing processing plants or 
the operation of such plants.
 “This review of past and present research of the 
Northern Regional Research Laboratory indicates, I trust, 
a program with some very defi nite accomplishments to its 
credit. Its fl exibility is not the least of its important features, 
yet this in no way hinders adherence to a defi nite objective 
for wider industrial application of soybean products. It is, we 
feel, a program that is and will continue to be exceptionally 
valuable to growers and to those in industry.” Address: 
Northern Regional Research Lab., Peoria, Illinois.

165. Manley, Ralph H. 1947. Soybean products in food and 
industry. American Miller 75(9):37-39, 44. Sept. [9 ref]
• Summary: Contents: Editor’s note. Introduction. Soybean 
oil usage. Soybean oil for edible purposes. Soybean oil for 
industrial uses. Fatty acids. Other uses.
 A photo shows a man working in a laboratory where 
soybean processing research is being conducted, Address: 
Chairman, Soybean Research Council.

166. Soybean Digest. 1947. To Minneapolis [D.J. Bunnell]. 
Oct. p. 22.
• Summary: In September 1947 D.J. Bunnell resigned from 
Central Soya Co., Inc., Chicago. On 1 Oct. 1947 he became 
president and general manager of the Northwest Linseed 
Co. in Minneapolis, Minnesota. He has been with Central 
Soya since 1937 as vice president and director in charge of 
the company’s soybean buying and sales of oil. For the last 
2 years, he has been chairman of the executive committee 
and director of the National Soybean Processors Association. 
He was also a director of the American Feed Manufacturers 
Association until this past September. A large photo shows 
Bunnell.

167. Soybean Digest. 1947. Processors elect [Whitney 
Eastman]. Oct. p. 9.
• Summary: “W.H. Eastman, General Mills, Inc., 
Minneapolis, was elected vice president and chairman of the 

executive committee of the National Soybean Processors 
Association September 10. He succeeds D.J. Bunnell, 
Central Soya Co., Inc., who held this position for the past 2 
years.
 “Other offi cers are R.J. Houghtlin, Chicago, president; 
W.L. Shellabarger, Shellabarger Soybean Mills, Decatur, 
Illinois, secretary, and H.E. Carpenter, Lexington (Ohio) 
Soybean Processing Co., treasurer. F.G. Duncanson, 
Chicago, is assistant treasurer.”

168. Soybean Digest. 1947. Grits and fl akes... from the world 
of soy: Soy Flour Association has moved... Nov. p. 32.
• Summary: “... from Board of Trade Bldg. to new quarters 
at room 1045, 327 S. LaSalle, Chicago 4, President A.E. 
Leger announces. The change was made November 3.”

169. Blumenthal, Saul. 1947. Food products. Brooklyn, New 
York: Chemical Publishing Co., Inc. ix + 986 p. See p. 134-
35, 335-36, 378-85. Index. 23 cm. [ soy ref]
• Summary: The following soy products are discussed: Soy 
milk (p. 134). Soy curd (bean curd or tofu, p. 134-35). Fried 
soybeans (p. 335-36). Health foods (p. 337).
 Concerning fried soybeans, this is the earliest document 
seen (Dec. 2012) that discusses this subject scientifi cally and 
in some depth, since most similar products had previously 
been dry roasted. (For exceptions see Stoddard 1917, 
Parsons 1939, and Hale 1941). “The fried soybean is a 
pleasing nut-like confection, which will prove a product 
of suffi cient interest to many lovers of nut meats.” The 
best soybean for fried food purposes is Illini; other good 
varieties are Rokusun, Mammoth Yellow, Dixi, Easy Cook 
[Easycook], and Hahto. By writing the National Soybean 
Oil Manufacturers Association, Box 388, Taylorville, Illinois 
[Note: This Association may have been affi liated with the 
Allied Mills soybean crushing plant in Taylorville; it was 
probably not affi liated with NSPA], all information on the 
bean and sources of supply can be acquired.
 “Before frying the soybean, it should be washed in water 
to remove particles of dirt that may be adhering. In order 
to obtain a good product with a nut-like texture, the bean 
is allowed to swell by soaking in boiling water for a period 
of 10 minutes. The water is drained off and the beans are 
cooled and fried. The beans are then placed in a proper wire 
basket, with 5 pounds of fat, previously heated to 370 to 
380ºF. The addition of the bean to the fat will cause a drop 
in temperature to about 340 to 355ºF, at which point most of 
the frying takes place. Temperature control is important since 
frying at high temperatures produces a bean with a scorched 
fl avor, while frying at too low temperatures produces a 
product with a beany instead of a nutty fl avor. After frying, 
the beans are drained, salted and cooled in the same manner 
as other fried nut meats.
 The section titled “Health Foods” states: “Nuts and 
soybeans are good substitutes for meats, fi sh, eggs and sea 
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foods. Pistachio nuts are non-acid-forming and are rich 
in organic salts and vitamins... Their high percentage of 
alkaline minerals makes them an alkaline-yielding food.”
 Acidophilus milk (from dairy milk) is discussed on 
pages 130-32, and Kefi r (from dairy milk) on pages 132-
33. Address: Food Technologist and Consultant, Shirley 
Laboratories, New York, NY.

170. National Soybean Processors Association. 1947. 
Soybean farming. Chicago, Illinois: Soybean Crop 
Improvement Council. 43 p. Second ed., July 1951 (43 p.). 
Third ed., March 1955 (43 p). Fourth ed., April 1958. Fifth 
ed., April 1961, 40 p. Sixth ed., Dec. 1966. [9 ref]
• Summary: Written by J. Ward Calland, this booklet 
provides a good overview of the subject.
 “Foreword: The soybean processing industry and the 
soybean growers of America have a mutual interest in the 
soybean crop. Both share the responsibility and advantage 
of maintaining soybeans as a profi table farm crop. This 
responsibility can best be met by cooperative effort. Each 
needs the other. The farmer needs a dependable market 
for his crop. The industry must have a dependable source 
of soybeans from which to manufacture the basic soybean 
products which in turn provide the market.
 “Ninety-fi ve per cent of all soybeans harvested on 
farms go directly for processing or for seeding the next crop. 
The soybean with its multitude of uses and the processing 

industry which provides its market have done much to 
stabilize the farm income–they promise to do even more in 
the years ahead.
 “And just as the profi table growing of grain crops is 
closely associated with a large and prosperous livestock 
industry, so is the production of soybeans–our most 
important oilseed crop–closely related to livestock and 
poultry production. A thriving livestock industry needs 
protein. Each bushel of soybeans produces 48 pounds of high 
protein feed–soybean oil meal.
 “Progressive farmers do not measure farm income from 
crops by the price per bushel at harvest time, but by the 
average income of their total farm enterprise over their full 
rotation or crop production period. During the past fi ve years, 
soybeans have been grown for the fi rst time on thousands of 
American farms. Soybean growers want to know the facts 
about this new crop–its relation to soil productivity–to other 
crops in the rotation–to soil conservation-the place soybeans 
should occupy in their farming scheme.
 “This booklet is published by the Soybean Crop 
Improvement Council to give the growers a short, easy to 
read report of the answers to questions about the soybean 
crop.
 “The information given here is gleaned mostly from 
reports, bulletins, circulars, and articles prepared by the 
men working with soybeans at our agricultural colleges, 
experiment stations, and the United States Department of 
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Agriculture. Their helpful assistance in the preparation of 
this material is gratefully acknowledged.”
 Page 3-5: Summary:
 “Good Cultural Practices Pay Dividends: Results of 
experiments as well as reports made by more than 8,000 
cornbelt soybean growers show that the present average yield 
of below 20 bushels per acre could be increased to 25 or 
more bushels per acre and the cost of production per bushel 
reduced, if all farmers would adopt the best known practices 
in growing the crop.
 “Use Best Varieties: Agronomists and plant breeders 
say that in addition to raising yields per acre, many of the 
problems connected with shattering, lodging, late harvesting, 
high moisture, poor quality and low oil content can be very 
largely eliminated by growing the right varieties (see list of 
recommended varieties on page 32).
 “Soybeans and Soil Productivity: The soybean crop, 
inoculated and well handled, takes less from the soil than 
corn or the small grain crops. Its tilth improving action is not 
so great as that of clover and alfalfa, but it takes a smaller 
total of nutrient elements from the soil. In many cases 
soybeans tend to increase the yield of the crop following in 
the farm rotation.
 “Relation of Soybeans to Erosion: When handled 
properly, soybeans permit less erosion than most other row-
crops. The tilth improving action of the soybean crop makes 
the soil loose and granular and increases the water intake, 
thus reducing the amount of water available for transporting 
soil particles off the fi eld. Some recent experiments show 
defi nitely less soil-loss from soybeans than from corn under 
similar conditions.
 “Fertilization of Soybeans: Unlike corn, wheat, and 
clover, soybeans do not respond well to direct applications of 
fertilizer at planting time on most cornbelt soils, but they do 
respond well to increased fertility levels. Hence the general 
recommendation for fertilizing soybeans is to increase the 
productivity of the soil by means of lime, clover, manures, 
and crop residues; putting the fertilizer on the other crops 
in the rotation. However, on low fertility soils which have 
not been well treated, particularly soils low in potash, 
good results may be expected from fertilizer high in potash 
properly applied to the soybean crop.
 “Relation of Soybeans to Cover Crops: The claim 
sometimes advanced that the soybean is responsible for poor 
clover crops is not supported by long-time results found 
at midwest experiment stations, nor by results obtained in 
special trials of clover seedings over the past three years at 
many locations in Ohio and Indiana. These trials indicate that 
there are no special clover problems arising from growing 
soybeans in well-fertilized rotations.
 “Soybeans and Rotations: Soybeans fi t well into cornbelt 
rotations. The requirements usually listed for a good rotation 
are that it include cultivated row crops, close growing small 
grain crops and deep-rooted legume sod crops. Such a 

rotation, much used in the cornbelt, includes corn, soybeans, 
small grain and legume hay. Soybeans are useful in adapting 
a rotation to corn borer control. Highest soybean yields may 
be expected in balanced, well-fertilized crop rotations similar 
to those giving highest corn yields.
 “Adequate Weed Control: Whenever possible, kill 
a weed crop before soybeans are planted. Whether the 
soybeans are planted solid or in rows, early cultivation 
should be made with the rotary hoe, spike-tooth harrow or 
weeder when the weeds are quite small or, “in the white.” 
When a crust forms before the soybean seedlings emerge, 
the crust should be broken with any suitable tool available to 
help the plants through.
 “Inoculation Essential: On fertile soil, inoculated 
soybeans frequently yield 4 to 5 bushels per acre more than 
plants without nodules on the roots. Inoculation is even more 
important on soils low in nitrogen, where soybeans without 
nodules may yield only one-third as much as well inoculated 
plants.
 “Soybeans Vastly Important to Agriculture: The soybean 
is one of our most versatile farm crops. While the soybean 
is produced for industry, yet approximately 90 per cent of 
all the soybean oil meal comes back to our farms as high-
protein feed to save millions of dollars annually in the cost 
of properly feeding our livestock and poultry. Soybean oil 
has been supplying close to one-half of all the fats used in 
shortening and margarine. Soybeans already have hundreds 
of uses, but no other farm crop offers such a rich fi eld for 
continued research for the development of new and useful 
products.
 Page 6: Popularity of the Soybean Crop: Crop 
authorities agree that these reasons have infl uenced 
expansion of soybean acreage:
 “A Valuable Crop for Cornbelt Rotations: Has a long 
period of time for planting. Adapted to a wide variety 
of cornbelt soils. Easy crop to produce. Handled with 
equipment used for corn and grain. Lends itself to high 
degree of mechanization. Better cash returns than wheat or 
oats.
 “A Crop of Many Uses: Rapid growing hay and feed 
crop. Fits well in a corn borer control rotation. Fits well as 
a late planted crop. Provides excellent seedbeds for small 
grains. Better distribution of farm labor on many farms. 
Benefi cial loosening effect on tight, heavy textured soils.
 “A Crop That Can Take It: More resistant to low 
temperatures than corn. Relative freedom from insects and 
disease. Grows on both acid and sweet soils but responds 
well to lime. Adapted by late planting to poorly drained 
fi elds. Relatively resistant to drought.” A map (p. 40) shows 
that in 1944 most of the soybeans harvested for beans in 
America were grown in Iowa, Illinois, Indiana, and Ohio. 
Page 41 shows that 1924 was the fi rst year that statistics on 
soybean production and utilization began to be kept in the 
USA. In 1946 they were kept by the Division of Agricultural 
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Statistics, Bureau of Agricultural Economics, USDA. In 
1924 the average yield per acre for beans was 11.0 bushels. 
448,000 acres were harvested for beans, 1,147,000 acres 
were harvested for hay, and 187,000 acres were grazed, 
plowed under, or abandoned. Some 325,000 copies of this 
publication had been sold by Nov. 1961 (Soybean Digest).
 Note: This is the earliest document seen (July 2019) 
that mentions the Soybean Crop Improvement Council–but 
missing the word “National” at the beginning.

171. National Soybean Processors Association. 1947. Year 
book, 1946-1947. Chicago, Illinois. 71 p.
• Summary: Contents: Constitution and by-laws and code 
of ethics. Offi cers, directors and committees for 1964-
47. Membership of the National Soybean Processors 
Association. Trading rules on soybean oil meal. Appendix 
to trading rules on soybean oil meal: Offi cial methods 
of analysis (moisture, protein, oil, crude fi ber–offi cial). 
Trading rules on soybean oil. Appendix to trading rules on 
soybean oil: Uniform sales contract, refi ning loss method 
(cup refi ning test, tentative offi cial centrifugal refi ning test), 
soybean oil bleach test–refi ned oils, free fatty acids, tentative 
method of grading soybean oil for green color, offi cial 
method for oil sampling, standard specifi cations for crude 
soybean oil for technical uses, moisture and volatile matter 
(vacuum oven method, hot plate method), modifi ed Gardner 
break test, iodine number–Wijs method, unsaponifi able 
matter, offi cial chemists and samplers for oil. Address: 3818 
Board of Trade Building, Chicago 4, Illinois.

172. Cincinnati Enquirer (Ohio). 1948. Special meeting: 
Dr. Otto Eisenschiml, President of the Scientifi c Oil 
Compounding Co., Chicago... March 18. p. 18.
• Summary:  See above: ... will address a special meeting 
of the Cincinnati Section of the American Chemical Society 
Friday, 8 p.m... His topic will be the ‘Business side of 
Chemistry.’ Dr. Eisenschiml was born in Austria. He was 
formerly chairman of the Chicago section of the American 
Chemical Association, President of the Chicago Chemists 
Club and President of the National Soybean Oil Association” 
[sic, National Soybean Oil Manufacturers Association].
 A portrait photo shows Dr. Eisenschiml.

173. Hayward, J.W. 1948. Soybean: Most versatile protein 
meal. Soybean Digest. March. p. 12-13, 15.
• Summary: “Historians of agriculture probably will place 
the soybean in a high position when the full story is told of 
the wartime feeding program.
 “Soybean oil meal carried the protein load during the 
war years, and it continues carrying the load in the postwar 
period of serious shortages.
 “Total production of soybean oil meal during the crop 
year–October 1947 up to October 1948–is expected to reach 
3,375,000 tons. This would compare with total production 

of soybean oil meal of 
4,084,097 tons in the 
preceding year.
 “Farmers and 
feeders learned during 
the war period the 
high value from a 
profi t viewpoint of a 
planned protein ration. 
There never has been a 
time when production 
of protein has been 
suffi cient to balance 
more than one-half of 
all farm grains fed in 
the United States.
 “Since 
soybean oil meal 
constitutes the largest 
available protein 
supply for feeding 
purposes, government 
offi cials, the feed 
trade, and university 
authorities all have 

given recognition to the need of a continued large soybean 
production. It is agreed, generally, that European crops could 
not become again abundant in a short period of time. Under 
the proposed American food exporting program it would 
appear that soybean protein will continue in substantial 
demand.
 “Figures for the production of the various protein 
concentrates during the past several years are given in Table 
1. This relative status will still apply this year, regardless of 
slight changes.”
 Tables show: (1) Production of protein concentrates in 
the United States (crop years Oct. 1 to Sept. 30) (1930-1946, 
with estimates for 1947). Soybean oil meal is by far the 
leading protein concentrate in the USA in 1947 accounting 
for 42.3% of the total. (2) Amino acid analysis of oil seed 
meals (including dried skimmilk and corn for comparison). 
The other meals are linseed oil meal, cottonseed oil meal, 
corn gluten meal, and peanut oil meal. Source: Block & 
Mitchell. 1946-47. “The correlation of the amino acid 
composition of proteins with their nutritive value.” Nutrition 
Abstracts & Reviews 16(2):249-78. Address: Member, 
Soybean Research Council.

174. Soybean Digest. 1948. Heads processor crop program 
[J. Ward Calland]. March. p. 42.
• Summary: “J. Ward Calland has been selected by the 
National Soybean Processors Association to direct the 
permanent soybean crop improvement program of the 
Association. Mr. Calland assumed his new duties March 1.
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 “For the past 4 years, Mr. Calland has been director of 
agronomy for the Central Soya Co. His service with that fi rm 
dates back to 1933 when Ward joined Central Sugar Co., an 
affi liate, at its inception in 1933.
 “Mr. Calland is a graduate of Ohio State University and 
at present is a member of the board of trustees of Purdue 
University...
 “Last spring the Soybean Crop Improvement Council 
of the Association published an informational booklet on 
Soybean Farming. This publication was enthusiastically 
received by soybean growers, agronomists, county agents, 
vocational agricultural teachers and others interested in the 
soybean industry. About 150,000 of the booklets already 
have been distributed.”
 A photo shows Ward Calland.
 Note: This is the earliest document seen (July 2019) that 
mentions the National Soybean Crop Improvement Council.

175. Soybean Digest. 1948. Grits and fl akes... from the world 
of soy: The 1947-1948 Year Book of the National Soybean 
Processors Association is off the press. March. p. 42.
• Summary: “The book contains the trading rules governing 
purchase and sale of soybean oil and meal... It may be 
bought from the Association at 3818 Board of Trade 
Building, Chicago” [Illinois].

176. National Soybean Processors Association. 1948. Year 
book, 1948-1949 (Association year). Chicago, Illinois. *
• Summary: A summary of current and future entries related 
to Continental Grain Co.: (1) In the 1948-49 Year Book 
(published in Oct. 1948) is a reference to “Soy Extraction 
Corp. (D.H. Wilson).
 (2) In the 1949-50 Year Book (published in Oct. 1949) 
we read: Soya Extraction Div., Continental Grain Co., 
Columbus 9, Ohio (D.H. Wilson–company crossed out).
 (3) Continental Grain Co. does not appear in the 
1950-51 Year Book nor does the company appear in any 
subsequent Yearbook into the early 1960s. Address: 3818 
Board of Trade Building, Chicago 4, Illinois.

177. 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 offi cers 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 fi nances 
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 fi lm Progress in 
Products and the name of the American Soybean Association 
is being identifi ed as a friend of the food consumer 
everywhere–a fi ne piece of public relations in these times.
 “Excellent progress has been made in the expansion of 
our fi eld service and the initiation of a sound fi nancing 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 fi ne work being performed in the 
fi eld 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 profi table service 
charge or handling profi t. 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 fi nancing 
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 profi table utilization.
 “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 
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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)”

178. Soybean Digest. 1948. Henry W. Galley pioneered 
usage of soybean oil in America. Oct. p. 26.
• Summary: “H.W. Galley, manager of oil sales for A.E. 
Staley Manufacturing Co., Decatur, Illinois, died August 7 
after a long illness. He had been in poor health for several 
years but had been at the offi ce part of each day until June.
 “Mr. Galley was one of the real pioneer workers with 
soybean oil. He had dealt in it most of his business career, 
and probably had sold more of it than any other American.
 “He was one of the group of men interested in importing 
soy oil from Manchuria at the time of World War I. His 
work was to a large degree instrumental in guiding the use 
of Manchurian soybean oil into edible channels during the 
shortage of fats and oils that existed during the fi rst world 
war. He was also prominent in developing industrial uses for 
the Manchurian soy oil in the period before U.S. produced 
oil became available.
 “Born in Cleveland, Ohio, March 24, 1887, Mr. Galley 
started in the oil business as soon as he fi nished school, 
by taking a position as a purchasing agent with Sherwin-
Williams Co. in Chicago. Later he was a district sales 
manager for Spencer Kellogg & Sons in Cleveland [Ohio]. 
He left that company to take a position with the American 
Linseed Co., of which he was general sales manager before 
he came to the Staley Co.
 “When he came to Staley’s in 1931, soybean oil refi ning 
processes were just getting under way.
 “Mr. Galley had been in the vegetable oil business for 38 
years. He had been identifi ed with the production, promotion 
and sale of every type of imported and domestic vegetable 
oil. He was one of three or four men most experienced 
in handling linseed oil. And he had followed soybean oil 
from its earliest pioneer period down to and through the 
tremendous expansion of the soybean industry during and 
following the second world war.
 “Mr. Galley served his country during both world wars. 
During the fi rst one he was an operative in the Department 
of Justice. And in the second war he served in the edible oils 
division of the War Food Administration, spending part of 
each month in Washington.
 “For several years he was chairman of the oil trading 

rules committee of the National Soybean Processors 
Association, and he was prominent in Association activities.”
 A portrait photo shows Henry W. Galley.

179. National Soybean Processors Assoc., Soybean Research 
Council. 1948. Fourth Conference on Flavor Stability in 
Soybean Oil and Soybean Oil Products. Chicago, Illinois. 51 
p. Held 15 Nov. 1948 at the Hotel Pennsylvania, New York 
City. [56 ref]
• Summary: Program:
 Opening Remarks, by R.G. Haughtlin,–President, 
National Soybean Processors Association.
 Research and Marketing Act [of 1946], by Edward J. 
Dies–Member of Board of Governors, Farm Chemurgic 
Council.
 Chromatographic Adsorption of Soybean Oil, by B.J. 
Daubert, Research Administrator, University of Pittsburgh.
 Chromatographic Separation of Isolinoleic Acid and 
its Infra Red Spectrum. by H.W. Lemon, Ontario Research 
Foundation,
 The Flavor Problem of Soybean Oil. IV Structure of 
Compounds Counteracting this Effect of Pro-oxidant Metals, 
by H.J. Dutton, A. W. Schwab, H.A. Moser and J.C. Cowan. 
Northern Regional Research Laboratory. Presented by C.D. 
Evans
 The Flavor Problem of Soybean Oil. V Some 
Considerations in the Use of Metal Scavengers in 
Commercial Operations, by H.J. Dutton, A.W. Schwab, 
H.A. Moser and J.C. Cowan. Northern Regional Research 
Laboratory. Presented by H.J. Dutton
 Components of Soybean Lecithin, by C.R. Scholfi eld, 
H.J. Dutton, F.W. Tanner and J.C. Cowan. Northern Regional 
Research Laboratory. Presented by H.J. Dutton
 Discussion of Morro Oil with Reference to Flavor 
Reversion, by Willy Lange, The Procter & Gamble Company
 “Luncheon will be served in Room #127 at 12 o’clock 
Noon. We will be the guests of Mr. R.G. Houghtlin and the 
National Soybean Processors Association.
 “Each paper will be open for full discussion immediately 
after its presentation.
 “Manuscripts of all papers will be compiled in 
mimeograph form for distribution to all participants, These 
proceedings may not be reproduced or quoted in whole or 
in part except upon written authorization of the individual 
authors.” Address: [3818 Board of Trade Building, Chicago, 
Illinois].

180. 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 
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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 fi rst evening program. Miss Betty 
Waters was named her fi rst 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 fi rst 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 soybean-
producing 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 
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 fl oats, 
six bands as well as numerous cars and trucks.
 “Miss Edith Harris, Ridgely, Tennessee, won over 24 
other beauties from fi ve states to be named the fi rst 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, fi rst 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 fi rst 
national soybean festival and exposition held at Portageville, 
Missouri. Prizes totaling $1,400 were awarded to the winners 
of the two events.

181. National Soybean Crop Improvement Council. 1948. 
Research and the miracle bean. Chicago, Illinois: NSCIC. *
• Summary: Recounts achievements in the fi eld of soybean 
research during the past 15 years. Address: 3818 Board of 
Trade Building, Chicago, Illinois.

182. National Soybean Processors Association. 1948. Year 
book, 1947-1948 (Association year). Chicago, Illinois. 71 p.
• Summary: The section titled “Offi cers, directors, and 
committees” (p. 12-15) lists the following standing 
committees and the companies and individuals that are 
members of each: Traffi c and Transportation, Research, 
Technical, Soybeans Grades and Contracts, Oil Trading 
Rules, Meal Trading Rules, Crop Improvement, Soybean 
Research Council, Trade Development, Edible Soybean, 
Uniform Rules and Standards for Soybean Oil Meal, Fire 
Insurance Committee.
 The following organizations and individuals are 
members of NSPA: Allied Mills, American Soybean 
Association (George M. Strayer), Archer-Daniels-Midland 
Co., Borden’s Soy Processing Co., Buckeye Cotton Oil Co., 
Cargill, Inc., Central Soya Co., Clinton Industries, Inc., 
Decatur Soy Products Co. Drackett Co., Durkee Famous 
Foods, Funk Bros. Seed Co. (E.D. Funk, Jr.), General 
Mills, Inc., Glidden Co., Gooch Milling and Elevator Co., 
Hoosier Soybean Mills, Inc., Iowa Milling Co., Louisville 
Soy Products Corp. (E.F. Johnson), Northern Regional 
Research Laboratory, Pillsbury Feed Mills, Ralph Wells 
and Company, Ralston Purina Co., Roach Soybean Mills 
(Howard L. Roach), Shellabarger Soybean Mills, Simonsen 
Mill-Rendering Plant, Sioux Soya Co., Southland Cotton 
Oil Co., Soya Processing Co., Spencer Kellogg Co., Swift 
& Company, Toledo Soybean Products Co. Address: 3818 
Board of Trade Building, Chicago 4, Illinois.
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183. Shuman, C. Kenneth. 1948. Soy fl our: its increasing 
importance as a low-cost, abundant protein in the fi eld 
of human nutrition. A literature review prepared by... 
Washington, DC: Soya Food Research Council. 30 p. 1st ed. 
published Nov. 7, 1945. [44 ref]
• Summary: Contents: Foreword. Soy Flour Standards. 
Protein and Amino Acid Requirements of Man. The Amino 
Acid Content of Some Common Foods. Effect of Soy 
Flour on the Nutritive Value of the Protein of White Bread. 
Nutritive Value of Soy Bean Protein for Man. Plasma 
Proteins and Their Relation to Nutrition. Excerpts from 
the Literature on the Biological Value of Protein in Soya 
Products. Excerpts from the Literature on the Supplemental 
Value of Protein in Soy Flour for Protein in Wheat Flour. 
Excerpts from the Literature on the Effect of Soy Flour on 
Protein Quality in Bread. References.
 “Down all the distant ages man struggled constantly for 
an ample food supply. It was a battle for survival.
 “With the advancement of knowledge, and with 
improved growing facilities, he was able to lighten his 
burden and even broaden and vary his diet.
 “In the course of time science determined the basic food 
requirements of the human body and established the essential 
factors of a balanced diet.
 “Such a diet, to assure good health, must include body-
building, muscle-building proteins. Yet millions of people 
across the earth never have been able to attain a diet of 
normal protein requirements. Ravages of war in the past 
decade have only intensifi ed the overall problem of ample 
protein supplies.
 “Searching for new sources of supplies of low-cost 
proteins, food nutritionists of this and foreign lands have 
centered attention more and more upon the protein of the 
soybean. Soy protein, popularly known as Soy Flour, was 
shipped from America to more than a score of overseas 
countries during and shortly after World War II. It offers 
almost limitless possibilities in the threatening period of 
turmoil ahead.
 “It has been found to be a superior protein, far lower 
in cost than other major proteins, and has the advantage of 
being in abundant supply.
 “At the invitation of the German Government’s Food 
Ministry, and under the sponsorship of ECA, Dr. C. Kenneth 
Shuman, with R. G. Brierley, made a survey of the protein 
shortage in that country, and presented factual nutrition 
information on Soy protein for use of Germany’s food 
authorities.
 “So many requests have been made by organizations for 
a copy of the lectures of Dr. Shuman that the basic material 
has here been summarized for research experts and others, in 
this country and abroad, interested in the use of Soy protein 
as an ingredient in various food products.
 “Dr. Shuman is Director of Nutrition of the Soya Food 

Research Council.”
 Page A-2. Standards are given for 3 types of soy fl our: 
Full-fat soy fl our. Low-fat soy fl our. Defatted soy fl our.
 Although this document has a good list of references 
at the end, the individual references are weak, often lacking 
page numbers. Address: Director, Soya Food Research 
Council, 828 Barr Building, Washington, DC.

184. Shuman, C. Kenneth. 1948. Soy fl our: Its increasing 
importance as a low cost, abundant protein in the fi eld of 
human nutrition. A literature review. Washington, DC: Soya 
Food Research Council. 32 leaves. Revised ed. [44 ref]
• Summary: Contents: Foreword. Soy fl our standards. 
Protein and amino acid requirements of man. The amino 
acid content of some common foods. Effect of soy fl our on 
the nutritive value of the protein of wheat bread. Nutritive 
value of soy bean protein for man. Plasma proteins and 
their relation to nutrition. Excerpts from the literature on the 
biological value of protein in soya products. Excerpts from 
the literature on the supplemental value of protein in soy 
fl our for protein in wheat fl our. Excerpts from the literature 
on the effect of soy fl our on protein quality of bread. 
Sources. Address: Director of Nutrition, Soya Food Research 
Council, 828 Barr Building, Washington 6, DC.

185. Goss, Warren H. 1949. Soybean oil in food products. 
Soybean Digest. Jan. p. 28, 30.
• Summary: Contents: Introduction. Why refi ne.
 “Average annual consumption of prepared fats and oils 
for each person in the United States has risen from 34 pounds 
in 1890 to 46 pounds in the 5-year period of 1937-41. During 
World War II, this fi gure decreased because of shortages and, 
in the 1946-47 crop year, it was 42 pounds.
 “A major item in the human diet, fats and oils are 
consumed in the form of cooking fats, butter, margarine, 
salad oil, and the like, in addition to those which occur 
naturally in meat, milk, eggs and other foods.
 “Fats and oils may be classifi ed in many ways. The 
most common is to designate whether they are of animal or 
vegetable origin. Soybean oil, a relatively new commodity in 
this country, now is our leading vegetable oil. It is obtained 
from soybeans, a crop which was imported from the Orient 
and which, after extensive modifi cation by American plant 
breeders, has proved tremendously successful on farms of 
the Midwest. During the past few years, the production of 
soybeans in the United States has approached 200 million 
bushels per year, and each crop has yielded close to 1½ 
billion pounds of soybean oil.
 “Among the many reasons for the startling growth of 
soybean acreage is the requirement or, rather, the desperate 
need for fats to feed ourselves and the famished peoples of 
other countries whose normal supplies of edible oils and fats 
have been destroyed or disrupted by war.
 “Many predictions were made that the demand for 
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soybean oil would decline with the end of the war, but there 
has been no such development; nor does such appear likely.
 “The advent of soybeans into American agriculture and 
industry has been both spectacular and dramatic, but no more 
so than are the operations employed routinely to harvest each 
crop, transport it to mills, and process the soybeans into oil 
and oil meal. Although the oil is utilized largely in making 
edible products, some is employed in the manufacture of 
paints, varnishes, linoleum, and other industrial products. 
The oil meal is a protein supplement of high quality which 
is consumed almost entirely in the preparation of livestock 
feeds. A sizable amount is processed specially to make soy 
fl our and soy grits for human consumption.
 “The American soybean processing industry consists of 
about 150 mills, both large and small. These process about 
75 to 85 percent of the crop, and the remainder is used for 
seed and miscellaneous purposes. Of the milling capacity, 
about 65 percent is what is known as screw presses, or the 
continuous pressure method. The oil is squeezed out while 
the ground and cooked beans are forced continuously under 
high pressure through a perforated steel cylinder. The other 
35 percent of the capacity is more modern and consists of 
solvent extraction equipment. A solvent similar to gasoline 
is used to dissolve the oil out of the soybeans. With screw 
presses, the yield of oil is approximately 9 pounds per bushel 
of soybeans, and solvent extraction produces about 11 
pounds.
 “Crude soybean oil is dark golden yellow and must be 
subjected to several complicated refi ning procedures before 
it is suitable for use as a food. The most important are, in 
chronological order:
 “1. Neutralization
 “2. Bleaching
 “3. Hydrogenation
 “4. Deodorization
 “Others are practiced in some cases. For example, 
certain processors recover a small amount of lecithin, a 
gummy emulsifying agent, from the crude oil prior to 
neutralization. Hydrogenation is omitted when a cooking 
oil is desired. To make a salad oil, it is necessary to omit 
the hydrogenation and to ‘winterize’ the oil by chilling and 
fi ltering it before deodorization.
 “Why Refi ne: The purpose of refi ning edible oils is 
chiefl y to remove undesirable materials which are present 
in very small proportions. Neutralization is a process of 
removing free fatty acids, whose presence causes fi nished 
oils to smoke when heated and to promote the deterioration 
of food products.”
 A photo shows Goss pouring soybeans into a hopper. 
Address: Member Soybean Research Council.

186. Alderks, O.H. 1949. The study of 20 varieties of 
soybeans with respect to quantity and quality of oil, isolated 
protein, and nutritional value of the meal. J. of the American 

Oil Chemists’ Society 26(3):126-32. March. [2 ref]
• Summary: Contents: Summary. The yield and quality 
of soybean oils from 20 varieties of soybeans: Pilot plant 
processing for oil, fatty acid composition of oils, edibility 
tests of oil from the twenty strains of soybeans. Yield and 
quality of alkali extracted protein: Pilot plant processing 
to obtain protein. Yield of protein. Solubility and color of 
purifi ed proteins. Amino acid composition and availability of 
amino acids to in-vitro digestion of solvent extracted fl akes 
from 20 varieties of soybeans: Amino acid composition, 
enzyme in-vitro digestion tests, descriptions of 20 varieties 
by J.L. Cartter.
 Note: This work was done in the pilot plant and 
laboratory of The Buckeye Cotton Oil Company (subsidiary 
of The Procter and Gamble Company). Address: Soybean 
Research Council, Technical Div., The Buckeye Cotton Oil 
Co., M.A.&R. Building, Ivorydale 17, Ohio. Subsidiary of 
Procter & Gamble Co.

187. Calland, J.W. 1949. Six wild statements... about what 
soybeans do to your land. Soybean Digest. May. p. 15-18.
• Summary: Cover story–”Soil builder or soil robber? 
(See p. 15).” From a talk before the Van Wert, Ohio, 
Soybean Roundup. The title is in black letters on an orange 
background.
 “Crop authorities agree that the following reasons have 
infl uenced the great expansion of soybean acreage.
 “Has a long period of time for planting.
 “Adapted to a wide variety of Cornbelt soils.
 “Easy crop to produce.
 “Handled with equipment used for corn and grain.
 “Lends itself to high degree of mechanization.
 “Better cash returns than wheat or oats.
 “Crop of Many Uses:
 “Rapid growing hay and feed crop. Fits well in corn 
borer control rotation.
 “Fits well as a late planted crop. Provides excellent seed 
beds for small grains.
 “Better distribution of farm labor on many farms.
 “Benefi cial loosening effect on tight, heavy textured 
soils.
 “Crop Can Take It:
 “More tolerant to low temperatures than corn.
 “Relative freedom from insects and disease.
 “Grows on both acid and sweet soils but responds well 
to lime.
 “Adapted by late planting to poorly drained fi elds.
 “However, the soybean crop is not suited to all types of 
land, nor have all farmers found it to their liking. Now, when 
we don’t like a thing in this country we generally make ‘wild 
statements’ about it. Sometimes we make ‘wild statements’ 
just because we don’t understand things.
 “Let’s take a look at some of the ‘wild statements’ that 
have been made about soybeans. Here are six of them that 
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maybe all of you have heard. There are a few more, but these 
six will be enough to examine now.
 “Six ‘Wild Statements’
 “1. Soybeans are hard on the soil.
 “2. Soybeans cause most of our erosion.
 “3. It’s hard to get clover after soybeans.
 “4. You can’t control weeds in soybeans.
 “5. Soybeans won’t respond to fertilizer.
 “6. Soybeans won’t fi t into the rotation.
 “Wild Statement No. 1: Soybeans are hard on the soil. 
This is a good one to start with. It is the Granddaddy of 
them all. First, how do crops affect the soil? Certainly the 
following factors should be considered in evaluating a crop’s 
effect on the soil.
 “1. Is the nitrogen supply increased or decreased?
 “2. To what extent are mineral elements removed from 
the soil?
 “3. How is the supply of organic matter affected?
 “4. What is the effect on soil tilth?
 “5. What is its infl uence on biological activity?
 “6. What is the carry-over effect on other crops?
 “For the next few minutes we shall consider these six 
questions in trying to see just what is the effect of soybeans 
on the soil.

“First: How do soybeans affect the supply of nitrogen 
and mineral elements in the soil?
 “The University of Illinois in Bulletin 456, entitled, 
Soybeans -Their effect on Soil Productivity, gives the fi gures 
at the bottom of the page on the plant food elements added or 
removed from the soil by various crops.”
 A table compares the infl uence of 6 crops on the soil. 
The crops are corn, soybeans, alfalfa, red clover, wheat and 
oats. The columns are (1) Yield per acre. (2) Added nitrogen. 
(3-6) Nutrient elements removed per acre: N, P, K, Ca. (7) 
Total removed.
 “Here we see that soybeans actually add some nitrogen 
to the soil when the leaves, stems and roots are returned to 
the land. From the standpoint of removing mineral nutrients, 
soybeans rank about average among the common farm crops. 
Ohio agronomists in their table of ‘Soil Productivity Factors’ 
place the soybean as mildly soil depleting, or in between the 
soil-building clovers and the soil-depleting grain crops. They 
rank soybeans as only one-half as soil depleting as wheat and 
oats, and only one-fourth as soil depleting as corn.

“Second: What is the effect of soybeans on the organic 
matter supply?
 “Fortunately, only the soybean seed is removed from 
the land. The plant nutrients contained in the soybean stems, 
leaves and roots are returned to the soil. Thus, the soybean 
grower can add to the fi eld some of the nitrogen gathered 
from the air and return as much as possible of the mineral 
matter taken from the soil.
 “Organic matter is quite important in soil. It not only 
infl uences the structure of the soil, but it is also the home of 

the micro-organisms whose activity makes plant nutrients 
available to plants. Soil depletion is largely the destruction of 
organic matter and the loss of soil minerals.

“Third: What infl uence do soybeans have on biological 
activity and soil tilth?
 “Soybeans improve soil tilth and biological activity. 
The soybean is one of the annual crops with outstanding 
ability to loosen and mellow the soil and improve its 
granular structure. This is especially benefi cial on heavy 
clay or silty clay loam soils. By improving the soil structure 
better aeration is promoted and this creates a favorable 
environment for the roots of growing plants. The improved 
aeration and the increase in available nitrogen in the soil also 
have a stimulating effect on the number of micro-organisms 
which assist in the decay of plant tissues.
 “Soybeans improve the soil tilth by shading and 
protecting the soil from rain and by root action. The roots 
often go down 4 or 5 feet which is deeper than the roots 
of small grains, although not nearly so deep as clover and 
alfalfa. The roots and the bacterial action they foster tend to 
break up and loosen the soil mass, making it more crumbly, 
better aerated, more easily worked by tillage implements, 
and more easily penetrated by the roots of following crops. 
Soybeans leave heavy compact soils in much better physical 
condition than do corn and small grains.

“Fourth: What is the effect of soybeans on following 
crops?
 “Experiments in many states have shown that soybeans, 
under a progressive system of soil management, have a 
benefi cial effect on the crops that follow. Indiana tests at 
Purdue, covering 19 years, show that yields of corn, oats 
and wheat were all higher following soybeans than after 
any other crop except clover. Also, that on heavy soils the 
addition of soybeans to a rotation of corn, wheat and clover 
stepped up the yields of all the crops in the rotation, and gave 
greater dollar return for each year of the rotation. Corn and 
wheat yields were increased 5 and 6 bushels per acre.
 “Comparisons of corn yields following corn and 
following soybeans have been made for several years at 
Iowa. Results show corn yields 8.3 bu. and 9.5 bu. more 
following soybeans than where corn follows corn on the 
Webster and Clarion corn soils of Iowa. Likewise, oat yields 
were increased about 20 percent in Iowa when this crop 
followed soybeans compared to following corn.
 “Ohio Experiment Station tests over a period of 14 years 
showed that yields of wheat following soybeans averaged 
3.4 bu. more than wheat following oats. Soybeans added to a 
rotation of corn, oats, sweet clover on the stubborn Paulding 
clay defi nitely raised the yield of both the corn and oats.
 “The benefi cial effects of soybeans on the yields of other 
crops in the rotation have been reported by many other states 
and by farmers throughout the Cornbelt. This increased 
yield of following crops should very defi nitely be credited 
to soybeans when the net return from competing crops is 
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fi gured. Doubtless many of you know of heavy clay farms 
right here in northwestern Ohio that were giving very poor 
yield’s of corn, but after a few crops of soybeans the corn 
crop gave a much better account of itself. This has happened 
on hundreds of so-called claypan farms of Indiana, Illinois 
and Missouri.
 “There is plenty of evidence coming from the 
experiment stations of the soybean states to show that the 
soybean is not hard on the soil when compared with other 
Cornbelt crops such as corn and small grains.
 “We must remember that all crops harvested and 
removed from the land deplete the supply of nutrient 
elements in the soil. These elements must be replenished by 
intelligent management practices.

“Wild Statement No. 2: Soybeans cause most of our 
erosion. The soybean is frequently referred to as a crop 
which accelerates erosion. Possibly you have heard someone 
say that it causes more erosion than any other farm crop. Yet, 
we know that most of the millions of acres of eroded land in 
America got that way before soybeans came into the picture. 
The improper handling of intertilled crops on sloping land 
may, of course, permit serious erosion. Especially; if the 
land is left bare after the crop is harvested, or if two or more 
intertilled crops follow in succession.
 “There are wide differences between crops in their 
infl uence on erosion losses. Cultivated row crops are the 
least effective in preventing soil losses, small grain crops are 
intermediate, and sod crops are most effective. Soybeans are 
classifi ed as a cultivated row crop when planted in rows, or 
as a close-grown crop like the small grains if drilled solid. 
Even on the fairly level lands of northwestern Ohio about 
90 percent of the soybeans are planted solid” (Continued). 
Address: Managing Director, National Soybean Crop 
Improvement council.

188. Calland, J.W. 1949. Six wild statements... about what 
soybeans do to your land (Continued–Document part II). 
Soybean Digest. May. p. 15-18.
• Summary: (Continued). “A number of soybean states 
have recently been conducting tests where the runoff and 
soil losses from soybeans and from other crops have been 
carefully measured. After several years of checking, it is 
quite evident that soybeans when planted in 40-inch rows 
will permit less erosion than corn under the same conditions, 
and when planted solid will permit less than half as much as 
corn. The tilth improving action of the soybean crop makes 
the soil loose and granular and increases the water intake, 
thus reducing the amount of water available for transporting 
soil particles off the fi eld.
 “Fortunately, soybeans can be readily drilled solid on 
land subject to erosion, also on the contour on steeper slopes 
and thus permit far less erosion than row crops like corn, 
which must be grown in wide rows. So, it appears that the 
way soybeans are handled determines the amount of erosion 

rather than any characteristic of the soybean.
 “Of course, it is a fact that you can get a lot of erosion 
on sloping land by growing two or three crops of corn on it 
and then planting it to soybeans. But, remember that even 
then you will get less erosion with the soybean crop planted 
in rows than from another crop of corn, and far less if the 
soybeans are planted solid. Soil management is the important 
factor in controlling erosion.

“Wild Statement No. 3: Soybeans cause clover failures.
 “The claim is sometimes advanced that the soybean is 
responsible for poor clover crops. This claim, however, is 
not supported by long-time results at various experiment 
stations. Ohio has recently reported on 4-year tests 
comparing the clover crops following corn with those 
following soybeans. Only one test out of 16 showed better 
results after corn. Purdue has reported on 4 years of studies 
where fi elds were partly in corn and partly in soybeans, with 
both crops followed by small grain and seeded to clover or 
alfalfa. In Purdue’s tests the yields of legume hay following 
soybeans have topped the yields following corn, regardless 
of the fertilizer treatment used in all but one test. Illinois 
results are similar. Many farmers report their best yields of 
clover following soybeans.
 “Some investigators report that because soybeans leave 
the soil in good tilth and with more available nitrogen than is 
found after non-legumes, the small grains, particularly oats, 
following soybeans grow more vigorously and compete more 
strongly for moisture and plant nutrients, but make too much 
shade for the young clover plants. However, the correction 
of soil acidity and defi ciencies of mineral nutrients when 
necessary, shallow planting of inoculated clover and alfalfa 
seed, and cultipacking the ground if it is too loose, will 
usually go a long way toward insuring a good clover crop 
regardless of whether you had corn or soybeans, or both, in 
your rotation.

“Wild Statement No. 4: You can’t control weeds in 
soybeans.
 “Occasionally, the complaint is made that soybeans 
have increased the weed problem on a given farm. Certainly, 
with no effort made to control them, weeds become a major 
problem in soybeans and also aggravate the weed problem in 
other crops. But why blame the soybeans?
 “Some good farmers, with fi elds where weeds are a 
serious problem, want a crop of well-cultivated soybeans in 
their rotation as a means of weed control. Soybeans planted 
in rows and properly cultivated, can generally be kept free of 
weeds. Except on an occasional bad year when wet weather 
prevents cultural operations, weeds can be controlled in solid 
soybeans, Cornbelt experiment stations tell us. There are a 
few simple rules to follow:
 “1. Kill a crop of weeds before you plant soybeans.
 “2. Use the harrow or rotary hoe before weeds start.
 “3. Use them again after the soybeans are up.
 “4. Go over them again, if possible, in solid plantings.
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 “5. Cultivate once or twice with cultivator in row 
plantings.
 “6. If you are proud of your farming, then you may want 
to remove a few by hand in the fall.
 “Proper cultural methods are the answer to weed 
problems in soybeans–just as with corn and other row crops. 
Of course, the weather may make it a little tough for you.

“Wild Statement No. 5: Soybeans won’t respond to 
fertilizer.
 “Fertilizer applications on the soybean crop are 
not usually recommended on soils of average or better 
productivity. This is because:
 “1. Other crops usually respond better than soybeans to 
fertilizer applied at planting time.
 “2. The soybean is better able to forage for its nutrients 
than most other crops–nutrients the other crops were unable 
to get.
 “3. It frequently requires an additional operation to place 
fertilizer so it is not in contact with the soybean seed.
 “However, soybeans respond equally as well as other 
crops to everything done to raise the general productivity of 
the soil, and on some soils direct applications of fertilizer to 
soybeans may be quite profi table. Purdue reports excellent 
increases in the yield of soybeans when fertilizer was applied 
on potash defi cient soils. Illinois reports similar results. 
Experiments in other states show marked increases in yields 
resulting from applications of lime, phosphate and potash on 
soils defi cient in these elements.
 “On the better soils of Ohio it is generally best to 
determine the fertilizer needs of the entire rotation and then 
put the fertilizer on the other crops, particularly the small 
grain and clover crops rather than to apply it to the soybeans. 
But this leaves a lot of soybeans that are grown on land of 
less than average fertility with little or no manure or clover. 
Applications of fertilizer, and lime if needed, will often pay 
well when properly applied to the soybean crop on much of 
this kind of land.

“Wild Statement No. 6: Soybeans don’t fi t into the 
rotation.
 “Soybeans have helped solve rotation problems on many 
Midwest farms. There are several reasons why the soybean is 
so well suited to the Cornbelt cropping system.
 “1. Its inherent ability to use plant nutrients other crops 
in the rotation are unable to get.
 “2. It is useful in corn borer control.
 “3. Being a legume it does not lower the soil nitrogen 
supply like the non-legume crops.
 “4. It provides a good seedbed for small grains with 
minimum of preparation.
 “5. It usually exerts a benefi cial effect on other crops in 
the rotation.
 “6. Early varieties permit early harvest and the planting 
of wheat or other winter cover crops to help prevent erosion.
 “7. It meets a defi nite economic need for protein 

supplement and vegetable oil provided by no other crop.
 “8. It is a cash crop generally marketed between small 
grain and corn.
 “9. It has offered a ready means in the past of adjusting 
surplus grain acreage. It will help ease acreage adjustments 
in the future.
 “10. It is the best pinch-hitter on the farm team. In 
addition to its usual place between corn and small grain, it is 
‘put in’ when the clover crop fails, when something happens 
to the corn stand, as an emergency hay and feed crop, and 
when it is too late to plant other crops.
 “Farmers must reckon the returns from the rotation 
as a whole, and the more profi table crops must carry the 
less profi table ones required in a good rotation. Corn and 
soybeans, the main cash crops in the Cornbelt, must help 
carry the oats and wheat crops and the legume crops grown 
for soil improvement. Both groups are less profi table than 
corn and soybeans, but they are necessary to maintain the 
productivity of the soil, and to make the rotation profi table in 
the long run.”
 Large photos show: (1) A rear view of a man riding on 
his tractor. (2) A large sloping fi eld of soybeans. “Soybeans 
can be planted on the contour on slopes and this permit far 
less erosion than row crops like corn.” Address: Managing 
Director, National Soybean Crop Improvement council.

189. Soybean Digest. 1949. Processors meet: Illinois, 
Indiana, Ohio. May. p. 18-19.
• Summary: “About 150 soybean processors, scientists 
and farm managers from nine states took part in the annual 
processor conference at Urbana, Illinois, March 29 and 30.
 “States represented were Illinois, Kentucky, Indiana, 
Ohio, Maryland, Missouri, Georgia, Alabama and North 
Carolina. The annual conference, put on jointly by Illinois, 
Purdue and Ohio State Universities in Cooperation with the 
processors of those states, will go to Columbus next year.
 “The group toured the greenhouses of the University of 
Illinois and the U.S. Regional Soybean Laboratory, then held 
an evening session to hear reports on business conditions and 
the University’s new department of food technology.
 “The second day’s program included reports on the fats 
and oils outlook, research on growing soybeans, buying 
them, storing them and soybeans in animal and human 
nutrition.
 “Chairmen of the sessions included R.G. Houghtlin, 
president of the National Soybean Processors Association, 
Chicago; W.L. Burlison, head of the department of 
agronomy, University of Illinois; and J.W. Calland, managing 
director of the National Soybean Crop Improvement Council, 
Decatur, Indiana. Dean H.R. Bowen of the University of 
Illinois College of Commerce told the processors that enough 
cushions have been provided to keep the next depression 
from being as deep as the last one.”
 “L.B. Howard, head of the new University of Illinois 
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food technology department, described the courses being 
developed there which will offer a bachelor of science 
degree, and eventually graduate work.
 “’Students will receive basic training in chemistry, 
microbiology, physics, mathematics, biology, economics 
and specialized work in aspects of engineering related to 
food processing, raw material characteristics, methods of 
processing and preservation and procedures for evaluation of 
processed products,’ Howard said.”
 “Pigs fed vitamin B-12 in a ration including soybean 
oil meal averaged 41 pounds more gain per animal in the 
same length of time than pigs without the vitamins, said 
W.M. Beeson of the animal husbandry department, Purdue 
University.
 “He said only 1 milligram of vitamin B-12 per 100 
pounds of feed was needed to produce the additional gain in 
the vitamin-fed lot. Beeson’s subject was ‘Soybean Oil Meal 
in Animal Nutrition.’
 “Other speakers included: Dean H.P. Rusk, dean of 
the University of Illinois College of Agriculture; G.L. 
Prichard, director fats and oils branch, Production and 
Marketing Administration, U.S. Department of Agriculture, 
Washington, D.C.; J.E. Newman, department of agronomy, 
Ohio State University, Columbus; C.T. Langford, Northern 
Regional Research Laboratory, Peoria, Illinois; A.L. Lang 
and A.R. Hilst, department of agronomy, University of 
Illinois; H.J. Mederski, Douglas J. Lathwell and Chester E. 
Evans, agronomy department, Ohio Agricultural Experiment 
Station, Wooster; and Calland.
 “Report of the talk by Hilst is carried in the ‘Growers’ 
section of this issue. Others will appear in future issues.
 Photos show: (1) “Processors of three states talk it over 
at the Urbana meeting. Left to right, Jasper Giovani, Decatur 
Soy Products Co., Decatur, Ill.; Clarence E. Peters, Haynes 
Soy Products, Inc., Portland, Ind.; and Floyd E. Hiegel, 
Delphos Grain & Soya Products Co., Delphos, Ohio.”
 (2) “Interest in soybeans is hot in Alabama and Georgia 
as these three men testifi ed at Urbana. They are, left to sight: 
J.P. George, Macon, Ga.; W.P. Lanier, Atlanta, Ga.; and J.A. 
Bates, Selma, Ala. All work for Buckeye Cotton Oil Co.”
 (3) Portrait of L.B. Howard.

190. Funk, Gene, Jr. 1949. The fi rst [soybean] processors 
(Letter to the editor). Soybean Digest. June. p. 42.
• Summary: Written to set the historical record straight, this 
letter begins by noting that Gus Staley was not the fi rst man 
to promote and process the soybean in the United States (see 
Soybean Digest, March 1949, p. 62).
 “The early processing of soybeans in 1911 by Herman 
Meyer, a small crusher in Seattle, and later in 1915 by the 
Elizabeth City Oil and Fertilizer Co. at Elizabeth City, North 
Carolina, and again the Havens Oil Co. at Washington, N.C. 
in 1916, all should be recognized as the fi rst in the fi eld to 
really crush soybeans and press the oil out, in a small way.”

 After that came I.C. Bradley, who is the oldest 
continuous processor of soybeans in the United States. 
In 1924 Funk Brothers Seed Co. purchased Bradley’s 
equipment and “brought it here to Bloomington, along with 
I.C. Bradley, wherein we continued to put forth effort to get 
beans grown for processing purposes. These early years were 
trying ones for at no time could we secure enough beans to 
process throughout the entire year” and feed manufacturers 
did not want to use soybean oil meal in their formulas unless 
they were able to secure it the year round.
 The A.E. Staley Co. started in 1922 and they too had 
some of the same problems which Funk encountered.
 “One of the most outstanding men in the soybean history 
and one who could truly be called the Father of the USA 
Soybean, is none other than Bill Morse of the USDA. He 
was one of the fi rst to see the possibilities of soybeans as 
a crop and has taught and preached the value of them ever 
since he graduated from college [in 1907].
 “Another gentleman whom we also should recognize 
as a father of the soybean crop is Prof. W.L. Burlison at the 
University of Illinois...”
 And “we cannot leave out Ed Dies as one who has 
been a true general in guiding the processors through their 
many problems... during the National Soybean Processors 
Association growing period.”
 Eugene Funk Sr. “spent a lot of his time in trying to 
promote and guide the soybean crop throughout its early 
stages. We [Funk Brothers] have records of selling soybean 
seed as early as 1903. This of course was for planting beans 
in corn only on a small scale. We promoted the use of 
inoculation of soybeans using dirt from soybean fi elds...” 
Address: Funk Bros. Seed Co., Bloomington, Illinois.

191. Soybean News (NSCIC). 1949-1984. Serial/periodical. 
Decatur, Indiana. National Soybean Crop Improvement 
Council. Vol. 1-35. Sept. 1949 to Jan. 1984. 3-4 times a year.
• Summary: On the 1st page of Vol. 1, No. 1 we read: 
“Editor’s Note–This is the fi rst issue of ‘Soybean News.’ 
Other copies of this little pamphlet will come to your desk 
from time to time. There will be no subscription charge. It 
will be free.
 “Its purpose will be to relate pertinent, factual 
information about soybeans–facts about both the soybean 
crop and the things produced from soybeans–new and 
improved varieties–better cultural practices–bigger yields–
the effect of soybeans on other farm crops in the rotation–
the relationship of soybeans to soil productivity–soil 
conservation and erosion control–the place of soybeans in 
the farm scheme.
 “Many of the stories about soybeans will be based on 
research fi ndings at the Agricultural Experiment Stations, 
Colleges, and other research agencies over the country. It 
will also contain actual farm stories–the experiences of 
soybean growers.
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 “’Soybean News’ is sent to you by the National 
Soybean Crop Improvement Council, sponsored by the 
National Soybean Processors Association. All material is for 
immediate release.”
 Note: Soyinfo Center has a complete set of this serial 
publication. Soybean Bluebook. 1951. p. 14. This publication 
is issued four times a year and sent to a mailing list of over 
18,000.
 In Oct. 1958 the masthead atop page 1 was changed to 
yellow and grayscale / black from plain grayscale / black.
 The Sept. 1961 the editorial offi ce was moved to 
Urbana, Illinois from Decatur, Indiana. The masthead of the 
Sept. 1961 issue (Vol. 13, No. 1) states: “Editorial offi ce: 
211 S. Race St., Urbana, Illinois 61801. Executive Offi ce 
[NSPA]: 3818 Board of Trade Bldg., Chicago, Illinois 
60604.”
 With the October 1959 issue, this periodical (8½ by 11 
inches) expanded to 6 pages from 4 pages.
 The main goals of this excellent publication were to 
promote and disseminate improved soybean practices, 
soybean research, varietal development, and increased 
soybean production.

192. Brierley, R.G. 1949. Soy fl our in European occupied 
areas (Continued–Document part II). Soybean Digest. Sept. 
p. 44-45, 88.
• Summary: (Continued): “I found the man that started 
the benzine odor story. He had mentioned, incidentally, 
in a report that a color he observed in samples examined 
under a fl uoroscope might show residual solvent, but had 
subsequently found the same color in samples of whole 
soybeans. Because of this he had dropped his investigation 
and was so little concerned that he was taking his laboratory 
samples home and feeding them to his child with excellent 
results.
 “Bread troubles: I found next that the trouble with any 
soy fl our in bread was that it was the last of a series of grain 
fl our substitutes, and therefore bore the brunt of the criticism 
of bread in general. Bread was being made with potato fl our, 
corn fl our, rye fl our, and wheat fl our almost incidentally. The 
incorporation of high percentages of soy fl our on top was the 

straw that broke the camel’s back. To add to the diffi culties 
scheduling of soy fl our shipments and stock was so upset 
by shipping diffi culties that the soy fl our came in all at once 
on German distributors who knew nothing more about soy 
fl our than that the name made it sound like a type of wheat 
fl our. Maldistribution and the lack of wheat fl our resulted in 
some bread that was almost 100 percent corn fl our, and other 
breads predominately soy fl our. The resulting bread was an 
abomination. Corn fl our and soy fl our took the brunt of the 
public criticism because they were the new and unknown 
products.
 “I found next a soybean industry hopelessly divided and 
pulling against each other. If there was ever proof for the 
necessity of a united soybean industry, I found it here. The 
full fat manufacturers, the oil millers, the growers, the soy 
importers were all pulling in different directions. There was 
no united front to present to the government and competitive 
food interests were having a merry time punching away at 
the soy program. I gave one of the most diffi cult speeches 
of my life, with interpretation, sentence by sentence, to a 
group of 50 soybean principals in Hamburg, urging them to 
recognize the needs of Germany for new protein foods and 
to present a united program to their government food men 
calling for more soybeans and soy products. I am happy to 
say that they did present such a program and that it was the 
start of the present utilization of soy fl our in sausage.
 “I found next a universal recognition of the terrible lack 
of protein which could not be touched in any foreseeable 
future by meat production increases. The prewar production 
of meat in Germany was 45 kilos per person. The 
consumption at the turn of the year was 9 kilos. Even the 
most optimistic estimates for the next 5 to 8 years were for 
about 50 percent of prewar meat consumption. The problem, 
however, was to get public recognition of this situation and 
to stop the wish-thinking philosophy that something would 
suddenly pop up to solve the meat problem other than the 
actual development of new protein foods.
 “The fi rst few weeks of the trip convinced me that 
politics in Washington [DC] was going to force large 
quantities of corn fl our and potato fl our into German bread. 
This left no place for soy fl our in bread. It was necessary 
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therefore to look around for another outlet for soy fl our and 
the logical place was the meat program. Meat was so short 
that the ration was a farce–so short that the black market 
was in full operation, and little could be done about it. Soy 
fl our had been used successfully in meat in this country so it 
seemed a logical starting point. The fi rst problem was to take 
the products that were available and try to compound them 
into new protein foods that could be put up in casing form 
so that they would resemble meat. The technical problems 
were imposing and destruction had been so devastating that 
research facilities were almost non-existent. It was decided 
to start the work in the United States and then complete it in 
Germany.
 “Our research laboratory as well as others in the 
industry were put to work on the problem and samples were 
sent to Germany. The soy fl our association [sic, Soy Flour 
Association, Chicago, Illinois] brought Dr. Bening to the 
United States and I traveled with him for 4 weeks to show 
him American facilities and to show him the progress of 
work here. He then went back to Germany where work 
continued under the sponsorship of the German and Allied 
food men. The end result was a new product containing 50 
percent meat and 50 percent soy fl our and vegetables and 
other ingredients, which when made up and put in casing 
was so good that it fooled the experts. After substantial trials 
and tribulations, this product was produced and introduced 
into consumption.
 “Bright future: The introductory job has been an 
imposing one. The meat people had to be sold. The chemists 
and food police had to be placated and cajoled into some 
sort of cooperation. The consumer took the product without 
question and with considerable enthusiasm, because it was 
not only good, but about half the price of meat. The sales 
promotion job is only just started, but the future looks bright, 
and before another 6 months have passed we will have 
proved that this new product can solve what seemed like an 
insuperable problem when we fi rst tackled it. Dr. Bening 
will undoubtedly tell you more of this...” Address: Asst. 
Vice President, Archer-Daniels-Midland Co., Minneapolis, 
Minnesota.

193. Cowan, J.C. 1949. Research on fl avor stability of 
soybean oil at the Northern Regional Research Laboratory. 
Soybean Digest. Sept. p. 48-50, 89.
• Summary: “Over the past 10 years the increase in the 
commercial utilization of soybean oil for food use has 
increased almost three-fold. From a minor position among 
edible oils in 1939, soybean oil has become the major 
vegetable oil for food in this country. Last year, its use 
totaled approximately 1.1 billion pounds, with 750 million 
for shortening, 200 million for margarine, and 150 million 
for salad oils and other food uses.
 “With such phenomenal growth in the use of soybean 
oil, it would appear almost folly to suggest that all is not 

right with soybean oil. Indeed, let us hasten to add that much 
is right about the oil from our golden soybeans. The removal 
of the oil by either continuous screw presses or solvent 
extraction is a much simpler, less expensive operation than 
the same type of operation with many other oilseeds. The oil 
yields lecithin, refi nes easily with alkali, and can be bleached 
and deodorized readily to a bland oil. The processing of 
beans improves the nutritional value of the meal and supplies 
a high protein feed. However, soybean oil has one defect 
which limits its utilization for foods, and this may drop 
soybean oil from its position of pre-eminence. The defect is 
the type of off-fl avors which develop during oxidation of the 
oil.
 “Most edible fatty products develop fl avors and odors 
which may be described as rancid. Soybean oil, on aging 
or when used for frying or cooking, develops rancid odors 
and fl avors just as do other oils. But in addition it also 
develops more dominant fl avors and odors, which are best 
described as painty, grassy, or fi shy. This is sometimes 
called ‘reversion.’ These fl avors are held to a minimum in 
hydrogenated products and are most predominant in liquid 
or salad soybean oil. Refi ners of oil consider this ‘reversion’ 
problem to be of fi rst importance.
 “The American Soybean Association and the National 
Soybean Processors Association have placed it at the top of 
research problems dealing with the utilization of soybeans. 
Reports of refi ners indicate consumers show a preference for 
vegetable oil products which contain 50 percent or less of 
soybean oil.
 “This fl avor problem of soybean oil appears to be 
refl ected in part by the average price differential between 
soybean and cottonseed oil over the past several years. This 
average has ranged from $0.005 to $0.026, as shown in Table 
I. This table also shots the amount of oil used for foods and 
the total price differential between soybean and cottonseed 
oils. Doubtless, the entire differential price between 
soybean and other vegetable oils is not traceable to its fl avor 
instability alone. However, if only one-half cent differential 
were caused by this instability, the value to the industry is 
approximately 5 million dollars a year.
 “At Peoria our research was initiated is 1944, but the 
U.S. Regional Soybean Laboratory had studied the problem 
for several years previously. A survey of their work and of 
industrial experience emphasized that the fl avor problem was 
an extremely diffi cult one.
 “Only one test for the phenomenon was approved by 
all investigators, and we immediately set out to refi ne and 
improve the scientifi c basis for it; namely, the tastier of oils. 
Indeed, the proof of the pudding is in the eating. When you 
realize that many fl avors are important at concentrations of 
1 part in a million or less, it is not surprising that adequate 
tests were not and are still not available for this peculiar 
fl avor instability of soybean oil. To make our story shorter, 
we assembled a taste panel of 10 to 12 members and used the 
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paired-sample technique and triangular tests for determining 
if one sample of oil was superior to another. We still depend 
on fl avor responses to tell us if an oil ‘reverts.’ Samples are 
aged in bottles two-thirds full for 1 to 5 days at 60ºC. until 
a peroxide level of 2 or more is obtained. The samples are 
then submitted to the taste panel for evaluation. Taste panel 
members record data on a score sheet. These data are used 
to determine the standard deviations and to determine if the 
differences between samples are signifi cant and real. The 
analysis of variance is used to determine if the differences 
are signifi cant or highly signifi cant, i.e., we determine if the 
odds are 20 to 1 or more, or 100 to 1 or more, respectively, 
that the differences observed are not caused by mere chance.
 “In order to maintain surveillance on our taste panel, 
the performance of members is regularly checked by means 
of control charts, correlation coeffi cients, and regression 
coeffi cients. To show you how one of the methods of 
surveillance works, we have reproduced two scatter diagrams 
showing how a good and a poor taster compared with the 
panel average. In Figure 1, note that the scores of taster 8 are 
held to rather narrow limits and the angle of the solid line 
is approximately 45º. This person has a correlation with the 
taste panel of approximately 85 percent. Figure 2 shows that 
the scores of taster 12 are spread over wider limits; the angle 
of his solid line is approximately 28º, and his correlation is 
approximately 50 percent. Needless to say, we have retained 
taster 8 and no longer have taster 12 on the taste panel. 
Constant checks are run on our taste panel to improve it and 
new members are trained from time to time.
 “Simultaneously, it has been necessary to set up 
laboratory procedures which permit evaluation of proposed 
cures and give us a basis for attempting to determine the 
effect of various refi ning procedures on the oil. Since the 
paired-sample technique was adopted for taste panel work, it 
was decided to build our program around procedures which 
would permit refi ning, bleaching, and deodorizing four 
samples at once. There was nothing magic in four samples; 
four appeared to be the largest number of samples which 
could be deodorized (steamed under vacuum at 210º C.) 
under identical conditions. Four samples permitted us to 
have a control and three variables in every deodorization if 
we so desired. Figure 3 shows the laboratory deodorizer used 
for our work.
 “Table II shows how successful we have been in 
obtaining reproducible results. Note that all four samples 
vary in fl avor score at zero time from 7.9 to 8.3 with 
no signifi cant difference between samples. After aging 
to develop fl avor and testing one against the other, the 
biggest difference between any two samples tasted as 
pairs was 0.6 and no signifi cant differences are found. The 
extent of oxidation in the oxidizing tests at 100º C. varies 
between 52.7 and 54.5 peroxide value; this difference 
is not signifi cant. The samples, you will note, are not 
identical although supposedly identical treatments were 

given. However, the differences between samples are not 
signifi cant, i.e., they were probably caused by chance 
circumstances.
 “In addition to the taste panel evaluation we also have 
determined oxidative stability as measured by the peroxides 
in samples stored at 60ºC., in samples after 8 hours at 100º 
C. with a stream of air passed through the sample (A.O.M. 
[active oxygen method]), and in samples stored at room 
temperature.
 “In 1945, Warren Goss, formerly a chemical engineer 
at the Laboratory, investigated the German vegetable oil 
industry and came home with a number of suggestions 
regarding soybean oil. Two of these suggestions were that 
lecithin is responsible for ‘reversion,’ and should be removed 
by repeated water washing, and that citric acid added during 
deodorization retards appearance of ‘reversion.’ Using 
the procedures mentioned above, we examined these two 
conditions and concluded that citric acid does improve fl avor 
stability but it does not do so by inactivating the lecithin.
 “Table III shows how the fl avor score of the oil changed 
on storage at room temperature. Note how the peroxide level 
increases immediately in the control sample but does not 
appreciably increase in the citrated sample for 18 weeks. 
Citric acid reacts with very small amounts of metals in the 
oils and prevents the action of these metals as catalysts for 
oxidation. One of the major offenders is iron and Table IV 
shows how citric acid reduces the oxidation in soybean oil as 
determined by the active oxygen method (A.O.M.)
 “Note that the use of citric acid improved both the 
control sample and the sample containing added iron. Citric 
acid added after deodorization also appears to be helpful and 
it appears to serve both as a metallic fi xative and synergist 
for antioxidants in the oil.” Continued. Address: Head, Oil 
and Protein Div., Northern Regional Research Lab., Peoria, 
Illinois.

194. 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). 
Offi cers, 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: Offi cial 
methods of analysis (moisture, protein, oil, crude fi ber–
offi cial, sampling of soybean oil meal). Trading rules 
on soybean oil. Appendix to trading rules on soybean 
oil: Uniform sales contract, standard specifi cations for 
crude soybean oil for technical uses, methods of analysis 
(A.O.C.S. offi cial methods): Refi ning loss (expeller and 
hydraulic soybean oil)–Ca 9a-41, refi ning loss (extracted 
soybean oil)–Ca 9b-46, refi ning loss (degummed hydraulic 
and extracted types soybean oil)–Ca 9c-49, refi ning loss 
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(degummed expeller type soybean oil)–Ca 9d-49, bleaching 
test (refi ned 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, fl ash 
point (A.O.C.S. tentative method–Cc 9b-48). Moisture and 
volatile matter: Vacuum oven method–Ca 2d-25. Break 
test–Modifi ed Gardner method–Ca 10-40. Iodine value–Wijs 
method–Cd 1-25. Unsaponifi able 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 “Offi cers, 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–Traffi c 
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. Offi cial 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. Archer-
Daniels-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); 
Springfi eld, 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 Co-
op 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., Fairfi eld, 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 
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., Redfi eld, 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). 
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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). 
Pacifi c 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, Plainfi eld, 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.

195. Soybean Digest. 1949. Honorary life members 
[American Soybean Assoc.]: Keller E. Beeson, Jacob Hartz 
Sr., E.F. (“Soybean”) Johnson. Sept. p. 36, 85, 86.
• Summary: Keller E. Beeson, extension agronomist at 
Purdue University and former president of ASA, was 
born on March 18, 1894 at Columbia City, Indiana. Now 
deceased, he had been an extension agronomist at Purdue 
beginning in 1924. He cooperated with the railroads in 
running the educational “Soybean Special” trains through 
Indiana. Before the days of the Soybean Digest, Mr. Beeson 
pioneered the preparation of the printed report of the annual 
meeting, which was ready for distribution at the meeting. He 
also started the mimeographed circular letters that went out 
at intervals to the membership. These were forerunners of the 
Digest.
 “Jacob Hartz, Sr., Arkansas farm and seed leader, and 
onetime president of ASA, was born at Racine, Wisconsin, 
on April 4, 1888 the son of German immigrants. He was one 
of eight children. Because of his father’s poor health he was 
forced to leave school after completing the eighth grade.
 “At the age of 20 he went to work as a traveling 
salesman for the P & O Plow Co. and spent several years in 
Arkansas.
 “In 1917 Mr. Hartz moved to Wheatley, Arkansas, 
and went into the hardware business. In 1924, he moved to 
Stuttgart, Arkansas, his present home. There he joined his 
father and A.R. Thorell in the Hartz-Thorell Supply Co. 
which grew and prospered and became the leading farm 
machinery business in the state.
 “It was early in this business that Mr. Hartz became 
interested in soybeans and started on the journey that was 
to make him one of the soybean pioneers and leaders of the 
South. Hartz was looking for a soil building crop to save the 
rice farmers of the Grand Prairie section of Arkansas who 
were driving themselves to ruin with a one-crop program 
of rice. Rice takes a tremendous amount of nitrogen from 
the soil and nothing was being done to replace this needed 
element.
 “In conjunction with the Peoples National Bank of 
Stuttgart [in about 1925] the Hartz-Thorell Co. bought 25 
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bushels of Laredo soybeans. These beans were put out with 
key farmers over the Grand Prairie in small quantities and 
were planted on land that had been in rice the previous year. 
When the benefi cial results that followed were noted [the 
rice farmers used the soybeans as a hay crop], a never ending 
search for the most suitable varieties was begun. Mr. Hartz 
and his partner soon found themselves in the seed business 
[starting about 1926] where the former has remained ever 
since.
 “Mr. Hartz had a manifold job, the chief of which 
his boys have always referred to as ‘Pop’s Preaching the 
Soybean Gospel’ to farmers and agricultural leaders in 
Arkansas and the South. In their contacts and travels many 
years later they are continually running into men who 
say that Mr. Hartz started them in the soybean business. 
He found a market for the farmer’s bean crop and was 
instrumental in having favorable freight rates established for 
soybeans and other Arkansas farm products.
 “In 1936 the Hartz-Thorell Supply Co. designed and 
constructed what remains the most modern and effi cient seed 
cleaning processing plant in the South. “The Hartz-Thorell 
partnership was dissolved in June, 1942. Mr. Hartz and his 
two older sons, B.J. and Jake, Jr., acquired the seed end of 
the business which they operate under the title Jacob Hartz 
Seed Co.
 “Mr. Hartz worked diligently in several seed 
organizations such as the Arkansas Seed Growers 
Association, the Arkansas Seed Dealers’ Association, and the 
Southern Seedsmen Association. He was elected president 
of the fi rst two and fi rst vice-president of the third, a South-
wide seed dealers association. In all of the organizations 
he has fostered the soybean and guided its progress. He 
served many years on the Arkansas State Plant Board. In this 
capacity he helped in the fi rst certifi cation of soybean seed in 
the state.
 “There is one other organization that he has helped to 
build, one that is dear to his heart, the American Soybean 
Association. He was elected the fi rst Southern director and 
has served in that capacity until the present. He is a former 
vice president of the Association.
 “The above are some of the things that long ago 
earned for Mr. Hartz the deserved title of ‘Soybean King of 
Arkansas.’”
 “E.F. Johnson, affectionately known as ‘Soybean’ by 
an entire industry, ha been a real pioneer and has made a 
contribution both as a grower and processor. He was born at 
Stryker, Ohio, 59 years ago [ca. Oct. 1889]. He received his 
education at the University of Indiana, Purdue University, 
and Ohio State University. He started his fi rst soybean plots 
in the spring of 1912 and has been a grower ever since. At 
present, he is a producer of edible varieties. He was a teacher 
of extension work for 7 years and an assistant professor for 
2 years. For a time he was agricultural director for the Soo 
Line. He is now affi liated with the Delphos Grain & Soya 

Products Co., Inc., at Delphos, Ohio. He served as president 
of both the American Soybean Association and the National 
Soybean Processors Association, and as treasurer of the latter 
organization. He has been actively interested in the National 
Farm Chemurgic Council since its inception. Mr. Johnson 
has always been very active in the work of the American 
Soybean Association, serving on programs and committees. 
One of the early annual meetings of the Association was 
held on his farm. He was one of those whose efforts and 
encouragement brought about the founding of the Soybean 
Digest.”
 Photos show: (1-3) Individual portraits of Keller Beeson, 
Jacob Hartz, Sr., and E.F. Johnson. (4) Three U.S. Regional 
Soybean Laboratory agronomists at the ASA convention: 
Dr. Lewis Saboe, Columbus, Ohio; Leonard F. Williams, 
Urbana, Illinois; Albert H. Probst, Lafayette, Indiana.
 Note 1. Concerning E.F. “Soybean” Johnson: There are 
many published lists of the presidents, offi cers, and directors 
of the American Soybean Association (ASA). E.F. Johnson 
is never listed as a president, or as an offi cer, or as a director 
of the ASA. In 1937-38 he was elected president, chairman 
of the executive committee, and chairman of the statistical 
committee of the National Soybean Processors Association 
(NSPA). Strangely enough, one E.C. Johnson of Stryker, 
Ohio (the same small town in which E.F. Johnson was born 
and raised and lived until the 1930s) was vice-president of 
the ASA in 1924 and 1925, yet several extensive searches by 
experts in Stryker, Ohio, can fi nd no evidence that a person 
named E.C. Johnson ever lived in Stryker (See 1999 letter 
from Jane Anderson of Stryker). Her theory is that E.F. and 
E.C. were one and the same person.
 Note 2. This is the earliest article seen that mentions the 
Delphos Grain & Soya Products Co.

196. American Soybean Association. 1949. Back the ASA 
program now (Cartoon). Soybean Digest. Oct. p. 8.
• Summary: This 1/3 page cartoon by Trag shows three 
characters standing in front of a tall grain elevator. The 
grain handler, who is shaking hands with the producer, says: 
“20 cents per hundred bushels is a fi ne investment.” The 
producer (farmer), holding a check in his left hand, says: “I 
think it’s a great idea.” “Little ASA,” who’s head is shaped 
like a soybean with a vertical hilum for one eye and a tiny 
man’s body below, says: “That 1/5 of a cent per bushel will 
bring big returns.”
 Note 1. ASA is searching for ways to fund its activities 
using the “interprofessional” model where all who benefi t 
from soybean research and promotion share in the costs. In 
the end, however, the producers / farmers paid all the money, 
the grain handlers and soybean processors [NSPA] paid no 
money to ASA but got huge benefi ts from ASA’s activities.
 Note 2. This is the earliest cartoon seen showing “Little 
ASA”–ASA’s new mascot; he seems to have been introduced 
with very little fanfare.
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197. Chemurgic Digest. 1949. Friends of Chemurgy: Edward 
J. Dies. Oct. p. 1. Cover story.
• Summary: Dies is described by adjectives such as 
“energetic,” “thorough,” “defi nite,” “forceful,” and 
“chemurgic.” “For 13 years he has been a sponsor of the 
National Farm Chemurgic Council. For the past 10 years 
he has represented industry on the Council’s board of 
governors.”
 In college he studied fi nance and economics. His 
extensive travels as a newspaper correspondent gave him 
broad exposure to agriculture. As a writer for the Canadian 
government he advocated colonization of the prairie 
provinces [Manitoba, Saskatchewan, and Alberta]. “For 
seven years with Associated Press and one year with United 
Press, he served as a staff correspondent.” The author of 
seven books, he operated his own public relations bureau in 
Chicago, Illinois, for 20 years before moving to Washington, 
DC, in 1945. For most of that period, his main interest 
was agriculture. Today he is chairman of the Soy Flour 
Association.
 “He has a deep-seated conviction that the farmer–not 
industry or labor–will in the end be responsible for the 
preservation of our democratic form of government.” He also 
believes: “The work that Wheeler McMillen, John Ticknor 
and the other chemurgic leaders are doing today will brighten 
the history books of tomorrow. It is tremendously important. 
It gets right down to the very roots of agriculture which, after 
all, are the roots of democracy.” A large portrait photo on the 
cover and a small one inside shows Edward J. Dies.

198. National Soybean Processors Assoc., Soybean Research 
Council. 1949. Report of Fifth Symposium on Flavor 
Stability of Soybean Oil. Chicago, Illinois. 64 p. Held 31 
Oct. 1949 at the Edgewater Beach Hotel, Chicago, Illinois. 
[17 ref]
• Summary: Program:
 9:30 Welcome, by R.G. Houghtlin, President, National 
Soybean Processors Association
 9:35 Introductory Remarks, by J.C. Cowan., Head, 
Oil and Protein Division, Northern Regional Research 
Laboratory; Chairman of the Symposium
 9:40 Isolation and Identifi cation of Additional 
Compounds which contribute to the Flavor Reversion of 
Soybean Oil, by B.F. Daubert, Research Administrator, 
University of Pittsburgh
 10:05 Effect of Hydrogenation Conditions on 
Development of Trans Isomers in Hydrogenation of Linseed 
Oil, by H.W. Lemon, Ontario Research Foundation
 10:25 Additional Data on Morroseed Oil, by Willy 
Lange, the Procter and Gamble Company
 10:45 Flavor Problem of Soybean Oil. VI. Flavor 
and Oxidative Stability of Furfural Extracted Oil, by A. 
W. Schwab, Oil and Protein Division, Northern Regional 

Research Laboratory
 11:10 Flavor Studies on Soybean Oil Involving 
Linolenic Acid, by H.J. Dutton, In Charge, Fundamental Oil 
Investigations Section, Oil and Protein Division, Northern 
Regional Research Laboratory
 11:25 Recess
 11:30 Analysis of Metals in Oils. by J.E. Hawley, 
Analytical and Physical Chemical Division, Northern 
Regional Research Laboratory
 11:50 Flavor Problem of Soybean Oil. VII. Effect of 
Trace Metals, by C.D. Evans, In Charge, Edible Oil Section, 
Oil and Protein Division Northern Regional Research 
Laboratory
 12:30 Lunch
 Report “Assembled by J.C. Cowan, Northern Regional 
Research Laboratory, Bureau of Agricultural and Industrial 
Chemistry, USDA.” Address: [3818 Board of Trade 
Building, Chicago, Illinois].

199. Fritz, James C. 1949. Animal protein factor: Here’s 
what you can believe and what not to believe about the 
much-talked-of APF. Soybean Digest. Nov. p. 14-16.
• Summary: “’Animal Protein Factor’–or vitamin B-12 
have been recently discovered. “The two may not be–and 
probably are not–synonymous.”
 “It has long been recognized that animal protein 
concentrates are often more valuable in the diet than 
vegetable protein concentrates. Not all the difference 
could be explained on the basis of the amino acids which 
such products contain.” The term “Animal Protein Factor” 
was developed to “explain the unknown element which 
contributed so much to the nutritional value of such 
ingredients as fi sh meal, dried skim milk, etc.”
 Cary and Hartman of the USDA were among the 
earliest researchers who attempted to identify this unknown 
factor. “They found their ‘Factor X’ to be essential for 
normal growth and reproduction in the laboratory rat.” 
“An extensive test program was carried on by the Poultry 
Nutrition group at Beltsville [Maryland], and their fi ndings 
were reported in a series of scientifi c papers by Titus, Bird, 
Hammond, Nestler, Rubin, Groschke, and others... It was 
clearly demonstrated that growth and hatchability could be 
increased by adding such materials as cow manure, fi sh meal, 
or liver meal to all vegetable diets. Added impetus was given 
to this work by the shortage of animal protein concentrates 
during the war [World War II]. It was urgently necessary that 
a source of the unidentifi ed factor be added to rations which 
relied largely on soybean meal for their protein content. It 
was during this period that large-scale use of fi sh solubles 
was started. Work by Carrick and his associates at Purdue 
[Univ., Indiana], by Halpin and Cravens at the University 
of Wisconsin, and numerous others, clearly demonstrated 
the effectiveness of condensed fi sh solubles when added to 
vegetable protein diets.”
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 “While this poultry work was in progress, other workers 
were searching for the anti-pernicious anemia factor. At least 
as early as 1926 it was known that pernicious anemia could 
be treated by feeding the patient large quantities of liver. 
Certain animal disorders were noted to be markedly similar 
to human pernicious anemia.”
 “Early in 1948 the isolation and identifi cation of vitamin 
B-12 was announced by Ricks and co-workers of Merck and 
by the Glaxo Laboratories in England.”
 “Whether or not vitamin B-12 represents all the activity 
generally attributed to ‘Animal Protein Factor’ is a debatable 
point.” Yeast is almost completely devoid of APF.
 In summary: APF is not new. “2. It is a vitamin of the 
water-soluble B complex, and cannot serve as a protein 
or replace protein in the ration. 3. Vitamin B-12 is an 
important part of the ‘Animal Protein Factor’ but probably 
not the entire factor of value to poultry. 4. Vitamin B-12 
concentrates may be used to standardize or augment natural 
sources, but they should not be expected to produce results 
superior to those which can be obtained with natural 
ingredients which contain the ‘Animal Protein Factor.’”
 Note 1. This is the earliest English-language document 
seen (Dec. 2017) that uses the abbreviation “APF” to refer to 
“animal protein factor”–later renamed vitamin B-12.
 Note 2. “Fish solubles are produced as a by-product 
of fi sh canning and fi sh oil production industries. During 
the processing of fi sh to recover the oil fraction a mixture 
of water and oil is produced. Then after this mixture is 
centrifuged to remove the oil the water containing fraction 
can then be condensed or dried to produce condensed 
fi sh solubles or dried fi sh solubles” (Source: Feedipedia, 
retrieved Oct. 2015). Address: Member, Soybean Research 
Council.

200. Dies, Edward Jerome. 1949. Titans of the soil: Great 
builders of agriculture. Chapel Hill, North Carolina: 
University of North Carolina Press. ix + 213 p. Illust. Index. 
25 cm. [235 ref]
• Summary: This book is about U.S. farmers and 
agriculturists only. Contents: Food and freedom. George 
Washington, farmer of Mount Vernon. Thomas Jefferson, 
farmer of Monticello. Elkanah Watson, father of state 
fairs. Eli Whitney, immortal mechanical genius. Henry L. 
Ellsworth, soldier of the land. Edmund Ruffi n, father of soil 
chemistry [1818, 1843-55; contemporary of Justus Liebig 
of Germany, 1840]. John Deere, he turned the prairies [with 
his plow]. Cyrus Hall McCormick, man with the reaper. 
Justin S. Morrill, he ‘lighted candles of wisdom.’ Samuel W. 
Johnson, genius of the test tube. Wilbur Olin Atwater, master 
of nutrition. Seaman A. Knapp, schoolmaster of agriculture. 
Stephen Moulton Babcock, the jolly scientist. Theobald 
Smith, conquest of Texas fever. Mark A. Carleton, wheat 
explorer. Harvey W. Wiley, apostle of pure food. George 
Harrison Shull, creator of hybrid corn. And these, too, 

served: Abraham Lincoln, Horace Greeley, Luther Burbank, 
David Fairchild, Liberty Hyde Bailey, Cyril George 
Hopkins, the Coker family of South Carolina, Henry Ford 
(incl. William J. Morse and soybeans), George Washington 
Carver. Prelude to future. References. Each chapter is 
accompanied by a full-page illustration or photo of the man 
described, a brief chronology of vital statistics and major 
accomplishments, and 5-15 key bibliographic references. 
Address: USA.

201. Soybean Digest. 1950. Conference at Peoria January 
16-17. Jan. p. 21.
• Summary: “A number of well known soybean authorities 
in industry and government will appear on the program 
of the 2-day soybean conference at the Northern Regional 
Research Laboratory at Peoria, Illinois, Jan. 16 and 17, 
Director R. T. Milner has announced.
 “The meeting is slanted for soybean processors. R.G. 
Houghtlin, president of the National Soybean Processors 
Association, Chicago, Illinois, will be chairman of the fi rst 
day’s program, Milner of the second.
 “The complete program:
 “January 16
 “9:30 a.m.–Announcements and introductory remarks, 
Milner.
 “9:45 a.m.–’Development of New Varieties of 
Soybeans.’ J.L. Cartter, director U.S. Regional Soybean 
Laboratory.
 “10:30 a.m.–’Soybean Industry in Europe,’ Geo. M. 
Strayer, secretary-treasurer, American Soybean Association.
 “11:15 a.m.–’Hedging Problems of Soybean Processors,’ 
C.E. Robinson, futures trading analyst, Commodity 
Exchange Authority.
 “2:15 p.m.–’Factors Affecting the Choice of a Method 
for Processing Soybeans,’ W.H. Goss, associate director, 
department of scientifi c research and technical development, 
Pillsbury Mills, Inc.
 “3:00 p.m.–’Importance of the Quality of Soybean Oil 
Meal in Present-Day Feed Formulation,’ by R.C. Holder, 
director nutritional department, Central Soya Co., Inc.
 “4:00 p.m.–’Problems in the Production and Use of Soy 
Flour,’ R.G. Brierley, vice chairman, Soya Food Research 
Council.
 “January 17
 “9:30 a.m.–’Lime as a Hardening Agent in Soybean Oil 
Paints,’ A.J. Lewis, chemist, industrial oil section, oil and 
protein division, Northern Regional Research Laboratory.
 “9:50 a.m.–’Conducting a Taste Panel for the Evaluation 
of Edible Oils,’ Helen Mosher, food technologist, oil and 
protein division, NRRL.
 “10:15 a.m.–’Effect of Metals on the Quality of Edible 
Oil,’ C.D. Evans, in charge, edible oil section, oil and protein 
division, NRRL.
 “11:00 a.m.–’Cotton Acreage Allotment and Marketing 
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Quota Program and Its Effect on the Production of 
Cottonseed,” J. H. Dean, assistant director, cotton branch, 
Production and Marketing Administration.
 “11:30 a.m.–”Acreage Allotments for Soybeans and 
Other Oil Crops,” Martin Sorkin, peanut and oilseeds 
programs division, fats and oils branch, Production and 
Marketing Administration.
 “12:00 noon–General discussion and summary of 
meeting, Milner.”

202. Soybean Digest. 1950. German mission by research 
group. Jan. p. 36-37.
• Summary: “Two members of the Soya Food Research 
Council, R.G. Brierley of Minneapolis [Minnesota], and 
Kenneth Shuman of Indianapolis [Indiana], will constitute 
a special mission to Germany on studies for utilization 
of edible soy protein in the diet. The trip will be made on 
invitation of the government of Western Germany... A year 
ago Brierley made a 6-weeks trip through the Bizone district 
under the auspices of the United States Army.” The United 
Nations Relief and Rehabilitation Administration (UNRRA) 
is discussed.

203. Soybean Digest. 1950. Soya Food Research Council 
broadened. Jan. p. 39.
• Summary: “This Council was organized in 1936 as a part 
of the Soy Flour Association and most of the activities of the 
Association have come under the direction of the Council.” 
At a meeting of the Association on Dec. 9 it was decided to 
discontinue the Association, by merging it into the Council.

204. Brierley, R.G. 1950. Problems in the promotion of soy 
fl our. Soybean Digest. Feb. p. 18-20.
• Summary: From an address before the Peoria, Illinois, 
soybean conference. “The basic problem in promoting soy 
fl our is that its greatest selling point is nutrition and no one 
seems to give a darn about nutrition in human food.” This 
is a sad commentary on life in America. Another key selling 
point is its price. But we have to educate people. “How many 
people realize that soy protein is the cheapest vegetable 
protein available for human consumption... How many 
know that since the start of the war 900,000 tons of soy 
fl our have been used in human feeding? How many know 
that 26 countries have had American soy fl our?” The author 
would like to “change the name of soy fl our to soy protein 
or soy powder or something that gets away from the ‘fl our’ 
terminology. Soy fl our bears no resemblance to wheat fl our. 
It has no gluten, no starch, you cannot make a loaf of bread 
from it. It is more analogous to milk powder and is strictly 
a protein fortifying agent.” In 1947-48 more than 9% of all 
soybean oil meal was turned into soy fl our, up from 1% 6-7 
years ago. Address: Asst. Vice President, Archer-Daniels-
Midland Co., Minneapolis, Minnesota. And secretary of the 
Soya Food Research Council.

205. Soybean Digest. 1950. The Peoria conference. Feb. p. 
17.
• Summary: “About 135 soybean processors and others 
heard industry problems and new developments discussed 
by qualifi ed 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 fl our.
 “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 scientifi c 
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 fl oor 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 
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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. 16-17. At far left you see 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.”

206. Soybean Digest. 1950. Produces soy protein [Gunther 
Products of Galesburg, Illinois]. Feb. p. 44.
• Summary: “Gunther Products, Inc., 600 E. Main St., 
Galesburg, Illinois, was organized in 1949 to produce 
vegetable proteins and defatted soy fl akes. The fi rm is 
already in full production of soy albumen, it reports.
 “The corporation is headed by Dr. J. Kenneth Gunther, 
who is well known in the soybean industry. He was research 
director for Central Soya Co., Inc., Fort Wayne, Indiana, for 
a number of years. He also has served as chairman of the 
Soya Food Research Council of the Soy Flour Association.
 “Gunther and his associates developed the soy albumen 
at the Central Soya laboratories. It is a purifi ed protein 
derivative utilized chiefl y in both the confectionery and 
baking industries as a whipping aid.
 “The manufacturing process is under license agreement 
with Central Soya Co.”
 A portrait photo shows J.K. Gunther.
 Note: This is the earliest document seen (Dec. 2015) that 
mentions “Gunther Products, Inc.,” a pioneer manufacturer 
of modifi ed soy proteins.

207. Soybean Blue Book. 1950. Soya Food Research 
Council. p. 18.
• Summary: Organized 1936. Address–828 Barr Building, 
Washington 6, DC. Offi cers: Director–Edward J. Dies. 
Chairman of research–Dr. J.W. Hayward. Chairman 
executive board–E.A. Buelens. Vice chairman–R.G. Bierley. 
Treasurer–H.A. Olendorf. Secretary–Douglas Dies.
 “This Council has been the principal part of the Soy 
Flour Association since organization of the Association 
in 1936. Inasmuch as most activities are centeres in the 

Council, it was voted at a meeting on Dec. 9, 1949, to drop 
the name of the Soy Flour Association, which has been 
somewhat unique as a trade group as its major effort has 
been along the lines of scientifi c research, new product 
studies, and market development.
 “On the Council the soybean growers are now 
represented through membership of George M. Strayer, 
Secretary-Treasurer of the American Soybean Association, 
along with producers of soy fl our and other interested 
groups.”

208. Brierley, R.G. 1950. Report from Germany. Soybean 
Digest. June. p. 22-23, 43.
• Summary: Brierly and C.K. Shuman of the Glidden Co. 
visited Germany on invitation of the German Foods Ministry.
 “Low cost Protein is still the major food defi ciency in 
Western Germany. Small percentages of soy fl our in German 
bread could solve this problem with no increased cost to 
the consumer or change in national food habits. Substantial 
amounts of ECA [European Cooperation Administration] 
food dollars for Western Germany would be saved by the 
American taxpayer. At the same time there would be a new 
market for 100,000 tons per year of American soy fl our.
 “The foregoing is a summary of the fi ndings of Ken 
Shuman of the Glidden Co. and the Soya Food Research 
Council, and myself, after a tour of Germany at the invitation 
of the German Food Ministry. We had been asked to further 
investigate in Germany the recommendations of the ECA 
technical assistance team of Strayer and Cartter who had 
suggested that a major contribution could be made by the 
addition of soy fl our to German bread and meat products.
 “For four intensive weeks we studied the protein 
food problem in Germany. We traveled over 3,000 miles 
by car, participated in group meetings of bakers, millers, 
nutritionists, government offi cials, cooperatives, consumer 
and union organizations and representatives of various Allied 
food manufacturers. Over 300 key food leaders of Western 
Germany were conferred with during these meetings and 
in many individual discussions. We carried the good will 
and the soybean food technology of the United States to a 
country much in need.
 “We found Germany a sparkling facade under which lay 
a multitude of misery, cynicism, fear, and despair.
 “Everywhere there was an outward appearance 
of prosperity. Shop windows shouted with food and 
merchandise. Rebuilding of everything but residential homes 
was going on at rapid rate. Controls and rationing were a 
thing of the past. For a traveler with money, everything 
was procurable at prices which, when converted to dollar 
equivalents, were in line with American prices. Even luxury 
foods such as oranges and bananas, nonexistent a year ago, 
were in evidence everywhere.
 “Looking through this surface prosperity, we found quite 
a different picture, one that the American soybean farmer 
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and processor should know in forming judgment on the 
future market possibilities for American soybean materials in 
Europe.
 “Millions out of work: First, we found approximately 15 
million people out of the 50 million population in Western 
Germany either unemployed, displaced or without retirement 
incomes, or otherwise fi nancially incapable of getting more 
than essentially carbohydrate foods as a regular diet.
 “Second, prices of protein foods were terribly high when 
considered in light of average income. In one of Western 
Germany’s largest cities there was an adequate supply of per 
capita protein foods, but during the month before our arrival 
there had been only 50 percent consumption. This was 
entirely because of inadequate incomes. While prices were in 
line with American prices, incomes were roughly 20 percent 
of the average American income. German experts estimate 
that high quality animal proteins are available regularly to 
only 15 percent of the population. Another 35 percent are 
borderline in their ability to regularly purchase protein foods, 
while 50 percent fi nd such foods much beyond their budget.
 “Third, we found that the protein available to the 
average population was coming primarily from cereal 
sources. The total meat protein available in Germany 
averaged 25 kilos per person per year against prewar fi gures 
of 48 kilos per person per year.
 “Fourth, we found that even though there was no actual 
rationing, money had become the rationing system. The 
few fortunate were living well but the average person was 
still on a very inadequate diet. In our many meetings with 
the German Food Ministry and ECA people in Germany, 
we were informed that they realized this apparent ready 
availability of food in general could not long exist. We were 
asked to investigate and prepare the way technically for the 
use of soy protein in the German dietary. Why soy protein? 
Because it had been proven over and over again to be the 
cheapest and most readily available high quality protein food 
in sight.
 “Our technical investigation started with the premise 
that the introduction of any new ingredient into the human 
dietary, if it were to be effective, must be accomplished in 
a manner that would not alter existing food habits and in a 
form that had consumer appeal.
 “Use in bread: It was decided to fi rst study the inclusion 
of soy fl our in German bread. Here could be made the 
greatest nutritional contribution to the average diet, because 
of the extremely high consumption of cereal products in 
the form of bread by most of the population of Western 
Germany. The primary problem studied was whether soy 
fl our could be used in German bread without changing it so 
that its consumption would change existing food habits or 
have less consumer appeal.
 “Large scale feeding tests conducted in the United 
States had shown that 6 percent of soy fl our could be 
added to American white bread without any taste fatigue or 

impairment of the average daily bread consumption. Even 
though German bread was unlike American white bread, it 
seemed logical to assume that a smaller percentage, such as 
3 percent, could well be used in Germany. Tests were run, 
therefore, in several bakeries, technical bread laboratories, 
and fl our milling test bakeries. Scoring of bread including 3 
percent of soy fl our combined with various German wheat 
fl ours indicated by the opinion of numerous observers, 
both expert and amateur, that such additions could be made 
without changing the bread and without adversely affecting 
consumer appeal. Supplementary tests are now being run 
in several approved establishments in Germany to further 
confi rm this fi nding.
 “Our next approach was to the ways and means of 
actually getting 3 percent of soy fl our into the German bread. 
Because there was an over supply of German dried milk 
powder, we also investigated the possibilities of adding milk 
powder along with soy fl our.
 “There were an estimated 30,000 small bakers in 
Western Germany. The educational program involved in 
having them add 3 percent of soy fl our and/or milk powder 
and the distribution problem of getting them supplies was 
staggering. It was decided, therefore, to approach the fl our 
millers with the idea of having them mix the soy fl our and 
milk powder with wheat fl our at controlled levels in their 
mills. The German fl our mills, which service the majority 
of the bakers in Western Germany, were well equipped to 
control the admixture on an economical basis. As we left 
Germany. the Food Ministry was working with these German 
millers on the program and the millers indicated that they 
were willing to cooperate.
 “It was decided that such a plan would require a revision 
in fl our standards or a creation of a new standard fl our 
terminology to designate wheat fl our to which 3 percent of 
soy fl our and/or milk solids had been added. Our discussion 
with food authorities indicated that such a standard might 
well incorporate a terminology which would compare to the 
meaning of the American term ‘Enriched Flour.’
 “The next consideration was the economic aspects of 
the inclusion of soy fl our in wheat fl our for subsequent use 
in bread. The world market price of soy fl our was less than 
wheat fl our. While we were in Germany, however, local 
subsidies on wheat fl our changed this relationship. There is 
every prospect now, however, that by July 1st these subsidies 
on wheat fl our will be dropped and the natural world market 
price relationship between soy fl our and wheat fl our will 
be restored. This will make soy fl our an item that could 
be substituted in the ECA program for more expensive 
protein foods at a considerable saving to the American 
taxpayer. It isn’t often that money can be saved by giving a 
population better nutrition, but this would be the case with 
the addition of soy fl our to German bread...” Address: Asst. 
Vice President, Archer-Daniels-Midland Co., Minneapolis, 
Minnesota.
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209. Burlison, William Leonidas. 1950. Biographical 
information: Request from Department of Public 
Information, University of Illinois. Urbana, Illinois. 2 p.
• Summary: This form was fi lled out (typewritten) by Dr. 
Burlison on 1 June 1950. Home address: 502 Michigan Ave., 
Urbana. Place of birth and date: Harrison, Arkansas, Sept. 3, 
1882. Race: White. Nationality: American. Married. Health: 
Good. Weight: 185 lb. Wife’s full name: Flossy Belle Lewis-
Burlison. Children (names and ages): Lewis Eugene 37; Ruth 
Helen 32; Margaret Burlison-Hannah 29; David George 27. 
Chronological list of educational institutions attended, dates 
attended, and degrees received. Major subjects studied: In 
undergraduate work: Animal husbandry and agronomy. In 
graduate work: Agronomy and botany.
 Membership in honorary societies; scholarships held, 
prizes or recognitions received, etc. Sigma Xi, Alpha Zeta, 
Gamma Sigma Delta, Phi Kappa Phi, Alpha Phi Omega, 
Alpha Tau Alpha.
 “Present membership in learned and professional 
organizations and other societies: American Society of 
Agronomy, American Assoc. for the Advancement of 
Science, American Society of Plant Pathologists, Honorary 
member American Soybean Association and honorary 
member of the National Soybean Processors Assoc., Member 
Board of Governors of National Farm Chemurgic Council 
Chairman, etc.
 “Teaching or Research Experience (Give places, 
academic rank, dates, subjects taught, as indicated below): 
Assoc. Crop Production, U. of I. [University of Illinois] 
(1912-1915), Assoc. Prof. Crop Production, U. of I. 
(1915-1918), Professor, Crop Production (1918- ), Head, 
Department of Agronomy (1920- ).
 “Present position: Head, Dept. of Agronomy, and 
Professor Crop Production.
 “Publications: (a) Books: Farm Crop Projects 

published by Macmillan Company co-author with A.W. 
Nolan.
 “Parents’ names, occupations: William Washington 
Burlison and Amanda Pettit Burlison–mother.
 “Any other information you consider interesting and 
important: Farmer and contractor. See citations attached 
from: American Seed Trade Association, Golden Deeds 
Award, Champaign Exchange Club, Illinois Society of Farm 
Managers and Rural Appraisers.” Address: 212 Davenport 
Hall, Univ. of Illinois. Phone: 7-1226.

210. Soybean Digest. 1950. Honorary life members 
[American Soybean Assoc.]: George Heartsill Banks, Taylor 
Fouts, Edward Jerome Dies. Sept. p. 18, 81.
• Summary: See above: George Heartsill Banks, age 57, was 
born at Raines, Tennessee. He graduated with a BSc degree 
from the University of Missouri in 1914. “He was director of 
fi eld service for the Arkansas Cotton Growers Cooperative 
Association from 1921 to 1926 in Little Rock, Arkansas. 
He was Director in Charge of the Rice Branch Experiment 
Station at Stuttgart, Arkansas, from 1926 to 1937. He was 
with Ralston Purina Co. at Osceola, Arkansas and Kansas 
City, Missouri, from 1937-1946. While at Osceola, Mr. 
Banks did the selection work on Ralsoy, which became one 
of the most popular soybean varieties in the South.” In 1946 
he discontinued his work with soybeans and began to work 
with rice experimentation and breeding, largely in Korea. In 
Jan. 1950 he became ill while on a trip to Asia (Japan). He 
died in a Los Angeles, California, hospital on 10 Aug. 1950.
 Taylor Fouts, native of Camden, Indiana, pioneer 
soybean grower, and the fi rst president of the ASA, went to 
college at Purdue University. Mr. Fouts has been one of the 
true soybean pioneers. His father fi rst procured free soybean 
seed from the U.S. Department of Agriculture in 1896 or 
1898. Fouts began growing soybeans in 1904, after he 
graduated from college. “Soybean days in cooperation with 
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Purdue University were held in 1910 and 1916 at the Fouts 
farm, which became known as Soyland.” These soybean 
meetings helped to create widespread interest in the crop. It 
was Fouts’ intense enthusiasm that helped to attract to the 
crop many other leaders who became nationally known later. 
“And in 1920 a Cornbelt soybean conference was held at 
Soyland. At this conference, the National Soybean Growers 
Association was formed.” The name was later changed to the 
American Soybean Association. “Fouts was elected president 
at this meeting, and so became the fi rst president of the 
American Soybean Association. He was elected president of 
the Association again in 1928.”
 Edward Jerome Dies, formerly the president of the 
National Soybean Processors Association, was a staff 
correspondent of the Associated Press and a magazine writer 
before launching his Chicago public relations bureau. In 
1936, when the soybean crop was only 33 million bushels, 
his agency was engaged by the National Soybean Processors 
Association to correct certain adverse publicity. Soon 
he became president of the expanding trade group, and 
continued in offi ce until 1945, when he resigned and went to 
live in Washington [DC]. He has retained a connection with 
the soy fl our industry as director of the Soya Food Research 
Council. Mr. Dies is the author of 8 books, one of them on 
soybeans–”Gold from the Soil”. Photos show Banks, Fouts, 
and Edward Jerome Dies.

211. National Soybean Processors Assoc., Soybean Research 
Council. 1950. Report–Sixth Symposium on Flavor Stability 
of Soybean Oil. Chicago, Illinois. 128 p. Held 23 Oct. 1950 
at the Bismarck Hotel, Chicago, Illinois. [68 ref]
• Summary: Report assembled by Warren 
H. Goss, Pillsbury Mills, Inc., Minneapolis 
2, Minnesota. 27 people attended this one-
day symposium. Agenda:
 Opening Remarks, by Warren H. Goss, 
Chairman, Soybean Research Council.
 Analysis of Fat Acid Oxidation 
Products by Countercurrent Distribution 
Methods. I. Model Compounds, by H.J. 
Dutton
 Analysis of Fat Acid Oxidation 
Products by Countercurrent Distribution 
Methods. II. Methyl Oleate. by H.J. Dutton
 Analysis of Fat Acid Oxidation 
Products by Countercurrent Distribution 
Methods. III. Methyl Linolenate, by H.J. 
Dutton
 The Flavor Problem of Soybean Oil. 
X. Effects of Processing Methods on 
Metallic Content of Soybean Oil. Results 
of Investigations with a Cooperative Taste 
Panel, by C. D Evans
 Current Status of Investigations at 

Northern Regional Research Laboratory, by J.C. Cowan
 Discussion of Plans for Future Stability Investigations at 
the University of Pittsburgh, by B.F. Daubert
 Mono-citric Acid Esters in Hydrogenated Soybean Oil, 
by Chester M. Gooding and H.W. Vahlteich
 Next Soybean Oil Flavor Stability Symposium? 
Address: [3818 Board of Trade Building, Chicago, Illinois].

212. Soybean Digest. 1950. Kellogg’s Corn-Soya on 
countless U.S. tables. Oct. p. 16-17.
• Summary:  “Soy is now a valued ingredient in a surprising 
number of products. This article is the fi rst in a series by the 
Soya Food Research Council.”
 The story of this breakfast cereal goes back some 35 
years when W.K. Kellogg, a developer of food products, 
began studying the soybean fi rsthand in the Orient. “As he 
fi lled his notebooks, he also raked the broad stretches of 
China for different varieties of soybeans for experimental 
growing on the Kellogg farm.” He later declared his cereal to 
be “richer in protein than any other well-known cereal.”
 By 1945 a product was developed that passed all 
Kellogg’s quality tests. “In the next 18 months it was 
subjected to sales testing in California and selected eastern 
markets. National distribution was completed in 1947. To 
date Corn-Soya has earned itself a very loyal following with 
a fairly large percentage of American families.”
 Photos show: (1) A woman weighing cases of Kellogg’s 
Corn-Soya Shreds on a roller conveyor before they leave 
the factory. (2) Shredding machines used in the Corn Soya 
processing line.
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213. 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), Cheeze-
O-Soy, Zoy-Koff, Yum, Not-Meat, Zoyburger, Vigorost, 
Kreme O’Soy Muffi ns. (2) Dr. E.A. Sutherland, standing, 
writing in a notebook. (3) A young man operating an 
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 
effi cient 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 qualifi ed 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 fi nally, 
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 fi eld, 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, 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   137

© Copyright Soyinfo Center 2019

vineyards, its greenhouses of fl owers for hospital rooms, and 
its fi ne 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 confi ned 
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 scientifi c 
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 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 
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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 
fi ght for an ideal.”

214. Soybean Digest. 1950. Golden Mix: Winner from the 
start. Dec. p. 14.
• Summary:  “Back in 1942 Chicagoans were intrigued by 
attractive and arresting advertising about a new wheat-soy 
fl our for griddle cakes and waffl es.
 “The copy appeared in newspapers, trade publications, 
and in striking color designs on billboards and whetted the 
appetite for a stack of yellow cakes or a crisp brown waffl e 
dripping with syrup.
 “Golden Soy (later changed to Golden Mix) more 
than backed up all advertising claims with delightful taste 
and high quality and soon carved a permanent niche in the 
breakfast-food market.
 “Golden Mix is a blend of top-run wheat fl our, soy fl our 
and other ingredients.
 “This blend was developed by Dr. Charles Fearn 
who came to Chicago from England and who has been an 

incurable, uncompromising advocate of soy protein as a part 
of the public diet. He won considerable fame in his research 
on soy products, and was one of the fi rst to develop methods 
of removing the bitter taste and replacing it with a pleasing 
palatable fl avor.
 “Through health stores in various states Dr. Fearn had 
sold a product somewhat similar to Golden Mix for a number 
of years.
 “His formula was purchased 8 years ago by the fi rm now 
known as Soya Food Mills, Inc., of Chicago, of which R.H. 
Thomas (his portrait photo shown) is president.
 “The formula was used for making Golden Mix Pancake 
Flour. Dr. Fearn was retained as the company chemist.
 “At the outset the product was introduced in six primary 
American markets, including Chicago and New York. 
It received almost instant acceptance, particularly in the 
Chicago area where it was backed by a sizeable and well 
thought out advertising campaign. The percentage of soy 
fl our to be used in the formula was determined only after 
long and minute experimentation. Results have proved 
that the combination was just right, judging from public 
acceptance and its continued and growing popularity. The 
product has a lightness, a pleasing nut-like fl avor, and a 
degree of digestibility rarely found in fl our mixes. This 
seems to be the consensus of a great many able nutritionists.
 “At the present time Golden Mix has excellent 

distribution in the Middle West and in 
the northwest section of the country. 
Distribution is more limited in some of 
the east central states.
 “In the promotion of this product 
the company has followed a sound 
policy of pressing into new areas 
one by one only after the product has 
been thoroughly stabilized from an 
acceptance standpoint in other areas.
 “Golden Mix is one of the 
products which a mission from the 
Soya Food Research Council brought 
to the attention of food offi cials and 
nutritionists in a series of lectures and 
demonstrations throughout Western 
Germany in the Spring of 1950. 
Everywhere it received an enthusiastic 
stamp of approval.
 “In the September issue of the 
magazine Food Industries Theodore 
Soloski and Charles McWilliams of 
the Quartermaster offi ce in Chicago 
stressed the popularity with the armed 
forces of breakfast cereals and such-
like dishes. If Golden Mix ever got a 
toehold in the armed services its future 
would be still brighter.
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 “Third in a series of articles by the Soya Food Research 
Council.”

215. Houghtlin, R.G. 1951. Working together. Soybean 
Digest. Feb. p. 20-22.
• Summary: From an address before the American 
Dehydrators Association convention.
 “In attempting to solve the perplexing problems that 
have arisen as a result of the Communist aggression [in 
Korea], the importance of industrial associations assumes 
greater signifi cance. The problems of controls, price 
ceilings, and governmental actions focus the need for well-
organized and effi cient trade associations. As in the last war, 
associations will again serve a primary function in acting as 
a clearing house for the industry and a valuable contact for 
government in handling the problems of preparedness, or 
eventually complete mobilization.
 “Our two industries are similar in many respects. First, 
each of us is dependent entirely on the farmer and agriculture 
for the raw materials we process.
 “Secondly, the farmer who supplies us with our raw 
material, also furnishes a market for a large percentage of 
our production. Through his feeding operations, the farmer 
utilizes better than 95 percent of our soybean oil meal 
production, and he is also a customer for the margarine, 
shortening, and other edible products made from soybean oil, 
as well as a customer for the industrial products produced 
from soybean oil.
 “Thirdly, our industry’s immediate customer for soybean 
oil meal is the mixed feed industry, with some 80-85 percent 
of our production moving directly into mixed feeds.
 “Fourthly, your industry is a relatively young one, 
and although alfalfa has been a very important crop in this 
country for a number of years, I believe that dehydrated 
alfalfa came into prominence about the same time that 
soybean oil meal and soybean oil were fi nding markets in our 
economy.
 “Our association is also relatively young, having been 
organized in 1930, when the production of our domestic 
soybean crop totalled less than 13½ million bushels. To 
give you an idea of the growth of our industry during the 
last decade, which I believe is the same period of the rapid 
increase in dehydrated alfalfa production, I would like to call 
your attention to a few statistics.
 “The production of soybeans in 1940 totalled slightly 
more than 78 million bushels. The latest crop report covering 
the 1950 crop indicates a production of more than 287 
million bushels.
 “400 Percent Increase: From the 1940 crop, processors 
utilized a little more than 64 million bushels. From the 1950 
crop, the best estimates indicate a crush of some 240 million 
bushels. In processing the 1940 crop, a little more than 
1,500,000 tons of soybean oil meal was produced. Estimates 
on the production from the present crop run in excess of 

5,500,000 tons.
 “Our 1940 production of soybean oil totalled about 
533,250,000 pounds. Estimates for the production from the 
1950 crop run approximately 2 billion 400 million pounds.
 “This year our industry will furnish about 50 percent 
of the domestically produced protein meals, and we will 
provide the largest domestic source of vegetable oils.
 “A brief report on the activities of our association and 
its general setup may prove helpful in demonstrating the 
methods we are using in working together toward a better 
industry and a brighter future.
 “In our association we have about 80 active members. 
Our members process 80 to 85 percent of the soybeans 
crushed domestically. Recently our constitution was 
amended to open associate memberships to consumers of 
soybean oil and soybean oil meal. We now have a number of 
refi ners and mixed feed manufacturers among our associate 
members. Our association is truly democratic. The smallest 
member has the same voting power as the largest processor 
in our group.
 “Honor to Serve: The strength of an association 
is directly dependent on the active participation of the 
individual members and the smooth functioning of the 
individual committees of the association. We have felt that 
selection to serve on a committee of the association was an 
honor, and we have made every effort to limit committee 
membership to those who are well qualifi ed to serve and who 
will actively participate in the program of the committee. 
This, I believe, is a very important fundamental. Strictly 
political appointees are not helpful in the over-all functioning 
of an association.
 “I should like to list briefl y the committees of our 
association and give a few highlights on their present 
activities.
 “Our traffi c and transportation committee is in 
constant contact with rate-making bodies and represents the 
association at all public hearings where rates affecting any of 
our industry products are involved.
 “Our technical committee has been especially helpful 
in the construction of our soybean oil trading rules. They 
supply the technical know-how to the practical problems 
confronted by soybean oil traders. They were especially 
helpful in setting up our refi ning loss system of trading. This 
program supplies an incentive for producing high quality 
soybean oil.
 “Our oil trading rules committee has as its function the 
formulation of fair and equitable soybean oil trading rules for 
our industry.
 “Our meal trading rules committee serves the same 
function as our oil trading rules committee insofar as 
soybean oil meal trading is concerned.
 “I might interject the statement that our associate 
members have proved very helpful in the formulation of our 
oil and meal trading rules. We believe that we have a very 
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equitable trading rules set-up and, of course, as changes 
become advisable, our trading rules committees have 
recommended to the membership the necessary adjustments.
 “Proof that our trading rules are equitable to buyers 
and sellers is shown by the fact that practically all soybean 
oil and soybean oil meal trading is consummated under our 
association trading rules.
 “If a member received no benefi t other than that 
provided him by equitable trading rules, his membership 
in an association would be justifi ed. Fair and equitable 
trading rules pave the way for industry development on 
a sound basis and eliminate many of the unnecessary 
misunderstandings that arise when no trading rules are 
available to protect both the buyer and seller against inferior 
quality and other contractual pitfalls.
 “Our soybean grades and contracts committee 
specifi cally has the job of protecting the industry’s interests 
in seeing that fair and just grades are established by the U.S. 
Department of Agriculture for the grading of soybeans. That 
committee will represent the association at the forthcoming 
U.S. hearings to consider revisions in the U.S. standards for 
soybeans.
 “Crop Improvement Council: Our Crop Improvement 
Council has been extremely active in working with 
the growers of soybeans and the various university 
and government agencies, as well as vo-ag [vocational 
agriculture] teachers, county agents and handlers of soybeans 
in making available factual information concerning the 
best production of soybeans. Our association has felt that 
this activity was important enough so that we have a full-
time employee directing the program. J.W. Calland, whose 
headquarters are at Decatur, Indiana, has directed the 
program for the last three years.
 “In inaugurating this program, we published a “bible” on 
soybean farming and have distributed almost 200,000 copies 
of that booklet and will shortly produce a revised edition. 
Single copies of the booklet entitled ‘Soybean Farming’ 
are available free of cost by writing to the Soybean Crop 
Improvement Council, 3818 Board of Trade Bldg., Chicago 
4, Illinois.
 “In addition, we are publishing four times a year, a 
bulletin called Soybean News, which now goes to a mailing 
list of some 18,000 interested people.
 “We have just completed a 16 millimeter sound color 
movie entitled Soybeans–The Feature Story, and this fi lm, 
with a running time of some 27 minutes, will be given wide 
distribution over the soybean producing areas.
 “To assist us in the formulation and operation of this 
program of crop improvement, we have inaugurated a 
university advisory board. Thirteen of the country’s leading 
agronomists represent their state universities on this very 
important body. Through the cooperation of this group, 
we believe that our program has been enriched and the 
local problems of each of the 13 most important soybean 

producing states have received consideration.” Continued. 
Address: President, National Soybean Processors Assoc., 
3818 Board of Trade Building, Chicago, Illinois.

216. Houghtlin, R.G. 1951. Working together (Continued–
Document part II). Soybean Digest. Feb. p. 20-22.
• Summary: (Continued): “Processor Conferences: For a 
number of years our association has encouraged its members 
to maintain close relations with the local universities and 
the U.S. Department of Agriculture workers in soybean 
research. In order to expand that interest we recently initiated 
our Tri-State University-Processor Conferences. Under 
this established program, the processors and university 
personnel in each of two tri-state areas–Illinois-Indiana-Ohio 
and Missouri-Minnesota-Iowa–meet each year for a two-
day conference. The meeting place is alternated between 
the three states involved and, in addition, an industry-
wide meeting is held every fourth year at the Northern 
Regional Research Laboratory of the U.S. Department of 
Agriculture, at Peoria. This year’s meetings are scheduled for 
Minneapolis on March 8 and 9, and Champaign. Illinois, on 
March 21 and 22.
 “Another very important committee is our Soybean 
Research Council. This group is composed of the research 
men of our industry, whose primary function has been to 
supply factual information to all segments of the trade 
on the properties of the products produced from crushing 
soybeans. They also act as a consulting group for the 
research programs in effect at the various universities and the 
Northern Regional Research Laboratory of the Department 
of Agriculture.
 “No single fi rm could afford to make the investment 
necessary to employ this group of top-notch men. Yet, 
through the spirit of ‘working together’ this group has been 
made available, through their respective company executives 
to perform an invaluable service for our association members 
and the industry.
 “The latest activity of our Council has been a program 
for determining the quality of soybean oil meal which our 
largest customer, the feed mixer, desires, and then following 
through to the industry to make every effort to supply the 
quality desired. This program has been extremely helpful to 
our members and, I believe, to the entire mixed feed trade.
 “The committee which we have established to work 
closely with the Feed Control Offi cials is listed as our 
uniform rules and standards committee for soybean oil 
meal. This group has done a wonderful job in working 
with the important feed control groups and in keeping our 
membership advised of any developments in the feed control 
set-up that would affect soybean oil meal.
 “Our safety and insurance committee has been of 
real service in encouraging safety in our plants and in 
securing proper recognition of our industry from insurance 
organizations.
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 “Our lecithin committee has developed standards for 
lecithin. and although lecithin is not one of our primary 
products, it is one that has assumed growing importance 
during the last few years.
 “We also found as our membership increased that 
some of the very close contact, which we had enjoyed with 
individual members during the early days of the association, 
was being lost. Accordingly, we have established regional 
committees to serve each of the areas of processing, and 
we hold regional meetings from time to time to discuss 
local problems and to advise the members on association 
activities. We also fi nd that many of those who attend the 
regional meetings, such as plant superintendents, buyers and 
others, are not able to attend our annual meetings. Thus the 
regional set-up does increase the interest of plant personnel 
in the over-all functioning of our association.
 “Executive Set-Up: Just a brief outline of our executive 
set-up before closing. Our association is operated by a 
directorate of 18 members, with six members of the board 
elected each year to serve a three-year term. An executive 
committee of eight, composed of the offi cers of the 
association and four directors, is elected each year to serve as 
an executive body for the group.
 “We maintain a central offi ce in the Board of Trade 
Building in Chicago. Our central offi ce acts as a clearing 
house for our members and coordinates the various 
programs of the association. We publish a daily report to 
our active membership and release supplementary bulletins 
of importance and interest to our members. In addition. 
Mr. Calland, directing our crop improvement program, is 
located at Decatur, Indiana. We also maintain Washington 
representation. Lastly we have a general counsel located in 
Chicago.
 “In conclusion, it is my earnest belief that every 
member in an industry should belong to his established 
trade association. The benefi ts derived from membership far 
exceed the fi nancial costs. The spirit of working together, 
which is established in a well-organized trade association, is 
in itself well worth the investment necessary to membership.
 “In these precarious times, in my estimation, trade 
association membership is an absolute necessity to help 
insure our individual development and to produce the 
maximum effort toward preserving our American democracy. 
Truly, working together is more important today than at any 
time in recorded history.”
 A portrait photo shows R.G. Houghtlin. Address: 
President, National Soybean Processors Assoc., 3818 Board 
of Trade Building, Chicago, Illinois.

217. National Soybean Crop Improvement Council. 1951. 
Soybeans: The feature story (Color motion picture). 
Washington, DC. 27 minutes. 16 mm. *
• Summary: Soybean News. 1951. Feb. p. 2-3. “’Soybeans–
The Feature Story.’ A new 16-mm–sound–27 minute fi lm–in 

full color.”
Soybean Digest. 1951. March. p. 37. This sound 

and color fi lm, prepared by the National Soybean Crop 
Improvement Council [and produced by J. Ward Calland], 
is widely distributed. This review states: “The story is told 
through the eyes of a reporter who is assigned the job of 
getting a feature story on soybeans. The past history of the 
bean is briefl y discussed and its many uses are told. You 
are taken to the Northern Regional Research Laboratory at 
Peoria, Illinois, where you see fi rst-hand the work being done 
there to fi nd new uses for soybeans, and to improve old ones. 
You are also shown shots of the work being done by the plant 
breeder to bring forth improved varieties of soybeans.
 “The highlight of the picture is a discussion between 
Dr. W.L. Burlison, head of the department of agronomy, 
University of Illinois at Urbana, and the reporter. The famed 
agronomist explains to the reporter just what some farmers 
have against soybeans and gets across the truth about 
soybeans and their effects on the soil, erosion, weed control 
and other crops. This movie is good entertainment as well as 
educational. It gets its points across without trying to tell too 
much. It is a high class fi lm for classroom work and can be 
shown to any group that has an interest in soybeans.”

Soybean Blue Book. 1951. p. 14. The latest activity 
of the National Soybean Crop Improvement Council “has 
been the production of a sound color 16-mm movie entitled, 
Soybeans–the Feature Story. This fi lm runs 27 minutes. It is 
available from the American Soybean Association, Hudson, 
Iowa, the university fi lm libraries in the principal soybean 
producing states and from the Modern Talking Picture 
Service, Inc., 142 E. Ontario St., Chicago 11, Illinois.”

Soybean Digest. 1952. “Soya queen of 1952.” Oct. p. 
16. During the fi rst annual Soybean Festival at Gibson City, 
Illinois (22-26 July 1952) this fi lm was shown each evening.

218. Soybean Digest. 1951. Tri-state meeting. Feb. p. 22.
• Summary: “Plans for the third annual Tri-State Conference 
of Processors and Agronomists on soybean production 
and utilization were outlined at a meeting on the Purdue 
University campus, Lafayette,” Indiana, Jan. 26. The 
conference will be held at Urbana, Illinois, March 21-22. 
It “is expected to attract processors and agronomists from 
Indiana, Ohio, and Illinois.
 “Hosts for the planning meeting were Dr. J.B. Peterson, 
head of the Purdue agronomy department, Dr. G.H. Cutler. 
A.H. Probst, and Dr. A.J. Ohlrogge, all of his staff.
 “Attending the session were Ward Calland. Decatur. 
managing director of the National Soybean Crop Council. 
and former member of the Purdue board of trustees; Dr. W.L. 
Burlison, head of the agronomy department at University of 
Illinois; Prof. J.C. Hackleman, Illinois extension agronomist; 
and R.G. Houghtlin, Chicago, president of the National 
Soybean Processors Association.”
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219. Soybean News (NSCIC). 1951. “Soybeans–The Feature 
Story.” A new 16-mm–sound–27 minute fi lm–in full color. 
2(3):2-3. Feb.
• Summary: “The National Soybean Crop Improvement 
Council, with the help and advice of Agricultural Colleges 
and Experiment Stations of the leading soybean states, has 
produced a new colored, sound, 16-mm. soybean movie 
entitled ‘Soybeans–The Feature Story.’
 “Synopsis: This absorbing informative fi lm, in full color, 
tells the interesting story of the origin and growth of the 
soybean from ancient China to its present important place in 
our National economy.
 “A reporter’s assignment to write the story of soybeans 
takes him into many interesting phases of soybean 
production. At a local soybean processing plant the history 
of the soybean from its earliest beginning to the remarkable 
place it occupies in our agriculture today is vividly and 
interestingly portrayed. Processing methods, products, uses, 
markets, and research are presented in colorful sequences.
 “Scientists at the Universities and the U.S. Regional 
Laboratory show how soybeans are crossed to produce new 
and improved varieties.
 “The real heart of the fi lm is the sequence of scenes 
emphasizing good cultural practices. The proper steps 
in planting, cultivating, weed control and harvesting are 
carefully stressed. Both live action and animation are used 
to show that soybeans, a legume crop, removes less plant 
food from the soil than most farm crops. The relationship 
of soybeans to runoff and erosion is explained and the right 
planting methods for sloping fi elds recommended. Out on 
the farms of soybean growers combining and marketing 
practices are portrayed. Here, with the help of the men 
actually producing the crop, the fi nal appraisal of the 
soybean is made and the ‘Feature Story’ completed.
 “Distribution: Copies of this fi lm have been placed 
with the Extension Film Libraries of eight of the principal 
soybean states for the convenience of County Agents, Vo-Ag 
Teachers, G.I. Instructors, Schools, Farm Organizations, and 
others wishing to use the fi lm. It may be secured from the 
Soybean Digest of Hudson, Iowa and most of the soybean 
processing companies have copies of the fi lm for use in 
meetings in their local areas.
 “In addition to the above distributing agencies, fi lms will 
be available from Modern Talking Picture Service, 142 East 
Ontario Street, Chicago 11, Illinois. Film requests to Modern 
Talking Picture Service should be addressed to Chicago but 
the fi lms will be supplied from the nearest one of their 10 
midwest city branches.”
 “Additional Soybean Literature Available with Film: 
For limited distribution to audiences seeing ‘Soybeans–The 
Feature Story’ (one copy per family of actually interested 
members) the National Soybean Crop Improvement Council, 
Box 108, Decatur, Indiana, will supply free upon request:
 “A. Copies of a 4-page colored brochure giving the story 

of the fi lm and some pertinent facts about the soybean crop.
 “B. Copies of a 44-page booklet entitled ‘Soybean 
Farming’ which answers many of the questions about 
soybeans and the place this crop should occupy in our 
agricultural economy.”

220. Soybean Blue Book. 1951. National Soybean Processors 
Association. p. 14.
• Summary: “In March of 1948 the Association launched 
a national crop improvement program with J.W. Calland 
of Decatur, Indiana, as director. Considerable progress has 
been made in working with growers, county agents, vo-
ag [agricultural education] teachers, university personnel, 
veterans’ classes instructors, processors and others toward 
a better understanding of the cultural problems and 
possibilities of the soybean crop.
 “Since the inauguration of the program, some 200,000 
copies of the booklet Soybean Farmer have been distributed. 
A publication, Soybean News, issued four times a year is 
sent to a mailing list of over 18,000. The latest activity has 
been the production of a sound color 16-mm movie entitled, 
Soybeans–the Feature Story. This fi lm runs 27 minutes. It is 
available from the American Soybean Association, Hudson, 
Iowa, the university fi lm libraries in the principal soybean 
producing states and from the Modern Talking Picture 
Service, Inc., 142 E. Ontario St., Chicago 11, Illinois.”

221. Asheville Citizen-Times (Asheville, North Carolina). 
1951. Oil executive will address chemical body. May 6. p. 6.
• Summary: “Dr. Otto Eisenschiml, chairman of the Board 
of Directors of the Scientifi c Oil Compounding Company 
of Chicago. will speak on ‘Present-Day Problems of Our 
Profession’ at a dinner meeting of the Western North 
Carolina Section of the American Chemical Society 
Wednesday at 8 p.m. at the Enka Lake Club...”
 “He was a member of and former offi cer in the 
American Chemical Society, the Chicago Chemists Club, 
the National Soybean Oil Manufacturers Association and the 
Illinois State Commission on the Purity of Paint Materials. 
With a hobby of history. he is author of numerous books, 
principally on Lincoln and the Civil War era, as well as 
serving as reviewer for the Chicago Sun-Times Book Week.”
 A portrait photo shows Dr. Eisenschiml.

222. National Soybean Processors Assoc., Soybean Crop 
Improvement Council. 1951. Soybean farming. Revised ed. 
Chicago, Illinois. 44 p. July. Revised again in 1955 and in 
April 1958, the 1961. 43 p. [9 ref]
• Summary:  Written by J. Ward Calland, this booklet 
provides a good overview of the subject. The contents is 
similar to the 1947 edition.
 The Foreword states: “The soybean processing industry 
and the soybean growers of America have a mutual interest 
in the soybean crop. Both share the responsibility and 
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advantage of maintaining soybeans as a profi table farm crop. 
This responsibility can be met best by cooperative effort. 
Each needs the other. The farmer needs a dependable market 
for his crop. The industry must have a dependable source 
of soybeans from which to manufacture the basic soybean 
products which in turn provide the market.
 “Ninety-fi ve per cent of all soybeans harvested on 
farms go directly for processing or for seeding the next crop. 
The soybean with its multitude of uses and the processing 
industry which provides its market have done much to 
stabilize the fi rm income–they promise to do even more in 
the years ahead.
 “And just as the profi table growing of grain crops is 
closely associated with a large and prosperous livestock 
industry, so is the production of soybeans–our most 
important oilseed crop–closely related to livestock and 
poultry production. A thriving livestock industry needs 
protein. Each bushel of soybeans produces 48 pounds of high 
protein feed–soybean oil meal.
 “Progressive farmers do not measure farm income 
from crops by the price per bushel at harvest time, but by 
the average income of their total farm enterprise over their 
full rotation or crop production period. During recent years, 
soybeans have been grown for the fi rst time on thousands of 
American farms. Soybean growers want to know the facts 
about this new crop–its relation to soil productivity–to other 
crops in the rotation–to soil conservation–the place soybeans 
should occupy in their farming scheme.
 “This booklet is published by the Soybean Crop 
Improvement Council to give the growers a short, easy-to-
read report of the answers to questions about the soybean 
crop.
 “The information given here is gleaned mostly from 
reports, bulletins, circulars, and articles prepared by the 
men working with soybeans at our agricultural colleges, 
experiment stations, and the United States Department of 
Agriculture. Their helpful assistance in the preparation of 
this material is gratefully acknowledged.”
 “The booklet has gone through four editions and now 
the council has brought out a fi fth, fully revised with new 
illustrations and much new material.” Including the 1st 
edition in 1947, over 325,000 copies have been distributed 
worldwide by Nov. 1961, according to Soybean Digest. 
Address: 3818 Board of Trade Bldg., Chicago 4, Illinois.

223. Soybean Digest. 1951. Cubbison pushes soy on West 
Coast. July. p. 20, 22.
• Summary: A growing number of small specialty companies 
in the USA are helping to popularize “soya food products. 
Some of them have been highly successful, starting fi rst 
in the health food fi eld and then moving into general 
distribution.
 “Typical of these companies is the Cubbison Melba 
Toast and Cracker Co. of Los Angeles, headed by the 

aggressive and sales-minded Miss Sophie C. Cubbison. Its 
products have been known in Southern California for 20 
years. They have been sold in all the leading health food 
stores from coast to coast and more recently have fl owed 
over the counters of regular food stores in that state.”
 Cubbison’s popular Wheat Soya Toast is rich in soy 
fl our, which makes it high in protein and “helps alkalize the 
wheat starch.” The slow toasting process converts the starch 
to dextrines, which are more easily digested and assimilated. 
Also popular are Cubbison’s Wheat Soya Cookies, Wheat 
Soya Pie Crust, and the Cubbison Hollywood Cup (made 
with roasted barley, soy, and Black Mission fi gs).
 Photos show: (1) Sophie C. Cubbison. (2) Packages of 
Cubbison’s Melba Wheat Soya Toast, Hollywood Cup (“in 
place of coffee”), and Wheat Soya Pie Crust Mix.
 Note: This is the fourth in a series of articles by the Soya 
Food Research Council.

224. Soybean Digest. 1951. Honor Dr. Burlison in his 
retirement. July. p. 23.
• Summary: W.L. Burlison of Illinois, one of the founders of 
the multi-million-dollar soybean industry, was given signal 
honors by three different groups of his friends during June.
 “Burlison, known widely for his championing of 
soybeans since the time when the crop was still little 
known, is retiring Sept. 1 after 31 years of service to Illinois 
agriculture. He served 31 years of that time as agronomy 
department head at the University of Illinois.
 “The occasions when Burlison was honored in June:
 “June 8, a large group of campus and university people 
staged a recognition banquet for him.
 “June 21, Chicago Farmers Club made its 1951 meeting 
a recognition of his efforts. He helped found the club.
 “June 26, two functions were on the Illinois campus 
by the Illinois Improvement Association, the Illinois Seed 
Dealers, National Soybean Processors Association, American 
Soybean Association, and other organizations. Dr. Burlison 
was honored by the Dinner Bell program over Radio Station 
WLS and a banquet at 6:30 p.m., when the program, “This Is 
Your Life” was presented in his honor.”

225. Cowan, J.C. 1951. Recent research developments on 
soybeans at the Northern Regional Research Laboratory. 
Soybean Digest. Sept. p. 33-36, 47.
• Summary: Contents: Introduction. Flavor stability [of 
soybean oil]. Linolenic acid [degrades fl avor stability 
of soybean oil]. Work continues [on the fl avor stability 
of soybean oil, augmented by additional research at the 
University of Pittsburgh [Pennsylvania] and the University 
of Illinois. Both universities have contracts from USDA’s 
Agricultural Research Administration]. Lecithin modifi ed 
[Chemically modifi ed soybean lecithin and research on 
the chemical, physical, and biological properties of the 
individual phosphatide components]. Soy powder (soy 
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fl our). Soy powder for Greece. Road oil [compounds from 
soybean fatty acids derived from refi ning soybean oil which 
show promise in the oiling of gravel and crushed rock roads. 
Norepol, a rubber replacement, and Norelac].
 Concerning soy powder: “You have undoubtedly noted 
that I have used the term soy powder instead of soy fl our. 
A word of explanation is in order. When the word fl our is 
used in discussions, many of us immediately and naturally 
think of wheat fl our with its gluten. This gluten has the 
unique ability when made into bread of stretching under gas 
pressure generated by yeast fermentation and of retaining 
much of that gas in the loaf. Since soy powder does not 
contain gluten, it does not have this stretching ability.
 “In order to reach our objectives for soy powder, there 
are several technical improvements that need to be made. A 
survey of the Soy Flour Advisory Committee indicated four 
improvements of primary importance:
 “1. Color of bread containing soy powder could be 
improved.
 “2. Flavor and odor of bread containing soy powder 
could be made more nearly like present bread.
 “3. Loaf volumes of bread containing soy powder should 
be equal to basic bread or bread containing dry milk solids.
 “4. Handling characteristics of dough containing 
soy powder should be improved to maintain production 
schedules.
 “It is quite evident to people who understand baking 
technology that all four of these factors are important in 
the modern loaf of bread and to the baking industry. It is an 
important part of our program to measure as well as we can 
by experimental baking procedures the magnitude of the 
above factors and fi nd methods of achieving more perfect 
loaves.”
 “Soy powder for Greece: During the past year we have 
collaborated with Economic Cooperation Administration 
and Production and Marketing Administration offi cials on 
improving the use of soy powder in Greece. The Greek 
bread, for economic reasons, is made from 90 percent 
extraction fl our, and contains no added sugar, shortening, 
or improvers. Thus the loaf obtained is highly compact in 
comparison with our bread. The addition of 5 percent soy 
powder produces sticky, diffi cult-to-handle doughs, and 
reduces the loaf volume of the bread. Our baking laboratory 
showed that proper use of potassium bromate completely 
eliminated these objectionable effects and gave a normal loaf 
of bread. However, the small baking shops of Greece cannot 
use modern baking procedures such as addition of bromate to 
their dough. It was decided, with the approval of Economic 
Cooperation Administration, to add potassium bromate to 
the soy powder before shipping it to Greece. The bromated 
soy powder was thoroughly mixed with wheat fl our before 
distribution in Greece. A trial shipment of 1,000 tons has 
been made and early reports indicate that the addition of 
potassium bromate to soy powder is improving the reception 

which Greek bakers give to soy powder.”
 A portrait photo shows J.C. Cowan. Other photos show: 
(2) Cowan talking with Dr. Martin G. Weiss, Bureau of Plant 
Industry, Beltsville, Maryland; and E.A. Buelens, Soya Food 
Research Council, Chicago, Illinois. (3) Dr. C.W. Ofelt, 
chemist, weighing dough near the electronically heated 
rotary hearth baking oven at NRRL. Address: Northern 
Regional Research Lab., Peoria, Illinois.

226. Hughes, Paul C. 1951. Annual report of the fi eld service 
division. Soybean Digest. Sept. p. 90-92.
• Summary: “It is a pleasure again to report the activities of 
the fi eld service division during the past year. Last year was 
a successful year, but I believe that it brought into focus our 
weaknesses as well as our strong points.
 “For those of you who have not been following the 
activities of your Association too closely, maybe a quick 
review of just what the fi eld service is and what its duties are 
is in order.
 “Your Association meeting at Columbus, Ohio, in 1947 
decided that it was high time that the soybean industry have 
a well fi nanced promotional program similar to the programs 
that were under way in the National Cotton Council, the 
National Livestock and Meat Board and the American Dairy 
Association.
 “It was also decided that your Association would collect 
one-fi fth of a cent per bushel or 20 cents per hundred bushels 
from the producer at the time that he sold his soybeans to 
the elevator. This is similar to the way the Cotton Council 
collects its 10-cents-per-bale at the gin or the American 
Dairy Association collects its 1-cent-per-pound of butterfat 
during certain months. It was hoped that these collections 
would then make it possible for your Association to do the 
type of work that was needed in the soybean industry.
 “The fi eld service division was set up to put that 
program of collection into being as well as to carry out some 
of the ‘grass roots activities’ of your Association.
 “About two years ago several of the processors who felt 
that the Association’s aims and program were very much in 
accord with their own ideas began to support the Association 
by putting in 50 cents per thousand bushels on the soybeans 
that they crushed. It is now the duty of the fi eld service 
division to contact these processors as well as others who 
want to support your Association.
 “Before giving the fi nancial report of the fi eld service 
division, I would fi rst like to report on the activities that 
are and have been carried on in this division. Last year on 
request of some of the processors and others who had an 
interest in selling straight soybean oil meal, we prepared a 
series of four ads on soybean oil meal. The response to these 
ad mats was such that during the past year your Association 
released two more series of four ads each. One of the series 
was on feeder cattle and the other on hogs. These were 
also well received. Because of the limited staff of your 
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Association it has not been possible to put out as many ad 
series as we would have liked, but I can report that another 
series is in the works and should be out soon.
 “Last winter many people became alarmed over what 
could happen to the food and fi ber supply of this country 
if we should get into an all-out war. The short harvest of 
1950 convinced them that this country did not really have a 
surplus of food and fi ber. All of this brought on an uproar to 
get the farmer to plant more corn, more cotton, more wheat, 
more grain sorghum, while maintaining close to last year’s 
record soybean acreage. In fact, Secretary of Agriculture 
Brannan made a trip to this very city to urge such plantings. 
It is our belief that what was really needed was not so much 
more acreage but more bushels per acre if these goals were 
to be reached, and at the same time maintain a good sized 
soybean crop. To put across this idea, your Association’s 
offi ce organized and conducted a promotional program that 
we like to call the campaign for ‘More Bushels Not Ruined 
Acres in 1951.’
 “Your Association never went so completely all out 
before to put over an idea. The whole program was to present 
to the farmer those cultural practices that will increase the 
per-acre yield of soybeans.
 “First, we wrote a letter to 4,868 newspapers and 
radio stations, 1,069 county agents and to 6,560 vocational 
agricultural and on-the-farm veterans teachers in 23 states 
pointing out what we were doing and offering to help them 
if they felt the way that we did. Then a series of six weekly 
news releases was prepared and sent out on a weekly basis 
to these 4,868 newspapers and radio stations and to the 
1,069 county agents. This was followed up by offering to the 
county agents and to the 6,560 agriculture teachers bookings 
of the three fi lms on soybean production that we had in the 
offi ce. The requests for these fi lms were such that although 
Allis Chalmers made extra copies of ‘The Soybean Story’ 
available and Victory Mills did the same with ‘Beans and 
Bounty’ while the National Soybean Crop Improvement 
Council supplied extra copies of their fi lm ‘Soybeans–The 
Feature Story’ and with all processors that had copies 
helping, it was impossible to fi ll all the requests for bookings 
that we had last spring, and we still have bookings from this 
effort that run until this time next year.
 “Several of the general farm magazines as well as our 
own Soybean Digest ran stories on how to increase the 
per-acre production of soybeans. Last but not least, your 
Association printed a leafl et entitled, ‘Six Right Steps for 
Peak Soybean Production’. I am sure that most of you have 
seen a copy of that leafl et. The leafl et was offered free 
to county agents, agricultural teachers, elevators and all 
members of the Association. At the same time we offered 
to sell at about cost copies of the leafl et to processors who 
really wanted to hit their areas. I don’t believe that your 
Association has ever done anything that went over the way 
that little leafl et did. We mailed out over 155,000 copies 

before we ran out and since have had to turn down requests 
for at least 10,000 additional copies and requests are still 
rolling in every week.
 “The way that this material on soybean production was 
grabbed up, I am sure that the idea that farmers know all they 
want to know about soybean production is a mistaken one 
and we have just scratched the surface on the good that such 
campaigns will do.
 “At the Springfi eld convention last year, A.L. Ward of 
the Cottonseed Products Association gave a speech on what 
his Association was doing for cottonseed meal. One of their 
‘Pride and Joys’ is a little 44-page book on feeding that they 
put out yearly called ‘Feeding Practices.’ It goes without 
saying that this book does not hide the virtues of cottonseed 
meal. They have been putting out this book for 25 years and 
Mr. Ward, as well as his members, feel that this book has 
played a major part in putting over the story of cottonseed 
meal in feeds. After Mr. Ward’s speech several members of 
the Association suggested to us in the offi ce that maybe the 
soybean industry needed a similar book where the true story 
of soybean meal’s worth as a feed and in feeds is told. After 
the convention I made several calls among people who might 
be interested in using such a book. I returned to the offi ce 
convinced that such a book was long overdue.
 “Kent Pellett, managing editor of the Soybean Digest, 
has since that time been burning the midnight oil to write 
such a book. He has completed the fi rst draft of the book; 
mimeographed copies of a couple of the sections are 
fl oating around the convention. Many of you will receive 
mimeographed copies of this fi rst draft and your comments 
and suggestions will be most welcome. It is our hope that 
the fi rst copies will be off the press by the fi rst of November. 
We feel that the response to this feed book will surpass that 
received by ‘Six Right Steps for Peak Soybean Production’.
 “Your Association always has an interest in improving 
the quality of American soybeans. As one car maker so well 
put it, you do not stay in business producing cars that you 
think the people should have but by producing cars that the 
people want. No soybean processor can stay long in business 
unless he produces the quality of meal and oil that the trade 
demands. Neither can the producer get a good price for 
soybeans of a quality that the trade does not want. That story 
was well covered yesterday. Our fi eld service division during 
August along with the University of Missouri held four 
grading schools. We hope that these will play a small part in 
improving the quality of our soybeans.
 “As for the money collected during the past year, again 
the collections show an increase over last year. This year 
your Association collected through elevators $6,207.74, 
and from processors $2,979.56 for a total of $9,181.30 
which is about $2,000 better than last year. This gave your 
Association a little better than $3,000 to do something with 
other than keeping the fi eld service division alive.
 “I believe we have had a fairly successful year and we 
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do not need to apologize for the showing made by the fi eld 
service division. But we are not doing one-tenth of what the 
fi eld service should be doing for the benefi t of the soybean 
industry.
 “Why are we failing to do the job as we should? The 
obvious answer after looking at the fi nancial report is that we 
do not have enough money. But why don’t we have enough 
money? I suppose that is somewhat like the question of 
which came fi rst the hen or the egg. Right now because we 
are short of money we have a small staff and it is impossible 
to contact all the producers, elevators and processors 
necessary so that we can have enough money to hire a large 
enough staff not only to get enough money but also to carry 
out the programs of your Association. Until that time we 
can’t help but limp along.
 “Without bragging or complaining I have found that 
when I am in the offi ce working on something like the 
campaign for ‘More Bushels Not Ruined Acres’ that the 
contact work in the fi eld is not doing itself. Yet when I am 
out making the contacts worthwhile projects must set in the 
offi ce undone. Mr. Strayer or Mr. Pellett or Mr. McCulley 
can’t do them because they are busy with their own work.
 “I have one recommendation I would like to make 
to you as members of the American Soybean Association 
and that is until the Association is able to have a staff large 
enough not only to make the fi eld contacts needed to collect 
the necessary money but to carry out a full and active 
program that will mean ever increasing profi ts to you that 
you get the missionary spirit and sell the people in your own 
local area on the Association. You can do it if you will talk 
to your elevator manager, to your neighbor, to your local 
farm group. All it takes is the membership talking American 
Soybean Association and believing in the American Soybean 
Association.”
 A large photo shows Paul Hughes standing and pointing 
to a bulletin board as he discusses ASA fi eld service program 
with Hartley L. Herr, Scotland County Grain Co., Memphis, 
Missouri, at the convention. Address: American Soybean 
Assoc.

227. Buelens, E.A. 1951. Soy fl our for the export market. 
Soybean Digest. Oct. p. 12-13.
• Summary: “New products of merit, such as soya fl our, are 
seldom readily accepted by the consumer. In the case of food 
products the consuming public usually is rather skeptical. 
Food made from soybeans has been successfully used 
throughout the Orient for hundreds of years. The introduction 
of soya fl our as a basic ingredient in the manufacture of 
foods in this country is comparatively recent. Soya fl our was 
fi rst introduced to the baking, meat and other food industries 
in the United States about 25 years ago. Little was known 
about the chemical and functional properties of soya fl our at 
that time. It is not surprising that early experiments did not 
always prove entirely satisfactory.

 “The ever expanding interest in the chemistry of 
proteins has brought about extensive research in the 
production and utilization of soya fl our. As a result, the 
methods of processing soybeans for fl ours have been 
radically changed and greatly improved in recent years. The 
nutritive value of soya fl our as well as the knowledge of its 
proper uses are now well known and fully appreciated by 
leading technologists. Today soya fl our ranks high as a basic 
ingredient used in the manufacture of a wide variety of food 
products.
 “Strictly speaking the term soya fl our is a misnomer. 
Soya fl our conforms to this defi nition only in appearance. 
The composition and functional properties of soya fl our are 
entirely different from those of any of the cereal fl ours. Soya 
fl our is basically a highly concentrated vegetable protein 
material. The protein content of soya fl our is not only high, 
but numerous tests have indicated that it is nutritionally 
adequate for the growth and maintenance of both infant 
and adult. Soya fl our can be used as a supplement for use 
with other products which have a relatively low or defi cient 
protein content.
 “In addition to being one of the richest and most 
economical sources of essential protein, soya fl our contains 
large percentages of other valuable nutrients. It is an 
important source of the B-complex vitamins and also 
provides calcium, potassium and traces of other minerals.
 “The three principal types of soya fl our and soya grits 
being produced today are the defatted, low fat and full fat 
products. During 1948 there was produced approximately 
505 million pounds or 252,500 tons of soya fl our and soya 
grits. It would take about 568,000 acres to grow the soybeans 
required to produce this tonnage. During 1948 the direct 
purchases by our government through the U.S. Army and 
the Department of Agriculture accounted for roughly 430 
million pounds of fl our. The larger part of the fl our purchased 
by them during this year was shipped to Germany to feed 
this protein hungry nation. The best estimates place the total 
production of soybean meal at about 5 million tons per year. 
If our domestic and export markets could be developed to 
a point where they would continue to take approximately 
250,000 tons of fl our per year, 5 to 7 percent of the soybean 
crop would fi nd its way into edible soya fl ours and grits. 
This could be a stabilizing factor on the market and would 
be benefi cial to the grower and processor. In 1950 the 
production of edible soya fl ours and grits was approximately 
95 million pounds or 47,500 tons. Compared with 1948 this 
is a substantial reduction and is due to only 5 million pounds 
being sold for export and nothing being purchased by the 
government directly for shipment to foreign countries.
 “Soy Food Council: The Soy Food Research Council 
is in its 14th year. During this period it has been actively 
carrying on and has kept in close contact with various 
research projects which will help to develop and expand the 
domestic and foreign markets. At the Northern Regional 
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Research Laboratory, Peoria, Illinois, within the past few 
years they have installed a complete baking laboratory. The 
acceptance of soya fl our by the baker for use in bread can 
be achieved only through producing a soya fl our which will 
make it possible for the baker to obtain uniform results.
 “The investigation at the Northern Regional Research 
Laboratory will, in general, be an effort to determine:
 “1–The reasons for the rather low level acceptance of 
soya fl our by the baking industry.
 “2–The reason for and establish the fundamental cause 
of some of the deleterious effects caused by some soya fl our.
 “3–Develop methods and procedures for the 
manufacture of a new and better soya fl our.
 “4–Through research, determine the best methods for 
using various types of soya fl ours in bread and other baked 
products.
 “Offi cials of the Agricultural Research Administration 
have always looked favorably upon soya fl our and have felt 
that it will eventually have its place in food economy. This 
year to date two 1,000 ton lots of defatted soya fl our have 
been purchased under the ECA program. This soya fl our was 
shipped to Greece. Distribution of this soya fl our in Greece 
is made to the mills under the jurisdiction of the Ministry of 
Commerce in accordance with rules and regulations as issued 
by the Food Ministry. Five percent of soya fl our is mixed 
with wheat fl our of 90 percent extraction. Using soya fl our at 
this level a bread was produced which was uniform in taste, 
had good color, volume, crumb and crust. The early reports 
indicate that the results have been favorable.
 “Northern Laboratory: The Northern Regional Research 
Laboratory has done an outstanding job in its work on the 
use of soya fl our in bread and if the program in Greece 
develops as is expected, much credit is due to this important 
branch of the Department of Agriculture. It is estimated that 
if soya fl our is used in bread in Greece, they could consume 
25,000 to 30,000 tons per year.
 “In addition to the work being carried on at the Northern 
Regional Research Laboratory similar research work is 
being done at the University of Minnesota under the able 
guidance of Dr. Geddes. Some of the work being done at the 
University of Minnesota duplicates what is being done at the 
Northern Regional Research Laboratory. We of the Soy Food 
Research Council are of the sincere belief that the protein 
fractionation work and baking tests being carried on at both 
of these laboratories will eventually lead to a soya fl our far 
better than has ever been produced and that we will see the 
day when it will readily be accepted for use in bread...”
 A photo shows the “Soy fl our baking laboratory at the 
Northern Regional Research Laboratory.”
 Note: From a speech by Mr. Buelens before the 
convention of the American Soybean Association in Des 
Moines, Iowa. Address: Chairman, Executive Board, Soya 
Food Research Council.

228. National Soybean Processors Assoc., Soybean Research 
Council. 1951. The Duren disease: English translations of 
pertinent foreign language articles. Vol. 1. Soybean Research 
Council, National Soybean Processors Association, 3818 
Board of Trade Building, Chicago 4, Illinois. 101 p. Oct. 
Translations of 21 articles are included. Edited by Warren 
Goss. [62 ref. Eng]
• Summary: During the early part of 1951, a number of 
cattle deaths in the Midwest were tentatively diagnosed 
as poisoning caused by the feeding of trichloroethylene 
extracted soybean meal. The symptoms appeared identical to 
those fi rst described by Stockman in 1916.
 Contents: Cover letter, by Warren H. Goss (dated 15 
Oct. 1951). Foreword, by Goss. Bibliography: English 
language (8 references). Translations (all typewritten) of 
foreign-language documents: German, Finnish, French. 
Bibliography: Foreign language: 30 references.
 The cover letter is on Soybean Research Council 
letterhead (3818 Board of Trade Building, Chicago. Phone: 
HArrison 7-7605). Members: J.L. Krider, Chairman. O.H. 
Alderks, Ernest Bechtel, H.C. Black, Francis E. Calvert, 
James C. Fritz, Warren H. Goss, J.W. Hayward, M. 
McMillan, Wesley Nelson, Kenneth Shuman, Robert L. 
Terrill, Harold L. Wilcke.
 The cover letter states: “Gentlemen: Enclosed is a 
collection of translations we have prepared of foreign-
language articles on the Duren disease, i.e., a hemorrhagic 
illness in cattle which has been attributed to the feeding of 
trichloroethylene-extracted soybean oil meal. Additional 
articles are being translated, and copies will be sent as soon 
as they are available. The present transmittal is being sent 
without awaiting completion of the entire task, because many 
research workers are anxious to obtain the material as fast as 
it becomes available.
 “Further information about these translations and the 
manner in which they are being made available is contained 
in the accompanying Foreword. We hope you will read it and 
arrange to fi le or bind your translations in such a way as to 
permit the addition of more from time to time.
 “It is also hoped that this literature will prove of value 
to the scientists in research institutions where investigations 
of the Duren disease are in progress. The efforts of these 
workers are deeply appreciated by the entire soybean 
industry, and the Soybean Research Council offers this 
material, as a contribution toward solving the problem.
 “Yours sincerely, Warren H. Goss.”
 The 2-page Foreword states: “During the early 
part of 1951, a number of cattle deaths in the Midwest 
were tentatively diagnosed as poisoning caused by the 
feeding of soybean oil meal produced by extraction with 
trichloroethylene. The symptoms, cause, and other features 
of the ailment appeared identical with those described 
by Sir Stewart Stockman (3) in 1916 and later by Ralph 
Stockman (2). The former article, of which an abstract 
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also appeared in 1916 (1), is a well-documented study of 
bovine mortalities which occurred fi rst in 1912 in Southern 
Scotland and of experimental feeding tests from which it was 
concluded that, although soybean oil meal prepared by usual 
extraction methods (benzine or hexane) is a valuable feed 
ingredient, the use of trichloroethylene as a solvent in its 
manufacture yields a product that is toxic to cattle. In another 
contribution, Stockman (4) furnished data on the operating 
conditions employed, in the mill where the suspect meal was 
produced.
 “Additional published information on this subject in 
the English language is meager. Mimeographed reports by 
Vollertsen (6), (7), were made available by E.I. du Pont 
de Nemours a Co., Inc., in 1939 and 1941, the latter of 
which presented indications that processing temperatures 
infl uence the degree of toxicity in the fi nished meal. Through 
the courtesy of Mr. H. Jasperson of J. Bibby Sons, Ltd., 
Liverpool, a report by Wakelam (8) was furnished to the 
writer covering a literature search of the poisonous effects 
attributed to trichloroethylene-extracted soybean oil meal. 
Sweeney, Arnold, and Hollowell (5) included, in a bulletin 
describing the trichloroethylene ex-traction process, a limited 
review of the literature and a summary of the Vollertsen 
results (7).
 “Although occasional references to articles in the 
foreign literature appear in some of the preceding English-
language publications, not a great deal of attention seems 
to have been called to a major outbreak of the same 
hemorrhagic disease in Germany and nearby countries in 
1923. Because it appeared fi rst in the province of Duren, the 
illness became popularly known as the “Duren disease”. A 
perusal of certain German articles reveals that this particular 
epidemic was very serious and was the object of intense 
study and many scientifi c publications during the ‘twenties.’ 
Members of the Soybean Research Council were impressed 
with the extent of the foreign-language literature and the 
fi ndings disclosed therein. In view of the apparent recurrence 
of the disease in this country, the Council considers it 
essential that all this material be made available in the form 
of English translations.
 “Through the cooperation of Council members, the 
Minnesota and Iowa Agricultural Experiment Stations, and 
the Northern Regional Research Laboratory, mimeographed 
copies are being prepared of all pertinent foreign-language 
papers that can be found in the literature. These number 
forty-three at the present writing and, together with the 
English-language references cited above, constitute as 
complete a literature survey as we have been able to compile 
of the Duren disease.
 “The fi rst mailing of these translations is furnished 
herewith, and more will be sent to the same recipients as they 
are completed. It is hoped that these will be fi led or bound 
in such a way as to permit the inclusion of additional articles 
from time to time.

 “The individual translators, most of whom performed 
this task without compensation, have converted the foreign 
literature into English as accurately as possible, but no 
guarantee of accuracy is intended or implied. Readers are 
urged to consult the original foreign-language texts if in 
doubt as to details of any of the experiments described and 
statements contained herein. It is not always possible to 
express in concise English the complete or exact import of 
expressions used in other languages. The Soybean Research 
Council, through its offi ce at 3818 Board of Trade Building, 
Chicago 4, Illinois, will gladly help anyone desiring to 
consult original texts not readily available in libraries.
 “The Duren disease is a baffl ing problem. Its study 
is expensive and time-consuming because it affects 
only bovines. Intensive research is needed to determine 
specifi cally what the toxic principle is, how it can be avoided 
or eliminated in the production of the meal, and how it can 
be detected analytically. It is hoped that the preparation and 
distribution of these translations will aid in the conducting 
of these investigations. The Soybean Research Council is 
deeply appreciative of the contributions made to this project 
by the individual translators and extends its thanks to each.
 “Warren H. Goss.”
 Note: The numbers in parentheses refer to the English-
language bibliography at the end the Introduction. Address: 
Soybean Research Council, National Soybean Processors 
Assoc., 3818 Board of Trade Building, Chicago 4, Illinois. 
Phone: HArrison 7-7065.

229. Shuman, C.K. 1951. Soybean oil meal in manufactured 
feeds. Soybean Digest. Oct. p. 10-12.
• Summary: Contents: Introduction. Animal population. 
Manufactured feeds. More protein needed. Summary.
 “A summary of the developments presented by these 
panel members as applied to the use of soybean oil meal in 
manufactured feeds should stress these points.
 “The use of soybean oil meal in manufactured feeds is 
a comparatively recent development. Increased production 
would not have been possible without this major protein 
source which since the war period has made up more than 
40 percent of our protein concentrate supply. It is readily 
obvious therefore that the feed manufacturer must rely 
heavily on the intelligent use of soybean oil meal if the 
increased need for balanced rations through manufactured 
feed is to be adequately met.
 “1–A shortage of high protein feedstuffs is the fi rst 
limiting factor in the effi cient and economical production of 
livestock and poultry. These researches point the way to the 
more intelligent use of already existing protein supplies and 
place added emphasis upon the importance of soybean oil 
meal in meeting the increasing protein demands.
 “2–From the protein standpoint soybean oil meal is 
a well balanced source of amino acids with the possible 
exception of a borderline defi ciency of methionine. This 
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assumes that proper consideration has been given to heat 
treatment of soybean oil meal.
 “3–Much of the credit for animal protein concentrates 
and their advantages over such a source of protein as 
soybean oil meal must now be credited to factors other than 
protein.
 “4–Soybean oil meal can be used in increasing quantities 
in manufactured feeds even in the critical feeds for early 
growth and reproduction, providing that it is recognized that 
when animal protein concentrates are replaced with soybean 
oil meal that it is necessary to replace in the ration those 
nutrients which were formerly associated with the animal 
protein concentrates.
 “5–A better understanding of the vitamin B-12 
requirements for livestock and poultry throughout all phases 
of the life cycle makes possible an increased usage of 
soybean oil meal in many rations.
 “6–Production of fi sh meal and cake over the past 10 
years has not increased and supplies of milk byproducts 
available to the manufacturer have decreased over the same 
period. Supplies of such critical materials as animal and 
marine by-products should be conserved for use in those 
rations where their use is still found to be desirable for the 
best results in growth and reproduction. The application 
of the newer knowledge on the vitamin B-12 requirements 
of poultry and livestock throughout various stages of life 
cycle feeding will permit the intelligent use of vitamin B-12 
supplements and permit more intelligent use of these critical 
protein supplies known to contain vitamin B-12 and other 
nutrient factors.
 “7–Research is keeping pace with demands and 
indications are that amino acid needs will be met in the 
future through the intelligent supplementation of amino acids 
supplied from synthetic sources, as well as natural sources. 
Methionine is particularly noteworthy at this time.
 “8–Not to be forgotten is the fact that continued high 
usage of soybean oil meal will place heavier demands 
on mineral needs, an extremely important factor in feed 
manufacturing when considering particularly phosphorous 
supplies.
 “9–A study of rumen synthesis will lead the way to a 
better understanding of the requirements and utilization of 
feed stuffs for ruminating animals and much can be expected 
from this kind of development in the future.
 “10–Soybean oil meal continues to be an important and 
economical protein ingredient for use in dairy rations. The 
most effective use of any combination of ingredients used in 
dairy rations is dependent, however, on fi rst consideration 
being given to the quality of roughage available in the dairy 
feeding program. To effectively promote and gain further 
utilization of soybean oil meal in balanced dairy rations, 
the part played by the roughage program must not be 
overlooked.
 “11–The future of soybean oil meal continues to 

look bright. Scientifi c research points the way to its more 
intelligent use. Feeders more than ever before are realizing 
the advantage afforded through the use of balanced rations, 
and the demands for protein supplies required to produce 
balanced rations will be on the increase. Soybean oil meal 
properly used in many rations provides the most economical 
protein source for meeting these increased demands.
 “A word of caution may be in order. Soybean processors 
should not be satisfi ed and just rest on their oars because 
there is a ready supply for their product. It must likewise 
be recognized that research on other proteins is proceeding 
with progress. As soybean meal seeks a higher usage level 
in many manufactured feeds, its quality as a protein source 
will be more critically evaluated by all aggressive feed 
manufacturers. I am happy to report to this audience that 
already your National Soybean Processors Association in 
cooperation with the Nutrition Council of the American Feed 
Manufacturers Association is giving consideration to the 
continued improvement in quality and uniformity of soybean 
oil meal. This spirit of cooperation is the kind that speaks 
well for your industry.
 “I hope this audience will not gain the impression that 
soybean oil meal alone is the solution to all feeding problems 
and that soybean oil meal and a pill form of B-12 and 
antibiotic will be the practical answer to a farmer’s feeder 
problem. These researches, while they point out ways for 
increasing the usage of soybean oil meal, likewise stress the 
need for proper balance of all nutrients. We should remind 
ourselves that the feeding of an imbalance of nutrients can 
be just as harmful as the original nutrient defi ciency we were 
trying to eliminate.” Address: Director R&D, Feed Mill Div., 
The Glidden Co., Indianapolis, Indiana.

230. National Soybean Processors Assoc., Soybean Research 
Council. 1951. Seventh Symposium on Flavor Stability of 
Soybean Oil. Chicago, Illinois. 174 p. Held 19 Nov. 1951 at 
the Bismarck Hotel, Chicago, Illinois. [97 ref]
• Summary: 46 people attended this one-day symposium. 
Agenda:
 Flavor Stabilization and Molecular Changes in Heat-
Treated Oils, by Dr. R.P.A. Sims, National Research Council, 
Ottawa, Ontario, Canada
 Volatile Cleavage Products of Autoxidized Soybean Oil, 
by Dr. Herbert J. Dutton, Northern Regional Research Lab.
 Volatile Cleavage Products of Autoxidized Methyl 
Linolenate, by Dr. Herbert J. Dutton, Northern Regional 
Research Lab.
 Analysis of Fat Acid Oxidation Products by 
Countercurrent Distribution Methods. IV. Methyl Linoleate, 
by Dr. Karl T. Zilch, Northern Regional Research Lab.
 Oxidation of Isolinoleic Acid and Isolation of the 
Products of Oxidation, by Dr. B.F. Daubert, Research Dept., 
Koppers Company, Inc. Pittsburgh, Pennsylvania
 Variations in the Chemical, Physical and Organoleptic 
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Properties of Soybean Oil Hydrogenated Under Widely 
Varying Conditions, by Dr. Rex J. Sims, Swift & Co.
 The Flavor Problem of Soybean Oil. XII. Nitrogen 
Coordination Compounds Effective in Edible Oil 
Stabilization, by Dr. Cyril D. Evans, Northern Regional 
Research. Lab.
 “Progress Report on Cooperative Taste Panel Studies, by 
Miss Helen A. Moser, Northern Regional Research Lab.
 Discussion of Evaluation of Shortening with Particular 
Emphasis on Flavor, by Dr. John C. Cowan, Northern 
Regional Research Lab. (No Write-up on This in Report)
 Discussion of “Factors Affecting Flavor Stability of 
Soybean Oil,” by Dr. H.C. Black, Swift & Co. Address: 
[3818 Board of Trade Building, Chicago, Illinois].

231. Calland, J.W. 1951. The present status of soybeans as a 
crop–The future. Soybean Digest. Dec. p. 18-20.
• Summary: “Recently while visiting with John S. Weskett, 
president of the New Bern Oil and Fertilizer Co. of New 
Bern, North Carolina, I was told that during the early 
twenties, when we were just starting to grow soybeans in 
the Midwest, he customarily shipped each year from 100 to 
150 cars of soybean seed into Illinois and surrounding states. 
Back then, North Carolina, Virginia, Mississippi, Kentucky 
and Alabama were the fi ve leading states in soybean acreage.
 “In those days less than 5 million bushels of soybean 
seed were produced annually in the U.S. and they were 
not for processing. Fifteen percent was used as seed on 
farms where produced, 25 percent fed to livestock, and the 
remaining 60 percent sold very largely for seed. Only one-
fourth of the total soybean acreage was harvested for beans. 
The balance went for hay, pasture, or for plowing under for 
soil improvement. They were called ‘the poor man’s alfalfa.’ 
It was not until 1941 that one-half of our soybeans were 
harvested for seed. Now, it is about 80 percent for seed for 
the entire country and more than 90 percent for the Cornbelt 
states. Alabama today harvests one-third of her soybean 
acres for beans. There are yet many areas where soybeans are 
still ‘the poor man’s alfalfa.’
 “By 1930 one-half of the soybean crop had moved 
into the Cornbelt. Today 90 percent of the soybeans for 
processing come from six states–Illinois, Indiana, Iowa, 
Ohio, Minnesota and Missouri. The acreage grown for all 
purposes ran up to over 15 million in 1943. It has averaged a 
little over 13 million for the past six years.
 “One thing is sure. Our 1951 production will fall far 
short of our needs. We never have had enough soybeans. 
Even last year’s 290 million bushels won’t be enough. This 
year is no time to sell the soybean crop short.
 “It has been my good fortune to be quite defi nitely 
interested in soybean production for the past 17 years. In 
that time I have seen some mighty poor guesses about what 
was going to happen to the soybean crop. I still see them. 
Last fall there was to be the worst glut of soybeans at harvest 

time that we had ever seen. There was no place to store 
them and the market couldn’t handle them. All three of these 
assumptions turned out to be exactly wrong. You remember 
how the acres were going to be reduced by about 50 percent 
in 1946 and how they were not. It can be pretty well 
summed up by saying that everyone who has been selling 
the soybeans short over the past two decades has been wrong 
consistently.
 “Well, while we are on production, let’s take a look at 
the improvements which have come to the soybean since the 
early twenties. These can be divided into three rather defi nite 
periods according to one leading soybean breeder.
 “1920-1930. Introductions: Thousands of introductions 
were tested and compared. The more popular ones were 
Manchu, Ito San, Peking, Virginia, Wilson, Black Eyebrow, 
Early Brown, and Midwest.
 “1930-1940. Introductions, Re-Selections: The favorite 
varieties of this period were Illini, Dunfi eld, Mukden, 
Mandell, Richland, and 10 or 12 strains of Manchu.
 “1940-1950. Hybrids: Plant breeders crossed varieties 
having desirable qualities in order to combine the good 
qualities of each into new and superior strains. Their skill 
has given us Chief, Earlyana, Lincoln, Hawkeye, Adams, 
Wabash, Monroe, Blackhawk, Ogden, Roanoke, and 
Volstate.
 “Progress Made:
 “Oil–Up 4 percent, from 17 to 18 percent up to 21 to 22 
percent. A 25 percent increase.
 “Yield–Up 100 percent.
 “Lodging Resistance–Up 200 percent.
 “Shattering–Up from shattering to non-shattering.
 “Height–Not changed much.
 “Maturity–10 days to two weeks earlier.
 “Protein–Decreased slightly as oil content went up.
 “Disease–Disease resistant work just started.
 “What Can We Expect?
 “Standing Ability–Varieties like Hawkeye now have 
satisfactory standing ability and others will improve.
 “Height–Present height appears to be o.k.
 “Maturity–Will gain a little in earliness but will hold 
yielding ability.
 “Disease–Disease resistance will be incorporated.
 “Here is an example of this progress: From the AK 
of period I to the Illini of period II to the Adams of period 
III. The Adams is the highest-oil-content variety we have 
today–22 percent on a dry basis. The credit for the increase 
in oil content defi nitely goes to the plant breeders.
 “The contribution of the plant scientists in selecting and 
breeding improved and better adapted varieties, along with 
greatly improved technology of production, processing and 
marketing of soybean products, are doubtless the greatest 
factors in explaining the amazing increase in soybeans the 
past two or three decades.
 “I think it is interesting to recall that a soybean variety 
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survey conducted in Ohio in 1944, just seven years ago, 
showed only one-half of the growers using recommended 
varieties and they were planting more than 50 others. Many 
of these other varieties were defi nitely inferior ones while 
others were too badly mixed to be called a variety. Elevators 
and seed dealers were selling Manchu-type soybeans to 
the growers. Manchu type was frequently any mixture of 
yellow soybeans that happened to be in the bin. Maturity 
dates might vary as much as two weeks among the varieties 
making up such a lot of seed.
 “Ohio growers have come a long way in soybean 
varieties since 1944. Today Ohio recommends three 
varieties–Monroe, Hawkeye, and Lincoln. Probably not more 
than a dozen varieties are planted in the state.
 “A 1951 variety survey, covering 30 states shows only 
30 different varieties recommended by state crop specialists, 
and these range from the early maturing varieties for 
Minnesota to the late maturity group for Louisiana.
 “Processing and Marketing: Again, we must go back 
to North Carolina for the fi rst processing of American 
grown soybeans. The Elizabeth City Oil and Fertilizer 
Co. made a run of 10,000 bushels in Dec. 1915, and W.T. 
Culpepper, manager of the fi rm, reported that the operation 
was successful. The fi rst processing here in the Midwest 
was by the Chicago Heights Oil Manufacturing Co., of 
Chicago Heights, Illinois, in 1919. But, according to I.C. 
Bradley, who was in charge of the operation, they brought 
the soybeans from North Carolina. The following year they 
put in two expellers and started to process a few Illinois 
soybeans. As many of you know, Mr. Bradley has continued 
to process soybeans for the past 32 years. He is at present 
manager of the Allied Mills soybean plant at Taylorville, 
Illinois.
 “Cornbelt soybean growers have ample markets for their 
soybeans. Processing plants already in operation and now 
being built will have crushing capacity of at least 290 million 
bushels.
 “Now, just a word about this greatly expanded 
processing capacity. It isn’t just bad guessing by the 
processors. Much of it is simply progress. The industry is in 
the process of changing over from the screw-press method 
to the solvent extraction method. Much of the present screw-
press capacity eventually may be eliminated. Moreover, 
considerable potential soybean processing capacity is being 
used part time, or in some cases, even full time in crushing 
other oil seeds. In reality, the fi gure of 290 million bushels 
is the approximate capacity that could readily be used for 
soybeans if it were advantageous to do so.
 “Nebraska doubled her acreage in 1950, came through 
with a 24-bushel average yield, and produced more than a 
million bushels of soybeans. The processing plants within 
her borders can readily crush all of these, and plenty of 
markets outside the state are bidding for Nebraska soybeans.
 “In 1924, the fi rst year the USDA considered the 

soybean crop important enough to gather statistics on it, the 
estimated value of the crop was about 11 million dollars. 
Consider the 1950 crop worth approximately 1 billion 
dollars.
 “Soybean Oil Meal: The soybean grower is naturally 
interested in knowing if increased production of soybeans 
will fi nd a market through soybean oil and soybean oil meal. 
In my opinion, many important and effective forces are 
constantly working to increase the demand for soybean oil 
meal. In the past 15 to 20 years this demand has grown from 
nothing to 5½ million tons annually.” Continued. Address: 
Managing Director, National Soybean Crop Improvement 
Council.

232. Calland, J.W. 1951. The present status of soybeans as 
a crop–The future (Continued–Document part II). Soybean 
Digest. Dec. p. 18-20.
• Summary: (Continued): “About 95 percent of our meal is 
used to feed our livestock and poultry. Soybean oil meal has 
made possible the great advancement in the feeding of our 
farm animals in the past two decades. Nevertheless, if all 
our livestock and poultry were to be fed properly balanced 
rations, according to our nutritionists, it would take a far 
greater production of soybean oil meal. Michigan State has 
recently estimated that 50 million pigs a year still suffer from 
nutritional defi ciencies.
 “The agricultural experiment station workers have 
carried on a broad program of research work on soybean oil 
meal because of the economic need for an effi cient, low-
priced protein concentrate. They have shown that soybean 
oil meal, when properly processed, is a high-grade source 
of protein. Experiment station workers, extension workers, 
county agents, and agricultural teachers in rural schools 
recommend soybean oil meal for poultry and livestock 
feeding. Feed manufacturers use soybean oil meal as the 
principal source of supplementary protein in poultry and 
hog feeds. It successfully competes with cottonseed meal, 
linseed meal, gluten meal, and others, in dairy and beef cattle 
rations.
 “Today, a vast step forward in swine and poultry feeding 
is coming about through the addition of the B-12 supplement 
and the antibiotic supplement to formula feeds containing 
soybean oil meal. This will vastly increase the use of 
soybean oil meal in feeds.
 “Certainly a potent factor in increasing the use of 
soybean oil meal is the thousands of feed salesmen who 
daily sell the idea of properly balanced rations to our growers 
of livestock and poultry. The promotion of sound feeding 
practices will continue to grow and is bound to increase the 
use of soybean oil meal as a feedstuff in the future.
 “The industrial possibilities of soybean protein have 
been scarcely touched. Although extensively used in 
adhesives, textile processing, paper coating, spray materials, 
and water paints, industrial uses are a fi eld of great promise 
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for future development.
 “Soybean Oil: About 85 percent of our 1,200,000 
tons of soybean oil goes into foods, shortening, margarine, 
mayonnaise, salad dressings, and cooking fats. The 
remainder goes into industrial uses. Much progress has been 
made in the last few years in improving the oil, both for food 
and for industrial purposes. Today, nearly one-half of all our 
vegetable oil is now soybean oil. It exceeds the production of 
all our animal food fats with the exception of lard. It is likely 
that soybean oil will continue to be used largely for human 
food. Its future markets will depend largely on the price 
and supply of all food fats. However, its use for industrial 
purposes is growing steadily. The use of soybean oil in 
paints, lacquers, varnishes, oilcloth, linoleum, and many 
other products is becoming increasingly important.
 “In the fi eld of markets for soybean products there also 
have been plenty of bad guesses. It seems to me that at some 
time during at least half of the past 17 years I, have heard 
wailing to the effect that there will never be a market for this 
much oil, or this much meal, and then before the year was 
out we would face a shortage of that particular product
 “The Future: The soybean industry is relatively new in 
America. Soybean oil, soybean oil meal, and the products 
made from them have been on our markets for only a few 
short years. Yet, in this brief time this amazing crop has 
increased until today it is our major producer of both oil and 
protein.
 “Production of soybeans doubled at the beginning of 
World War II, up from 100 million bushels to 200 million. 
There were many who expected production to drop back 
again to about 100 million bushels at the close of the war. 
Instead, it has continued on up to approximately 300 million 
bushels.
 “What is ahead for soybeans? Up to now the industrial 
or chemurgic uses of the soybean is only at the beginning. 
We have only stepped our foot inside the door. Each year 
brings new products and new markets. With our population 
rapidly increasing and demanding more fats and proteins, 
with livestock feeding and industrial uses of soybean 
products constantly moving upward, the big need for the 
soybean crop lies ahead.
 “A year ago at the Springfi eld meeting of the American 
Soybean Association Clyde Hendrix predicted 500-million-
bushel crops before many years. At the Cincinnati [Ohio] 
meeting of the National Farm Chemurgic Council George 
Strayer said the ‘heyday’ of the soybean lies ahead, and 
it will not be many years until we will be producing and 
utilizing, through increased chemurgic developments, crops 
of 400 million and 500 million bushels of soybeans per 
year.” Address: Managing Director, National Soybean Crop 
Improvement Council.

233. Calland, J. Ward. 1952. Recent advances in soybean 
production. Chemurgic Digest. April. p. 17-20.

• Summary: Presented at the 17th National Farm Chemurgic 
Council (NFCC) conference. The basic concept of chemurgy 
has been broadened. “Seventeen years ago chemurgy may 
have meant fi nding through chemistry new nonfood uses of 
surplus farm crops, their residues, and by-products–organic 
materials only. And it also meant the encouragement and 
development of new crops which farmers might profi tably 
grow for industry.” Now it is more concerned with the 
conversion of any farm product to human use.
 “Soybeans have long been held up as a shining example 
of chemurgic progress and accomplishment, and rightly so.”
 The soybean removes less plant food from the soil 
than most farm crops. It is one of the annual crops with 
outstanding ability to loosen and mellow the soil surface, and 
in this respect it is defi nitely a restorative or soil-improving 
crop. “Agronomists considering its collective infl uence on 
soil organic matter, tilth, nitrogen, and mineral nutrients, 
generally classify it between the soil-building and the soil-
depleting crops. They use the term ‘mildly soil-depleting’ to 
describe the soybean’s position in relation to other crops.”
 In a typical test in Iowa, “with corn and soybeans each 
planted in 40-inch rows up and down the slope, the soil loss 
from the soybeans was less than half as much as that from 
the corn. Where soybeans were planted in 7-inch rows with 
the grain drill and the corn planted in 40-inch rows, the soil 
loss from the soybeans was only 18 per cent of that from the 
corn.”
 Since 1924 soybean yields have doubled from 11 to 
22 bu/acre. Oil content has increased by 25%. The mixed 
feed industry takes 85% of the total production of soybean 
oil meal in America. Address: National Soybean Processors 
Assoc., Decatur, Indiana.

234. Soybean Digest. 1952. Bening visits U.S. Aug. p. 32, 
34.
• Summary: “Dr. William Bening, soya scientist of 
Frankfort, Germany, was a visitor in the United States late in 
June, in the interest of the German food industry.
 “Bening conferred with offi cials of the Soya Food 
Research Council on details of the proposed program 
of usage of soy fl our in bread as a means of raising the 
nutritional level of the German diet; and with the leaders of 
the milk industry on the use of dry milk solids in German 
bread.
 “Dr. Bening stopped in New York, Chicago, Minneapolis 
[Minnesota], Washington [DC], and Hudson, Iowa, where 
he spent a day at the headquarters of the American Soybean 
Association.”

235. Soybean News (NSCIC). 1952. Soybean Festival [at 
Gibson City, Illinois, with Soybean Queen]. 4(1):1. Sept.
• Summary: “The fi rst Soybean Festival at Gibson City, 
Illinois was held July 22-26. The Festival, sponsored by the 
Gibson City Fair Association, is reported to have been a 
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success in way. Plans are already underway for a bigger and 
better Soybean Festival in 1953.
 “Most of the Festival activities were held in the 
‘Soybean Palace’–a large tent which housed the huge 
throne of the Soybean Queen, numerous displays by various 
producers of soybean products, and the display of the 
National Crop Improvement Council. Here also was shown 
at 8:00, 9:00, and 10:00 P.M. each day the soybean fi lm 
Soybeans–The Feature Story.
 A photo shows Virginia McCormick, the lovely Soybean 
Queen, who reigned at the formal dance given in her honor 
Friday night at the Legion Hall.
 Note: This is the earliest document seen worldwide 
(Sept. 1997) that contains the term “Soybean Festival,” or 
that uses the word “queen” or the term “Soybean Queen” in 
connection with soybeans.

236. Burlington Free Press (The) (Burlington, Vermont). 
1952. Dr. Eisenschiml to address state chemists Oct. 15. Oct. 
13. p. 10.
• Summary: “Middlebury, Oct. 12–Dr. Otto Eisenschiml 
(above), chemical engineer, who is chairman of the board 
of directors of the Scientifi c Oil Compounding Company, 
Chicago, and an authority on Abraham Lincoln, will address 
the western Vermont section of the American Chemical 
Society on Wednesday, Oct. 15, at Middlebury College.
 He will discuss “Present-Day Problems of Our 
Profession.”
 An “authority in the fi eld of vegetable oils,” he was 
“president of the National Soybean Oil Manufacturers’ 
Association...”
 A portrait photo shows Dr. Eisenschiml.

237. National Soybean Processors Assoc., Soybean Research 
Council. 1952. Eighth Symposium on Flavor Stability of 
Soybean Oil. Chicago, Illinois. 106 p. Held 27 Oct. 1952 at 
the Bismarck Hotel, Chicago, Illinois. [100 ref]
• Summary: 37 people attended this one-day symposium.
 A Possible Relationship of the Oxidative Polymers of 
Linoleic and Linolenic Acid to Flavor Reversion in Soybean 
Oil, by Dr. F.A. Kummerow, University of Illinois.
 The Flavor Problem of Soybean Oil. XV. Sulfur 
Coordination Compounds Effective in Edible Oil 
Stabilization, by Dr. C.D. Evans, Northern Regional 
Research Laboratory.
 Status of Research on the Flavor Problem of Soybean 
Oil at the Northern Regional Research Laboratory, by Dr. 
H.J. Dutton, Northern Regional Research Laboratory.
 Applications of Flavor Panels in Commercial Production 
of Edible Oils, by L. D. Chirgwin, Jr., Spencer Kellogg and 
Sons, Inc.
 A New Approach in the Evaluation and Grading of 
Margarine, by Helen Peterson, Armour and Company.
 Panel Discussion: “Utilization of Soybean Oil–New 

Products, Testing, Production Problems.” Participants are:
 Mr. S. W. Arenson, Food Development Laboratory
 Dr. J.C. Cowan, Northern Regional Research Laboratory
 Dr. H.C. Black, Swift and Company
 Mr. W.H. Goss, Pillsbury Mills, Inc.
 Mr. R.L. Terrill, Spencer Kellogg and Sons, Inc. 
(Moderator). Address: [3818 Board of Trade Building, 
Chicago, Illinois].

238. Soybean Digest. 1952. Soya queen of 1952. Oct. p. 16.
• Summary: The fi rst annual Soybean Festival at Gibson 
City, Illinois, on July 22-26, was very successful. There was 
a livestock tent, merchandise display, dog show, antique 
auto show, and a carnival. But the unusual feature was a tent 
designated Soybean Palace, which “had displays of foods 
made of soybean products. The food displays were furnished 
by Mrs. Tucker’s Foods, Loma Linda Food Co., Madison 
Foods, and Chicago Dietetic Supply House.
 “An elaborate display was provided by the National 
Soybean Crop Improvement Council. It was entitled, 
‘Research and the Miracle Bean.’
 “The fi lm, ‘Soybeans, the Feature Story,’ was shown 
each evening, and free literature on soybean production was 
available.
 “A soybean queen was selected and a formal dance was 
given in her honor. She was Virginia McCormick, a senior in 
Gibson City Community High School. Old fashioned square 
dances were held two evenings.”
 Note: This is the earliest article seen with the word 
“queen” in the title in connection with soybeans or a soybean 
festival.

239. Dies, Edward Jerome. 1952. Behind the Wall Street 
curtain. Washington, DC: Public Affairs Press. 153 p. 24 cm. 
Reprinted in 1969 by Books for Libraries Press (Freeport, 
NY). *
• Summary: A history of fi nanciers, capitalists, and fi nance 
in the United States. Address: USA.

240. Petersen, William John. 1952. The story of Iowa: The 
progress of an American state. 4 vols. New York, NY: Lewis 
Historical Publishing Co. See vol. 4, p. 657-58 for Joseph 
Sinaiko. Illust. 28 cm.
• Summary: The entry for Joseph M. Sinaiko begins: “A 
pioneer in the processing of soya beans and the production 
of soya bean meal for livestock and soya bean oil for human 
consumption. Joseph M. Sinaiko is a fi gure renowned in the 
industry throughout the nation.” He is founder and president 
of the Iowa Milling Co. in Cedar Rapids. He also owns a 
160-acre farm in Linn County, outside of Cedar Rapids; there 
he raises a variety of crops and livestock.
 Joseph Sinaiko was born on 4 March 1891 in Russia, 
the son of Alex and Rachel (Danzig) Sinaiko, both natives 
of that country. The family came to the USA in 1904, when 
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Joseph was age 13. Alex, the father, who had been in the 
milling business in Russia, took the family to Madison, 
Wisconsin, and there entered the same business, which he 
taught his son. Alex, who became an active Republican [sic, 
Democrat], died in Madison in Sept. 1944.
 Joseph was educated in Wisconsin. Following 
graduation from Madison High School in 1910, he spent 
two years at the University of Wisconsin. Until 1917, when 
he enlisted in the U.S. Army for service in World War I, 
he was associated with his father in the milling business. 
In the Army he was trained at Camp Joseph E. Johnson, 
Jacksonville, Florida. He was then transferred to Fort Sam 
Houston in San Antonio, Texas. After the Armistice of 11 
Nov. 1918 he was honorably discharged. His rank was 
sergeant fi rst class.
 As a civilian, he resumed his place at his father’s milling 
company. He remained there until the summer of 1921, 
when he moved to Cedar Rapids, Iowa. At that time a mill 
was operating at 416 Sixth Street North East. Mr. Sinaiko 
purchased this and began his own business. With the existing 
mill as a nucleus, he organized the Iowa Milling Company, 
which is still at the same address, and of which he has been 
president since its founding. “The mill was one of the fi rst 
in the United States to process soya beans, and it now has an 
enormous business in the livestock feeding and human food 
industries. The three branches, incorporated by Mr. Sinaiko, 
who has a heavy fi nancial stake in them, are the Decatur 
Soya Products Company, Decatur, Illinois; Liberty Vegetable 
Oil Company, Norwalk, California, and Northwest Linseed 
Company, Minneapolis, Minnesota.
 Mr. Sinaiko is a Republican [sic, Democrat] and a 
member of Temple Judah in Cedar Rapids. He has many 
memberships, incl. the National Soya Bean Processors 
Association [sic, Soybean], the Cedar Rapids Chamber of 
Commerce, and the American Legion. Fishing is his favorite 
sport, and farming his hobby.
 On 8 Feb. 1922 Joseph Sinaiko married Freda Fine, a 
native of Cedar Rapids and daughter of Mr. and Mrs. Louis 
Fine of Cedar Rapids. The Sinaikos have four children, all 
born in Cedar Rapids: William R. Sinaiko, born 4 April 
1924; Arlene and Nadine Sinaiko, twins, born 19 Aug. 1925; 
and Sally Helene Sinaiko, born 1 July 1932. William is now 
secretary of the Liberty Vegetable Oil Company in Norwalk, 
California. Mr. and Mrs. Sinaiko reside at 2232 Linden 
Drive, South East, Cedar Rapids.

241. Burlison, W.L. 1952? Looking ahead with soybeans. 
Urbana, Illinois. 14 p. Undated. Unpublished manuscript.
• Summary: Dr. Burlison, who had retired in June 1951, 
prepared this undated, handwritten manuscript for a talk 
on soybeans he gave or intended to give in about 1954. 
Contents: Introduction. 1. The challenge of the past: 
Publications, research, extension work, early soybean 
farmers (Stoddard of Carlinville), American Soybean 

Association, soybean processors in the USA and Illinois, 
Illinois Farm Advisers Assoc., H.G. Atwood and the Peoria 
Plan, establishment of Regional Soybean Laboratory 1936 
is most signifi cant recent event in soybean history (part 
is located in Peoria, headquarters in Urbana, Illinois), the 
challenge, Illinois still leads in soybean production.
 2. The facts of the present: Strong interest by the 
university, researchers, farmers, and processors, average 
yield has more than doubled.
 3. The promise of the future: Industrialists predicted 
needs for the future (See Soybean Digest, Sept. 1952. R.M. 
Bethke of Ralston Purina Co., H.C. Black of Swift & Co., 
J.C. Konen of Archer Daniels Midland Co., Ward Calland 
of National Crop Improvement Council, Mitsuo Hirano, 
president of Association of Oil and Fats Manufacturers of 
Japan, J.C.A. Faure of International Association of Seed 
Crushers, E.M. Learmonth of British Soya Products Ltd. 
(London), USDA Offi ce of Agricultural Experiment Stations, 
George Strayer of American Soybean Association).
 As early as 1897 in Illinois, “the soybean showed great 
future promise. To date our College of Agriculture has 
published 32 bulletins and 42 circulars and many hundreds 
of journal articles and pamphlets of various kinds. This is 
truly a fi ne record.”
 Today in the United States there are 260 plants which 
process soybeans; 37 of these are in Illinois.
 “It should be noted that the fi rst recorded effort to 
fi nd an outlet for surplus [soybeans] was in 1921 when the 
president of the Illinois Farm Advisers Association contacted 
the industry for the purpose of fi nding a possible outlet in 
Illinois to handle our soybeans. Our soybean production 
was just getting under way which meant some uncertainty in 
soybean supplies.
 “This uncertainty continued until 1928 when, because 
of heavy abandonment of winter wheat in Illinois, it seemed 
necessary to turn to soybeans for a part of the acreage if 
some assurance could be given that a sudden increase in 
production would not result in ruinous prices. After some 
negotiations with the late H.G. Atwood a price was set for 
soybeans as far as his company was concerned. So far as 
we know, this is the fi rst instance of a case where the price 
was fi xed before that crop was produced. This was a very 
important move in giving soybeans considerable stability.
 “The most signifi cant recent event in soybean history 
was the establishment in 1936 of the Regional Soybean 
Laboratory a part of which is now located in Peoria, Illinois, 
and a section devoted to soybean breeding with headquarters 
at this university.”
 “Illinois is still by long odds the leading soybean-
producing state. Of the state’s 102 counties, 41 produced 
from 1- to almost 4 million bushels in 1951. Outside of 
Illinois there are only 21 counties in the nation that produced 
1 million bushels of soybeans last year. Four Illinois counties 
grew between 3 and 4 million bushels in 1951.” Champaign 
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County leads the nation with almost 4 million bushels. 
Address: Univ. of Illinois.

242. Hampson, Philip. 1953. The road to success: A sketch 
of Otto Eisenschiml, head of Chicago chemical enterprise. 
Chicago Daily Tribune. April 18. p. A5.
• Summary: A good biography of Otto Eisenschiml, who 
was born on 16 June 1880 in Vienna. “His father left Europe 
in 1848 when revolution was in the air, emigrated to the 
United States, hunted for gold in California, served as a 
captain of the Illinois infantry in the Civil War battle of 
Shiloh, and operated a butcher shop in Chicago.” In 1872 the 
father returned to Vienna for a visit and was married. When 
Otto was age 8, his father died, leaving the family in diffi cult 
circumstances. When Otto was 17 he entered the Vienna 
Polytechnical Institute and soon participated in a student 
revolution. He fi rst came to American in 1901; he went 
to Pittsburgh, Pennsylvania, got a job in Carnegie Steel’s 
chemical laboratory, and learned English by reading “dime 
novels.”
 In 1904, at age 24, just after resigning as a chemist for 
the Carnegie Steel company in Pittsburgh, he fl ipped a coin 
to determine whether he would go to Boston or Chicago 
to earn a living. The fl ip said “Chicago.” And that is how 
Chicago became “the home of one of the most widely known 
chemical enterprises in the country in its fi eld–Scientifi c Oil 
Compounding Company”–which Eisenschiml established in 
1911 with capitalization of $75. He compounded vegetable 
and other oils used by paint and varnish manufacturers.
 During this period he made two important inventions 
which brought him badly-needed income. The fi rst was an 
envelope with transparent window which enabled use of the 
salutation on the business letter as the address. “The secret 
was the varnish used to make the paper transparent without 
damaging it.”
 His second invention was a technical oil that would 
harden a sand core used in molds in metal casting, at about 
200ºF, “thereby overcoming a number of technical problems.
 “He had been in business for himself only a year when 
he was offered an $18,000 salary by an outside fi rm, which 
he turned down.
 In 1912 he was married, and the couple had three 
children–two sons (Gerald and Ralph) and a daughter 
(Rosalie Gingiss).
 As he became more fi nancially secure, he decided to 
pursue his hobby of writing. He has written about 12 books, 
three about the Civil War (probably due to his father’s 
experience) and the death of Abraham Lincoln. Note: His 
most famous book was “Why was Lincoln Murdered?”
 He helped to organize the National Soybean [Marketing] 
association. “He later had an important position [president] 
in the National Soybean Oil Manufacturers association” 
(renamed National Soybean Processors Association in 1936).
 He is still head of the Scientifi c Oil Compounding 

company–one of the most widely known chemical 
companies of its type in the USA. A portrait photo shows 
Otto Eisenschiml.
 Note: There is no mention of Otto Eisenschiml ever 
having earned a PhD degree. However in a national 
newspapers database (www.newspapers.com) the terms 
“Dr. Eisenschiml” or “Dr. Otto Eisenschiml” appear in 490 
articles from 31 March 1926 to 1963.
 In his obituary (in Dec. 1963, at age 83), the Associated 
Press referred to him as “Dr. Otto Eisenschiml.” That was 
probably because in 1937 he was awarded an honorary 
degree of doctor of literature [Litt. D.] by Lincoln Memorial 
University.

243. Soybean News (NSCIC). 1953. Increased soybean 
research proposed. Put in one buck and take out 1333. 5(1):1. 
Sept.
• Summary: “The Advisory Board of the National Soybean 
Crop Improvement Council, at its fourth Annual Meeting 
held in Chicago, August 13, reviewed soybean crop research 
to date and outlined a greatly increased program of research 
which the Board believes is urgently needed.
 Dr. J.L. Cartter of Urbana, Illinois, and Dr. E.E. Hartwig 
of Stoneville, Mississippi reviewed the accomplishments 
of soybean research as conducted by the U.S. Regional 
Soybean Laboratory and the 24 cooperating states since the 
establishment of the Laboratory at the University of Illinois 
in 1936.
 “The soybean research projects that have been carried 
on by 13 of the leading soybean states were reported on 
by individual Board members representing these various 
states. Following this review of soybean crop research and 
its accomplishments to date, the Board estimated that the 
increased annual returns to American soybean growers 
amount to more than $1300.00 for each dollar now spent for 
soybean research by the Bureau of Plant Industry and the 24 
cooperating states.
 “The afternoon session of the Board meeting was 
devoted to the formulation of a proposed program of greatly 
increased soybean research, which the members believe is 
urgently needed for the next few years.
 “It was pointed out that the value of the products of 
the soybean over recent years has given a market price per 
bushel which allowed the present average acre yields to be 
profi table to the farmer. Future probable declines in prices of 
farm products will emphasize the necessity for higher acre 
yields for profi table production.
 “This relatively new crop now grown on 15 million 
acres of farm land has been worth over the last few years 
around $800 million annually to American soybean growers. 
This fi gure gives no consideration to the great value of 
the products of this crop to the economic welfare of our 
Nation. This is one of the few crops that has never been over 
produced. There has never been a carryover of soybeans.
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 “Greatly increased research on this important crop 
promises to pay back fully as favorable returns as has 
soybean research in the past. Agricultural research is not an 
expense–it is an investment. Every citizen, rural or urban, 
profi ts from it.
 “The total amount of money spent by the Government 
and all of the states on soybean research is probably well 
under $5 million. A part of the money–say $3 million–has 
been spent on variety improvement.
 “Yes, we all know the Government wastes a lot of our 
hard-earned tax money. And, By George, it does! But what 
about this $3 million on soybean variety improvement?
 “Twelve improved varieties have been released for the 
various growing areas. The increased yield from 3 of these, 
Perry, Clark and Jackson, is yet to come. Yields are already 
up 5.7 bushels and oil up over 1 lb. per bushel. When all of 
these 12 varieties are planted where they are superior, yields 
will be up 8-10 bushels and oil up 1% to 2 lbs. per bushel. 
With 10-cent oil and only the support price per bushel these 
new varieties return $400 million each year, on an all time 
investment of $3 million. That is 133 for 1 from now on, but 
wait!
 “The total expenditure each year on soybean research is 
less than $300,000 -t he return $400 million. So, you put in 1 
buck and take out 1333. Where but in research can money be 
invested with such returns?
 “Let’s suggest to our Congressmen that they invest a few 
more millions of our dollars in things like Soybean Research, 
and spend a heck of a lot less millions where we get little, if 
anything, back.”

244. National Soybean Processors Assoc., Soybean Research 
Council. 1953. Ninth Annual Soybean Oil Symposium. 
Chicago, Illinois. 160 p. Held 5 Oct. 1952 at the Bismarck 
Hotel, Chicago, Illinois. [59 ref]
• Summary: 41 people attended this one-day symposium. 
Agenda:
 Optimum Blowing Steam Rate in Deodorization and 
Steam Distillation, by L.D. Chirgwin, Spencer Kellogg and 
Sons, Inc., Edgewater, New Jersey
 An Instrumental Method for Evaluating The Loss in 
Stability of Edible Soybean Oil, by C.E. Ireland, A.E. Staley 
Manufacturing Co., Decatur, Illinois
 Use of Soybean Oil in Shortening and Other Food 
Products, by J.J. McIntire, Quartermaster Food and 
Container Institute, Chicago, Illinois
 Soybean “Lecithin” and Its Fractions as Metal-
Inactivating Agents, by C.D. Evans, H.J. Dutton, C.R. 
Scholfi eld and Patricia N. Cooney, Northern Regional 
Research Laboratory, Peoria, Illinois
 The Relationship Between The Oxidative Polymers of 
Soybean Oil and Flavor Reversion, by S.S. Chang and F.A. 
Kummerow, University of Illinois, Urbana, Illinois
 Use of Dyes and Ultracentrifugation to Estimate Solids 

Content of Plastic Spreads, by Henry F. Zobel, Nison N. 
Hellman, and Frederic R. Senti, Northern Regional Research 
Laboratory, Peoria, Illinois
 Sources of Color in Soybean “Lecithin,” by C.R. 
Scholfi eld and H.L. Dutton, Northern Regional Research 
Laboratory, Peoria, Illinois.
 Panel Discussion: “Characteristics of Soybean Oil 
Limiting Use in Edible Products.”
 Limitations Affecting the Use of Soybean Oil in Frying.
 Limitations Affecting Use of Soybean Oil in 
Shortenings.
 Limitations Affecting Use of Soybean Oil in Margarine 
and Salad Dressings. Status of Flavor Reversion Research 
Work and Future Plans.
 H.L. Craig, Chairman, with R.L. Terrill, G.A. Crapple, 
M.M. Durkee, J.C. Cowan. Address: [3818 Board of Trade 
Building, Chicago, Illinois].

245. Strayer, George M. 1954. Editor’ desk: ASA, NSPA will 
meet together. Soybean Digest. March. p. 4.
• Summary: “For the fi rst 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 fi eld day in Arkansas. Address: American 
Soybean Assoc.

246. Arizona Republic (Phoenix). 1954. Dr. Eisenschiml to 
address southern Arizona chemists. May 11. p. 5.
• Summary: “Special to The Republic. Tempe–Dr. Otto 
Eisenschiml, pioneer chemist, author and philosopher will 
address the southern Arizona Section of the American 
Chemical Society at 8:15 p.m. tomorrow at Arizona State 
College here.”
 “Eisenschiml, an industrial chemist for more than 
50 years, will discuss ‘Present-Day Problems of Our 
Profession.’”
 In 1912 he founded the Scientifi c Oil Compounding Co. 
of Chicago and is still chairman of the board of directors.
 “He is founder and fi rst editor of the Chicago Chemical 
Bulletin, former chairman of the Chicago Section of the 
American Chemical Society, and former president of the 
National Soybean Oil Manufacturers’ Association.”
 He has written “books and articles on the life and death 
of Abraham Lincoln. In 1937 he was awarded an honorary 
degree of doctor of literature [Litt. D.] by Lincoln Memorial 
University.”
 A portrait photo shows Dr. Eisenschiml.
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 Note: After 1937 Dr. Eisenschiml could correctly be 
referred to a “Dr. Eisenschiml” because of his honorary 
doctorate degree.

247. Terrill, R.L. 1954. The soybean research council: 
Information gathered by processor group benefi ts entire 
soybean industry. Soybean Digest. July. p. 18-20.
• Summary: Contents: Introduction. Annual meeting. Meal 
in feeds. A good overview of the goals and activities of 
the SRC which “is offi cially a standing committee of the 
National Soybean Processors Association.”
 Its “work is of considerable indirect benefi t to soybean 
growers because the information it develops concerning 
many of the technical aspects of the soybean industry 
basically serves to increase the utilization of soybean 
products. Its activities range from studies relating to breeding 
and cultural practices on soybeans to the utilization of 
the multitudinous soybean-containing products of today’s 
market. In virtually no other American industry do the 
processors involved maintain entirely at their expense a 
group of technical experts whose basic purpose is to gather, 
evaluate, and distribute technical information for the benefi t 
of the entire industry.”
 Total membership now stands at 14. Membership is 
made up not only of men from various member fi rms but 
may also include members of outside organizations, for 
example Dr. J.C. Cowan, head of the oil and protein division 
of the Northern Regional Research Laboratory at Peoria, 
Illinois.
 The chairman of the council is elected by vote and 
generally by custom serves for at least 2 years. Dr. Howard 
C. Black (of Swift & Co., Chicago) is the current chairman. 
The council maintains a survey (library) of literature 
pertaining to the soybean. “For the past nine years, the 
Soybean Research Council has sponsored an Annual Flavor 
Stability Symposium, and much of the progress in bringing 
soybean oil to its present status as the major edible oil 
of the United States can be traced to material sponsored, 
encouraged, and presented at these meetings. These papers 
are later presented at the appropriate technical society, but 
the symposium method is such as to encourage free and 
frank discussion and interchange of information...” “The 
most recent symposium was conducted in October 1953 at 
Chicago, with Harry L. Craig as chairman. Deodorization 
techniques, objective methods of grading fl avor and fl avor 
stability, and a panel discussion of factors limiting the 
utilization of soybean oil were among the items on the 
program.”
 “Present members of the Soybean Research Council: 
H.C. Black, Chairman, Swift & Co., Chicago, Illinois. 
M.L. Brinegar, Allied Mills, Inc., Libertyville, Illinois. 
J.W. Hayward, Archer-Daniels-Midland Co., Minneapolis, 
Minnesota. Albert C. Groschke, The Borden Co., New York, 
NY. H.L. Craig, The Buckeye Cotton Oil Co., Cincinnati, 

Ohio. W.W. Cravens, Central Soya Co., Inc., Decatur, 
Indiana. Stuart Bauer, The Drackett Co., Cincinnati, 
Ohio. Fred H. Hafner, General Mills, Inc., Chemical Div., 
Minneapolis, Minnesota. Max A. Jeter, The Glidden Co., 
Indianapolis, Indiana. J. Wesley Nelson, Cargill, Inc., 
Minneapolis, Minnesota. Everett Blasing, Pillsbury Mills, 
Inc., Clinton, Iowa. Harold L. Wilcke, Ralston Purina Co., 
St. Louis, Missouri. Robert L. Terrill, Spencer Kellogg & 
Sons, Inc., Buffalo, New York. John C, Cowan, Northern 
Regional Research Laboratory, Peoria, Illinois.
 In 1952 the SRC conducted a “broad program of study 
with regard to the position of soybean oil meal in animal 
feedstuffs. It was attempted to establish two broad principles: 
one, the effect of various types of processing (expeller 
vs. solvent, etc.) on the nutritional quality of soybean 
oil meal, and two, whether or not this nutritional quality 
could be predicted on the basis of chemical tests.” Soon all 
manufacturers were invited to submit samples for evaluation.
 In 1953 another soybean oil meal survey, even more 
ambitious than the fi rst, was undertaken. Address: Spencer 
Kellogg & Sons, Inc., Buffalo, New York.

248. Soybean Digest. 1954. Honorary life member 
[American Soybean Assoc.]: J. Ward Calland. Sept. p. 15.
• Summary: Calland was born and raised on a farm near 
Summerfi eld, Ohio. He received his BSc degree in forestry 
from Ohio State Univ. College of Agriculture in 1913. 
From 1913 to 1918 he was on the staff of the Ohio Agric. 
Exp. Station at Wooster, Ohio. From 1918 to 1929 he was 
manager of the Miami Conservancy District which included 
10,000 acres of Ohio farmland. “Here he fi rst became 
interested in soybeans and substituted soybeans for oats in 
some of the crop rotations on these farms.” He later became 
vice president and member of the board of directors of the 
Central Sugar Co. of Decatur, Indiana.
 “When Central Soya Co., Inc., was founded in 1934 on 
the property of Central Sugar Co., Mr. Calland again had a 
chance to work with his favorite crop, soybeans. Over a 10-
year period he annually grew 2,000 acres of soybeans on the 
fi rm’s land. Following liquidation of Central Sugar Co. in 
1944 he gave full time to promotion of the soybean crop as 
agronomist for Central Soya Co.
 “While Mr. Calland was agronomist for Central Soya 
Co. he wrote the booklet, ‘Soybeans on Your Farm,’ in 
cooperation with the agricultural colleges. Since 1948 he 
has been managing director of the National Soybean Crop 
Improvement Council, which is sponsored by the National 
Soybean Processors Association.
 “He has written and published the bulletin, ‘Soybean 
Farming,’ which has gone through two editions, and 
distributed close to 300,000 copies. A third edition will be 
prepared this coming year. He has produced the 16mm full-
color fi lm, ‘Soybeans–the Feature Story,’ which has also had 
wide distribution.
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 He has organized the annual tri-state university-
processor meetings held at different universities each winter.
 “Mr. Calland was formerly a member of the board 
of trustees of Purdue University. For many years he has 
worked closely with agronomists and extension workers of 
the various agricultural colleges and experiment stations. 
He has been responsible for granting of several research 
fellowships by the soybean industry to state universities. He 
has encouraged soybean research, and just recently he has 
helped to spearhead a successful drive for additional, federal 
funds for research on soybean production.
 “Over the years Mr. Calland has contributed to improved 
friendly relations on the part of producers, agronomists, 
extension workers and soybean producers, and a better 
understanding of each other’s problems.
 “Mr. Calland was chosen an honorary life member of the 
American Soybean Association at its annual convention in 
Memphis. The award was presented at the annual banquet. 
He was the 19th member so honored.”
 A portrait photo shows Ward Calland.

249. Strayer, George M. 1954. Report of secretary-treasurer 
(Continued–Document part II). Soybean Digest. Sept. p. 21-
23, 78.
• Summary: (Continued). “During the past year your 
Association has operated with limited fi nances. The sale of 
advertising space in the Soybean Digest and the Soybean 
Blue Book have not brought as much revenue as in previous 
years, as the linage of advertising dropped in our publication, 
along with most other commodity publications of our type. 
The income from memberships shows a healthy increase 
over the previous year. Because of the decreased number of 
pages of advertising our issues of the Soybean Digest have 
been smaller. That, coupled with the fact that during the year 
we changed printers and are now paying less for our print 
jobs, has allowed us to hold our expenses within our income.
 “The report of our auditor shows a net worth of your 
Association of just over $2,000 less than the fi gure of a 
year ago. A portion of this is due to the lowered inventory, 
since we no longer purchase the print paper for the Soybean 
Digest, and a portion of it is due to the removal from 
inventory of a goodly number of the older copies of both the 
Soybean Digest and the Soybean Blue Book which have been 
held for sales purposes, and which may still have some sales 
value, as we are frequently having calls for complete sets of 
copies from libraries and other institutions. Actually we have 
more cash in the bank with which to operate than we had one 
year ago.
 “The actual paid membership of the Association is 
now the largest in history, and the subscriptions to our 
32-times-per-year newsletter ‘Late News’ have exceeded our 
expectation by a good margin. The season of greatest interest 
in this publication is just now approaching, and we hope that 
the next few months will show a material gain in the returns 

from this publication. You will recall that it was started only 
a year and a half ago, and that it was a new experience to 
your offi ce staff and to the industry. It has enabled your staff 
to keep in more constant touch with industry developments, 
and thus to do a better job on the two other publications.
 “Again during the past year we have lost to the Great 
Creator some of the men who made our industry what it 
now is. They are the men who laid the groundwork upon 
which they and their successors have built. Among them are 
David Fairchild who headed the plant exploration work in 
the U.S. Department of Agriculture for many years, and one 
of the men responsible for bringing to this country the many 
varieties of soybeans for testing. Also among those joining 
the Great Creator were Walter M. Scott of Louisiana, one of 
the oldest and largest producers of soybeans in the South, 
and Louis Wagner of Indiana, a pioneer producer in that area. 
To these men, and to the others who did the pioneering job 
which has made our industry what it is we owe a deep debt 
of gratitude.
 “In every organization there are certain men who carry 
the burdens, and upon whom the paid executive calls to 
do many of the jobs which they can do much better than 
a hired man. Your Association is most fortunate in having 
many of those men within its membership. At this time I 
want to pay special tribute to Albert Dimond, who spent 
days and weeks of his time last winter holding meeting after 
meeting through his state of Illinois and in adjoining states, 
acquainting farmers with the American Soybean Association 
and its objectives and programs, and obtaining their reactions 
to various long-time program suggestions for soybeans. 
Albert contributed literally months of his own time to your 
organization, and we are deeply indebted to him for that 
contribution.
 “In closing this 14th annual report which I have made to 
you as your secretary, I also want to pay tribute to the many 
others who have spent large amounts of their time in behalf 
of the American Soybean Association and you. Included are 
Jake Hartz, Jr., your president, who has spent liberally of his 
own time and money in your behalf, Ersel Walley, who, has 
made numerous trips to Washington for us, Dave Wing, John 
Evans, Chet Biddle, Howard Roach, and the other members 
of the board of directors who have contributed liberally of 
their time in your behalf.
 “To Kent Pellet, Del Cobie, George McCulley and 
other members of the offi ce staff who have made the 
accomplishments of the year possible I want to extend my 
most sincere thanks. To all others who have in one way 
or another contributed to the work of the Association, and 
whose names I have failed to mention, my personal thanks. 
We trust the year has been one of which you can be proud, 
and that our efforts have made your participation in the 
soybean industry a more satisfying and profi table one–
Geo. M. Strayer, secretary-treasurer, American Soybean 
Association.
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 “Resolutions:
 “Be It Resolved by the 34th Annual American Soybean 
Association Convention assembled Aug. 30-Sept. 2, 1954, at 
the Peabody Hotel in Memphis, Tennessee:
 “We express our hearty thanks and appreciation to the 
Memphis Board of Trade and its individual members for 
their elaborate preparation, royal welcome and generous 
display of the traditional Southern hospitality.
 “We appreciate the comprehensive booklet covering 
the programs and committee personnel of both conventions 
assembled here, namely the National Association of Soybean 
Processors [NSPA] and American Soybean Association.
 “In addition to the many courtesies extended to 
our Association we are most grateful for the generous 
entertainment and consideration provided for our ladies.
 “Research:
 “We recognize the increased appropriations by the 
federal government and other sources for research in 
soybeans. We commend the U.S. Department of Agriculture 
and our Congress for realizing that this increased, research, 
made available by their appropriations, will be for the 
physical benefi t and health of the American people and a 
contribution to our national economy. We hope this interest 
will continue.
 “Grain Grading Standards:
 “We petition the grain grading branch of the USDA to 
reduce the allowable percentage of foreign material in each 
federal soybean grade. We direct our offi cers to prepare 
briefs at appropriate times to present our views.
 “We deplore the sales methods and trade practices that 
have damaged the reputation of American soybeans and 
U. S. grade certifi cates. Since more funds have been made 
available, we request more adequate inspection for soybean 
deliveries to foreign markets, by federal grading agencies. 
This will build greater confi dence in U.S. grade certifi cates 
and help eliminate deplorable practices detrimental to our 
foreign trade. As a means of raising the general average 
quality of the soybean crop as it reaches market we urge 
terminal, elevators, country handlers and producers of 
soybeans to endeavor to reduce the foreign material content 
of all lots of soybeans as they enter market channels.
 “Acreage Controls: In view of the fact that no surplus 
of soybeans has yet occurred despite increased acres, we 
recommend that the position of soybeans be carefully 
reviewed in any acreage program.
 “Exports: We urge greater emphasis upon exports of 
soybean products and soybeans from the United States. In 
the reorganization of the Foreign Agricultural Service of the 
USDA, we urge greater emphasis on expanding markets by 
the Foreign Agricultural Service as a means of decreasing 
present stocks of fats and oils in this country.
 “We request soybeans be placed on the list of crops that 
will make them eligible for sale in foreign countries under 
the Agricultural Trade Development Act of 1954.

 “Shortening Extenders: We reaffi rm our stand taken 
in years past that no product shall be incorporated into an 
American food that has not been conclusively proven to be 
nutritious and in the interest of the consumers’ health.
 “Domestic Uses: We pledge support in the exploration 
of markets with special emphasis on the domestic front in 
frozen dessert legislation, commonly known as mellorine.
 “We thank Dr. John White, director of the Arkansas 
Experiment Station, Mr. John Dameron, assistant director at 
Clarkedale, Ark., and Dr. Paul Smith, In charge of soybean 
work at Fayetteville, Ark., for their cooperation in planning 
for and organizing the fi eld day trip held at Clarkedale. We 
appreciate this opportunity to hold our American’ Soybean 
Association convention at the same time and place as 
the National Soybean Processors Association. The two 
organizations have many things in common, complimenting 
each other’s activities. The entire soybean industry can be 
helped by our learning each other’s problems and better 
understanding each other’s diffi culties. We urge the board 
of directors to issue an invitation to the National Soybean 
Processors Association to meet with us again in 1955.–John 
W. Evans, O.H. Acorn, LeRoy Pike, John Sawyer, Herbert 
Huddleston, Howard. L. Roach, Gilles DePutter.” Address: 
American Soybean Assoc., Hudson, Iowa.

250. Washington Soy Letter. 1954--. Serial/periodical. 
Washington, DC: National Soybean Processors Assoc. *
• Summary: The forerunner of the NSPA Weekly Review, this 
periodical was distributed to all members of Congress from 
soybean producing states, all members of the American Feed 
Manufacturers Association, meal and oil brokers, soybean 
scientists, country elevators, and members of the Chicago 
Board of Trade–as well as to NSPA members. Address: 
Washington, DC.

251. National Soybean Processors Assoc., Soybean Research 
Council. 1955. Soybean Oil Symposium. Chicago, Illinois. 
99 p. Held 6 April 1955 at the Congress Hotel, Chicago, 
Illinois. [72 ref]
• Summary: 41 people attended this one-day symposium. 
Harry L. Craig, Presiding.
 Evaluation of the Research Taste Panel for Vegetable 
Oils at the Northern Utilization Research Branch, by Helen 
Moser, C.D. Evans and J.C. Cowan, Northern Utilization 
Research Branch, Peoria, Illinois.
 Preparation and Evaluation of Two New Fat Soluble 
Metal Inactivators, by A.W. Schwab and C.D. Evans, 
Northern Utilization Research Branch, Peoria, Illinois.
 Infl uence of Heat on Oxidative Stability and On 
Effectiveness of Metal Inactivating Agents in Vegetable 
Oils, by Patricia Cooney, C.D. Evans, A. W. Schwab and 
J.C. Cowan, Northern Utilization Research Branch, Peoria, 
Illinois.
 The Use of Thiobarbituric Acid for Measuring Soybean 
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Oil Oxidation, by C.G. Sidwell, Quartermaster Food and 
Container Institute for the Armed Forces, Chicago, Illinois.
 Utilization of Soybean Shortenings in Military Rations, 
by Max Wolf, Quartermaster, Food and Container Institute 
for the Armed Forces, Chicago, Illinois.
 “Color Quality of Some 1953 Crop Soybean Oil, by 
H.G. Hoyer and R.L. Terrill, Spencer Kellogg and Sons, Inc., 
Buffalo, New York.
 Feeding Value of Hydrolized Vegetable Fats in Broiler 
Rations, by L.V. Curtin and J.T. Raper, The Buckeye Cotton 
Oil Company, Cincinnati, Ohio.
 Informal Discussion Panel:
 R.G. Houghtlin–Present Level of Utilization of Soybean 
Oil in Edible Products
 H.C. Black–Technical Considerations Affecting the 
Future Use of Soybean Oil
 R.L. Terrill–Economic Considerations Affecting the 
Future Use of Soybean Oil. Address: [3818 Board of Trade 
Building, Chicago, Illinois].

252. Product Name:  Ham Sticks (Frozen–Heat and Serve).
Manufacturer’s Name:  Hormel (Geo. A.) & Co.
Manufacturer’s Address:  Austin, Minnesota.
Date of Introduction:  1955 June.
New Product–Documentation:  Article in Soybean Digest. 
1955. July. p. 11. “Ham Sticks are new outlet for soy fl our.” 
“Similar to frozen fi sh sticks, frozen ham sticks are nearly 
one inch square and three inches long. The meat has been 
cooked, cured, chopped and shaped, then coated with an 
egg batter in which soy fl our is a principal ingredient. Each 
individual ham stick is then wrapped in bread crumbs.
 “Soy fl our is used in the batter because it is a superior 
breading agent with a high protein content, says the Soya 
Food Research Council of Washington, D.C. It also adds to 
the fl avor of the ham sticks, which weigh about an ounce 
each.”
 A photo shows the front of the package.

253. Gleaner and Journal (Henderson, Kentucky). 1955. 
Charles B. Smith quits as head of the soybean coop. Sept. 8. 
p. 1, 9.
• Summary: “Charles B. Smith stepped down yesterday 
after 15 years as president of the Ohio Valley Soybean Co-
operative, and O.D. Keck of Mt. Vernon, Indiana, was named 
to succeed him.” The board of directors held its meeting here 
“prior to last night’s annual stockholders’ dinner...” Smith 
has asked to be relieved of his duties “because of injuries 
received in an automobile crash several months ago. Smith 
becomes chairman of the board of directors. James R. Rash, 
Jr... was named vice president.”
 Keck told the stockholders that the coop had shown 
a loss in income last year; the customary dividend was 
suspended. There has been a drop in demand for the coop’s 
main product, soybean meal; to offset this, the board voted to 

start mixing stock feed here.
 J. Ward Calland of Decatur, Indiana, president of the 
National Soybean Crop Improvement Council, was the main 
after-dinner speaker last night. The banquet was attended by 
upward of 400 people.

254. 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. Offi cers, 
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: Offi cial methods of analysis (moisture, protein, 
oil, crude fi ber {only method numbers listed}, sampling of 
soybean oil meal). Trading rules on soybean oil: Tentative 
refi ned oil specifi cations. Appendix to trading rules on 
soybean oil: Uniform sales contract, standard specifi cations 
for crude soybean oil for technical uses, grading soybean oil 
for color (N.S.P.A. tentative method), methods of analysis 
(A.O.C.S. offi cial methods): Soybean oil, crude; soybean oil, 
refi ned; soybean oil, refi ned and bleached; soybean oil for 
technical uses; soap stock, acidulated soap stock and tank 
bottoms (only method numbers listed).
 The section titled “Offi cers, 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–Traffi c 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 
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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, Springfi eld, Illinois (Jasper 
Giovanna, Eric Nadel). Iowa Milling Co., Cedar Rapids, 
Iowa (Joe Sinaiko, Bob Scroggs). Iowa Soy Co., Redfi eld, 
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). Pacifi c 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). 
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.

255. Strayer, George M. 1955. Need industry council for vast 
selling job! Sees 100 million bushels annual exports in the 
not-far-distant future. Soybean Digest. Sept. p. 12, 14-15.
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• Summary: At each year’s annual convention, the problems 
are different. “Cottonoil stocks: Last year when we met at 
Memphis [Tennessee] the federal government owned vast 
quantities of cottonseed oil. Today those stocks are gone. 
Large tonnages were placed in the export markets of the 
world.” At the same time, “we have sold about 55 million 
bushels of 1954-crop soybeans into export markets–about 15 
million bushels about the highest previous fi gure.”
 “Our association has a vast educational and public 
relations job to do with foreign buyers”–as in Europe 
and Japan. It is now a buyer’s market and ASA must do 
everything possible “to assure proper administration of the 
grades under the new standards.”
 “For several years I have pointed out at this meeting 
the desirability of forming an industrywide [industry-wide] 
organization to carry on the promotional and educational 
work which our industry needs. The soybean industry has 
now reached a point where we are faced with a vast sales 
and promotional job... We must begin to do as many other 
industries have done–we must be prepared to sell and sell 
and sell. For some months a joint committee from this 
Association and from the National Soybean Processors 
Association has been meeting on this subject... Full report 
will be made today, together with suggested action by this 
group. It is my personal feeling that we have fi nally reached 
agreement on an industrywide Council or Institute, and that 
we must now move ahead just as rapidly as possible.” ASA 
does not have the income to do this work alone.
 Photos show: (1) George Strayer. (2) Chester B. Biddle 
and family of Remington, Indiana; he was president of the 
American Soybean Association from 1951 to 1953. (3) 
Charles P. Taft behind a podium, speaking about world trade. 
Address: American Soybean Assoc.

256. Calland, J.W. 1955. The National Soybean Crop 
Improvement Council and its work. Soybean Digest. Oct. p. 
14-17.
• Summary: “Presented before the 35th annual convention of 
the American Soybean Association.
 The National Soybean Crop Improvement Council 
was established in 1948 by the National Soybean 
Processors Association. It operates on an annual budget 
in the neighborhood of $30,000, which is provided by an 
assessment of one-eighth of a mill per bushel on soybeans 
processed by association members. This budget carries the 
salary of the managing director, his secretary, and the costs 
of the various activities conducted by the Council.
 “The purposes of the Council were outlined in rather 
broad terms. It was to cooperate with the agricultural 
interests to encourage the profi table growing of soybeans 
in the United States and to cooperate with the regional 
laboratory, the agricultural colleges and experiment stations 
in developing better varieties, which will yield more and 
higher quality soybeans.

 “I think it is well to consider some of the underlying 
factors that led the Processors Association to set up the Crop 
Improvement Council.
 “Soybeans had shouldered other crops out of some 12 
to 14 million acres of farm land, but the crop was still an 
interloper; it had not been given a defi nite place among the 
farmer’s regular crops. It was still looked at with suspicion. 
It was accused of being hard on the soil, and of causing 
erosion; you couldn’t get good stands of clover if you grew 
soybeans; the crop didn’t fi t into farm rotations; and there 
were many others.
 “In only three Cornbelt states were farmers actually 
encouraged to grow soybeans, and in these states it was 
mainly by individual staff members such as Beeson in 
Indiana, Burlison and Hackleman in Illinois, and Hughes and 
Dyas in Iowa. In other states, soybeans mostly ‘just came in.’
 “Research, experimental, and extension programs in 
most of the soybean states were set up on the so-called 
regular farm crops. Soybean production research usually 
got only such funds as were required to cooperate with the 
U.S. Regional Soybean Laboratory on variety improvement. 
A few states had soybean bulletins or circulars on growing 
practices, most of them did not. Variety recommendations 
were made frequently on the basis of yield with little or no 
regard for oil content or seed quality. Examples are Habaro, 
Mandell, and S-100, each 2 percent low in oil content.
 “Was that important? Well, in the years from 1946 to 
1950, according to conservative estimates, we were growing 
annually 3 million bushels of Habaro, 5 million of Mandell, 
and 7 million of S-100. Now 15 million bushels, each shy 
one pound of oil at 10 cents a pound, represented a loss of 
$1,500,000 a year.
 “Here was a new industry scarcely 20 years old, forced 
to spend millions of dollars on research, improved processes, 
new plants, advertising and sales promotion to develop new 
markets and uses for soybean products. The soybean for 
processing was a new crop on American farms. Much work 
needed to be done on improved varieties, better cultural 
practices, higher yields, harvesting, storage, and marketing, 
all aimed at more money per acre for the growers and more 
and better soybeans for the processors. What folly not to 
cooperate fully with the agricultural interests, the growers, 
the plant breeders, the agricultural colleges and experiment 
stations who were doing this work!
 “Helps Research: The Council was not set up to do 
research work, but rather to cooperate with the men and 
institutions doing research work. It helps research get started 
by assisting in the analysis of soybean production problems 
and by pinpointing the things needing research. Then we try 
to speed the information gained through research out into the 
various segments of the industry.
 “Now, what are some of the things the Council has 
been doing to try to serve the purposes for which it was 
established?
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 “1–Our 44-page bulletin, Soybean Farming.
 “Soybean production had suddenly doubled with World 
War II. Thousands of American farmers were growing them 
for the fi rst time. Soybean growers wanted to know the 
facts about this new crop, its relation to soil productivity, 
to other crops in the rotation, to soil conservation, the place 
it should occupy in their farming scheme. They wanted 
information on cultural practices, varieties, fertilization, 
and harvesting. Processors, grain elevators, county agents, 
vocational agriculture teachers, farm managers and a host 
of others needed, for distribution to farmers, concise factual 
information on growing soybeans, information based on 
research of agricultural experiment stations, facts that would 
apply in general to all soybean areas.
 “Moreover, a booklet containing this information should 
be available free to anyone interested in soybean production 
regardless of state boundaries. Outside of four states, the 
colleges, experiment stations, county agents and others 
had practically nothing about growing soybeans to offer to 
farmers wishing to grow the crop.
 “Soybean Farming: Here was a place where we could 
immediately begin cooperating with the agricultural colleges 
and experiment stations. The material for Soybean Farming 
was assembled and submitted to the people working with 
the soybean crop in the principal soybean states. With their 
help it was put into fi nal form and published. With their 
cooperation a revised edition was prepared and printed in 
1952 and a third edition in 1955. A total of 300,000 copies 
of Soybean Farming has been distributed. They are available 
in most county agents’ offi ces in the soybean states; they are 
in the hands of the processors, of the colleges, of the vo-ag 
teachers, future farmers, G.I. instructors, and many, many 
others. Far more than 200,000 copies have gone directly to 
dirt farmers who are growing soybeans. If you don’t have 
a copy of the latest edition, write me at Box 108, Decatur, 
Indiana, and I’ll send you one. Several of the agricultural 
colleges get them in lots of 100 or more for reference books 
for students in farm crops classes.
 “2–Our four-page pamphlet, Soybean News.
 “Early it became apparent that another way we could 
cooperate with college, research, and extension people and 
with the producers of soybeans, would be by means of a 
small easy-to-read pamphlet containing pertinent factual 
information about the soybean crop and the things produced 
from soybeans. Many of the stories in Soybean News are 
based on new research and experimental fi ndings at the 
experiment stations, colleges and other research agencies 
over the country. Mainly they supplement and bring up-to-
date much of the subject material in Soybean Farming. But 
the News also carries actual farm stories–the experiences of 
soybean growers. It is published in September, December, 
February, and April of each year and is sent free to a mailing 
list of approximately 22,500. I think you will be interested in 
where it goes. To county agents, agriculture teachers, farm 

managers, seed growers, PMA offi ces, farm magazines, farm 
editors of daily and weekly newspapers and radio stations. 
College experiment station and extension staff members, 
USDA offi ces, conservation workers, processors, 7,200 
elevator and grain handlers, an equal number of actual 
soybean growers, and a miscellaneous list of close to 1,000. 
If you don’t get it and want it, ask to be put on the mailing 
list.
 “3–The advisory board.
 In order to work closely with the scientists who are 
doing the research on the soybean crop we had each of the 
directors of the experiment stations in 18 of the principal 
soybean states appoint a member of his staff to serve 
on a Soybean Crop Improvement advisory board. The 
membership of the board is made up largely of the heads 
of the agronomy or crops departments and also includes 
Dr. J.L. Cartter of the Regional Soybean Laboratory of 
Urbana, Ill., and Dr. E.E. Hartwig, coordinator of soybean 
research for the 12 southern states. Dr. Herbert W. Johnson 
of Agricultural Research Service and Dr. John Cowan of the 
Northern Utilization Research Branch are not members, but 
they frequently attend our meetings.
 “Every person here today knows that better beans with 
higher yields per acre don’t just happen. They come from 
the application of scientifi c knowledge to crop production. 
Scientifi c knowledge comes from research. The only way we 
can keep from running short of knowledge that will increase 
yields and raise production profi ts is to keep the scientists 
digging out new facts about the soybean plant” (Continued). 
Address: Managing Director.

257. Calland, J.W. 1955. The National Soybean Crop 
Improvement Council and its work (Continued–Document 
part II). Soybean Digest. Oct. p. 14-17.
• Summary: (Continued): “For three years our advisory 
board studied and reported on the soybean research being 
done by the U.S. Regional Laboratory and the 24 cooperating 
states. Convinced of the crying need for a coordinated, 
comprehensive, and greatly enlarged program of soybean 
research, we presented this need to the experiment station 
directors of the 24 cooperating states. They suggested we 
prepare a proposed program and supply them with copies. 
This was done.
 “Research Funds: Now we had something to work with 
in convincing Congress to appropriate additional funds for 
soybean production research. We of course enlisted the aid of 
the American Soybean Association and they cooperated with 
us to the fullest extent. So did the Soybean Processors and 
many others. To shorten a long story, we asked for $115,000 
for increased research by ARS and they gave us $100,000. 
This was a 50 percent increase in the annual soybean 
research funds. Dr. Johnson reported at the Memphis 
meeting last year on how these increased funds are being 
used and again yesterday on varietal research work under the 
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expanded program.
 “The federal soybean breeders attached to the various 
state agricultural colleges, such as Weber at Iowa State or 
Probst at Purdue, all have assistants now. In fact, most of 
them have two assistants and also more labor to handle the 
manual operations in the fi eld and the vast amount of detail 
required in harvesting, packaging, labeling, and handling the 
thousands of strains they grow and test annually.
 “I am sure these scientists who have been working 
so tirelessly to develop superior varieties of soybeans, 
frequently with very inadequate help, will now be able to 
devote a much greater portion of their time to the basic 
problems of digging out new facts about the soybean. It will 
be the facts they uncover that will give us better varieties, 
bigger yields, and better quality soybeans in the years ahead.
 “This year the members of the advisory board have 
devoted their efforts to very comprehensive study on the 
problem of weed control in the soybean crop. A survey was 
conducted in each state to determine just what practices 
the growers were using, both cultural and chemical, for 
the control of weeds. These reports were presented at our 
Monday meeting. Tuesday forenoon we had a weed control 
panel, where control recommendations for each state were 
discussed, looking forward to an attempt to set up general 
improved weed control recommendations for all soybean 
growing areas.
 “Other Activities: Time will not permit me to give 
detailed accounts of our various other activities, so I shall 
only briefl y mention them.
 “4–Research fellowships. From the organization of the 
Council and with the assistance of the advisory board, we 
have been supplying funds for at least two $1,500 fellowship 
grants for research on particular soybean production 
problems. These usually have run for three years and have 
been established at Ohio, Indiana, Minnesota, and Missouri. 
This year we are continuing the fellowship at the University 
of Missouri on breeding soybeans for disease control and 
we have set up grants for weed control studies at Iowa State, 
Purdue, and Missouri.
 “5–Tri-State processor-university meetings. For the past 
six years the processors and the university and experiment 
station staff members, who are working with the soybean 
crop, have come together in tri-state groups to discuss 
mutual problems having to do with the production, storing, 
marketing, and processing of the soybean and the uses of 
soybean products. These conferences have brought about a 
friendly and helpful understanding between the processors 
and the personnel of the various colleges and experiment 
stations of the problems of the industry, as a whole, and 
of the great value of the soybean crop and its products to 
agriculture and to our national economy. It was decided last 
year to enlarge the annual meetings of the advisory board 
and try to include the main purposes of the tri-state meetings.
 “6–’Soybeans–The Feature Story.’

 “Another activity was the production of a 27-minute, 
sound, colored movie covering the production, processing, 
and products of the soybean crop. Some 57 copies of this 
fi lm were put into use. While we have no record of many 
showings of this movie, we do have reports totaling over 
200,000 people present at showings. Possibly another 
50,000 have not been reported. Black and white TV fi lms of 
‘Soybeans–The Feature Story’ were prepared and released 
in April 1954. The distributor of these TV fi lms has already 
certifi ed above 5 million viewers.
 “7–Other activities include: A crop condition report as of 
the last of June, an estimate of soybean production as of Aug. 
1, trying to visit the agricultural colleges and experiment 
stations in the principal soybean states along with some 125 
processing plants as frequently as possible.
 “Naturally a lot of things, some planned and some not 
planned, come along for us to do during the year. We make 
a lot of talks, write some soybean articles and stories, and 
handle quite a bit of correspondence.
 “We have worked earnestly to cooperate fully with the 
American Soybean Association. It is only natural that at 
times the interests of the processors and the interest of the 
growers seem diametrically opposed. But, these are only 
instances. In the long pull, the two groups can work together 
for the best interests of the soybean industry as a whole. 
Certainly every effort should be made to bring this about.
 “Just how tangible the results of the work of the 
Council, on the whole, have been is not easily determined. 
Some of them, of course, are about as defi nite as results ever 
get. For some activities, results are hard to measure. Crop 
improvement, crop promotion, and results from research 
projects are not things you accomplish quickly; they take 
time.
 “In my opinion, we have made a lot of progress toward 
our goals in the past half dozen years. On many of them we 
started from pretty close to scratch. We now have a rather 
well-defi ned and defi nite program in operation. Much of the 
trail blazing has been done.
 “Our program and activities, of course, will continue to 
be modifi ed as changes come in crop production problems, 
in our national economy, in world affairs, in the demand for 
soybean products, in the regulatory acts of government, and 
other circumstances which may affect our objectives.
 “But, if you must have tangible results to credit to this 
work, you can look back to the 186-million-bushel soybean 
crop we had in 1947, then consider the 343-million-bushel 
crop of last year and the estimated 420-million-bushel crop 
of this year, and then credit as much of 234-million-bushel 
increase to the work of the Council as may be required to 
make you happy.
 “Dr. W.L. Burlison, that grand agriculturist of Illinois, 
has said, ‘The work of the National Soybean Crop 
Improvement Council is the best example I know of the right 
kind of cooperation between the producers of a farm crop, 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   166

© Copyright Soyinfo Center 2019

the scientists who work to improve it, and the processors 
who furnish the market for it. We could use this kind of 
cooperation on several other crops.’”
 Photos by Soybean Digest show: (1) The National 
Soybean Crop Improvement Council advisory board. Left 
to right, front row: J.W. Calland, managing director of 
the council; R.S. Dunham, University of Minnesota; C.D. 
Hoover, Mississippi State College; F.C. Keim, University 
of Nebraska; M.P. Lacy, Virginia Polytechnic Institute; J. 
Ross Fleetwood, University of Missouri; and Ralph Matlock, 
Oklahoma A & M.
 “Second row: D.A. Hinkle, University of Arkansas; J.L. 
Cartter, U.S. Regional Soybean Laboratory, Urbana, Illinois; 
L.E. Saboe, Ohio State University; John Gray, Louisiana 
State University; G.T. Webster, University of Kentucky; 
Walter Fitts, North Carolina State College; and Kenyon T. 
Payne, Michigan State College.
 “Back row: Howard T. Rogers, Alabama Polytechnic 
Institute; O.W. Leutkemeier, Purdue University; Roy V. 
Olson, Kansas State College; E.E. Hartwig, Delta Branch 
Experiment Station, Stoneville, Miss.; and C.R. Weber, Iowa 
State College.”
 (2) “Agronomists report on weed control practices 
on soybeans in their respective states at an Improvement 
Council meeting. Here, Ralph Matlock of Oklahoma A&M 
College reports for Oklahoma. At right is seated M.P. Lacy 
of Virginia Polytechnic Institute.”
 (3) “J. Ross Fleetwood, University of Missouri, reports.”
 (4) “R.S. Dunham, for the University of Minnesota.”
 (5) A large portrait photo of J.W. Calland. Address: 
Managing Director.

258. Houghtlin, Robert G. 1955. Manufacturer depends 
on–Soybean oil meal. American Feed and Grain Dealer 
39(10):36-37. Nov.
• Summary: Soybean oil meal is by far the most important 
protein used by the formula feed industry. “Approximately 
two-thirds of all high protein oilseeds meals consumed by 
livestock and poultry consists of soybean oil meal. One-half 
of all the protein ingredients used in manufactured feeds is 
soybean oil meal.”
 Page 37 is a directory of suppliers of soybean oil meal.
 A small portrait photo shows Robert Houghtlin. Address: 
President, National Soybean Processors Assoc.

259. Soybean Digest. 1955. May 1 target for Soybean 
Research Foundation: All-industry group. Nov. p. 24.
• Summary: “An industry-wide commodity group for 
soybeans to be known as the Soybean Research Foundation 
was approved by the joint organizational committee which 
met at Chicago Oct. 20. The Foundation, which will be 
similar to other commodity groups, will be incorporated in 
Illinois.
 “Both the National Soybean Processors Association 

and the American Soybean Association gave approval to 
the general idea of an overall industry organization at their 
annual meetings in Cincinnati in August. The Foundation 
will be set up jointly by the two Associations. Membership 
will also be open to handlers and other interested 
organizations.”
 At the Chicago meeting, ASA Director David G. Wing 
(Mechanicsburg, Ohio) was chairman, and NSPA President 
R.G. Houghtlin (Chicago) was secretary. The functions 
of the new foundation will be mainly education, research, 
promotion and information.
 “George M. Strayer, executive vice president of the 
American Soybean Association, was appointed temporary 
president of the Soybean Research Foundation.
 “Funds will be collected from soybean growers through 
deductions on soybeans sold. The Processor Association will 
be responsible for collections.
 “Target date for collections to begin is May 1, 1956. 
Collections will be made on 1956-crop soybeans only at that 
time.”
 “Members of the joint committee present at the Chicago 
meeting in addition to Wing and Houghtlin:
 “For ASA, Howard L. Roach, Albert Dimond, John 
Sawyer and Chester B. Biddle.
 “For NSPA: D.O. [Dwayne] Andreas, S.E. Cramer, R.G. 
Golseth, Willard C. Lighter, and W.E. Huge.”
 Note: This forerunner of the American Soybean 
Association Research Foundation, established in Nov. 1965, 
apparently never got off the ground. It only succeeded after 
state soybean checkoff programs began sending money to 
ASA. The resulting 1965 foundation did not involve NSPA. 
The dream of an industry-wide organization has (as of April 
2007) never been realized.

260. Olendorf, H.A. 1956. Marketing vegetable protein. 
Douglas fi r plywood and pet foods are leading markets, but 
there are many others. Soybean Digest. Jan. p. 18-20. [3 ref]
• Summary: The largest consumer of edible soy fl our is 
the pet food canner. Most doughnut mixes contain soy 
fl our. “Soy aids in controlling grease absorption and crust 
browning. Most frozen waffl es also contain soy fl our. Here, 
fl avor is improved and an attractive light brown crust results.
 “Many pancake and waffl e mixes contain soy fl our for 
the same reason. A considerable volume of a specialty bread 
containing soy fl our is now available, especially in New 
York state. It is called the McCay loaf, High Protein loaf or 
Cornell Formula loaf.
 “A considerable quantity of soy is used as a binder and 
extender in sausage. The Bureau of Animal Industry permits 
3% in sausage formulas under federal inspection.”
 “Since 1916 there have been 9 processing companies in 
the soy fl our business during various periods. Today there 
are 5 companies... All 5 processors of edible soy fl our are 
contributing members to an organization called the Soya 
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Food Research Council.”
 “In the early 1930s soy protein became a favored 
adhesive for Douglas fi r plywood... The glue manufacturers 
purchase soy products from the soybean processors. It is 
estimated they use about 30,000 to 33,000 tons of soy meal 
and soy fl our annually... Soy protein isolate has many uses 
in the industrial fi eld. Probably it is used in paper coatings 
as extensively as casein... In 1951 the total capacity for 
production was 30 million pounds per year. About 20 million 
pounds was used in paper production and the balance of 10 
million pounds was spread into water paints, felt base fl oor 
coverings, fi re foam liquids, solid fi berboards, printing inks 
and leather fi nishing... During World War II, while casein 
was scarce, soy fl our replaced large amounts of casein but 
lost position when casein was again freely available.”
 Note: This is the earliest English-language document 
seen (Dec. 2015) that contains the term “soy protein isolate” 
(or “soy protein isolates”); it refers to industrial (rather than 
food) uses. Address: Spencer Kellogg & Sons.

261. Soybean Blue Book. 1956. Production, exports soy fl our 
and grits, U.S.A., 1935-1955 (1,000 lbs.). p. 43.
• Summary: This table has 6 columns: (1) Year beginning 
Oct. 1. Production: (2) Full fat products. (3) Low fat 
and defatted products. (3) Total production. Exports: 
(4) Commercial (includes exports under the Lend Lease 
program). (5) Military (for relief feeding in Europe after 
World War II). (6) Total exports.
 (1) The fi rst statistics for production of full fat soy 
fl our are 28,000,000 lb in 1941-42. This increases to a 

peak of 90,600,000 lb in 1942-43, then decreases steadily 
to 50,914,000 in 1945-46, falling to an all-time low of 
7,746,000 lb in 1947-48. After that, from 1948-49 to 1953-
54 it averages about 11,173,000 lb per year. (2) The fi rst 
statistics for production of low fat and defatted soy fl our 
and grits are 56,125,000 lb in 1941-42. This increases to 
181,000,000 lb in 1942-43, then decreases to an all-time low 
of 72,715,000 lb in 1944-45. After the war, as relief feeding 
in Europe accelerates the fi gure increases to 322,761,000 lb 
in 1945-46, rising to an all-time peak of 667,633,000 lb in 
1947-48. After that, from 1948-49 to 1953-54 it averages 
about 126,168,000 lb per year.
 (3) Total U.S. production of soy fl our and grits. The fi rst 
statistics, from 1935-36 are for 22,000,000 lb increasing 
to 50,000,000 lb in 1940-41–before the start of World War 
II. The fi gure jumps to 84,135,000 in 1941-42, increases 
to 271,600,000 lb in 1942-43, then decreases to an all-time 
low of 116,640,000 lb in 1944-45. After the After the war, 
as relief feeding in Europe accelerates the fi gure increases 
to 373,675,000 lb in 1945-46, rising to an all-time peak of 
675,379,000 lb in 1947-48. After that, from 1948-49 to 1953-
54 it averages about 137,341,000 lb per year.
 (4) Commercial exports of soy fl our and grits: The fi rst 
statistics are for 22,971,000 lb in 1942-43. This quickly 
rises to 100,540 lb in 1943-44, hitting a wartime peak of 
183,642,000 lb in 1945-46. After the war, this export fi gure 
reached a peak of 479,674,000 lb in 1947-48, then dropped 
dramatically, with no exports reported in 1950-51. After that, 
from 1951-52 to 1954-55 it averages about 6,075,000 lb per 
year.

 (5) Military exports: 
Figures are given for only four 
years: 14,374,000 lb in 1944-
45. 3,604,000 lb in 1945-46. 
125,223,000 lb in 1946-47 (the 
peak military year). 74,879,000 
lb in 1947-48 (the last military 
year).
 (6) Total exports: Figures 
are given for only seven years, 
including four years when 
there were both commercial 
and military exports. During 
these four, the peak year was 
1947-48 when 554,500,000 lb 
were exported; the next most 
important year was 1946-47, 
when 241,037,000 lb were 
exported.
 Notes on sources at 
bottom of table. Production 
statistics based on reports 
of the soy fl our Association 
[sic, Soy Flour Association, 
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Chicago, Illinois] supplemented by information furnished 
by the War Food Administration for 1935-48 and the Bureau 
of Census for 1949 to date. Date for 1935-41 are rough 
approximations used during the war years, since no exact 
data were available. Data for commercial exports: Reported 
by the Bureau of the Census–not available prior to 1943. 
Thus the fi rst fi gure is for Jan. to Sept. 1943 only. Includes 
exports under the Lend Lease program. Shipments for 
military relief feeding furnished by the National Military 
Establishments for 1944-46 and by the Bureau of the Census 
for 1947. Beginning with Jan. 1948 military exports are 
included with commercial exports. The export fi gures do not 
include purchases by the military for its own use. Compiled 
by the Agricultural Marketing Service, USDA.
 Note 1. These statistics relate to Soya Corporation of 
America, Dr. Armand Burke, and Dr. A.A. Horvath; they 
made only full fat soy fl our.
 Note 2. The Soy Flour Association existed from 1936 to 
1949–as part of the National Soybean Processors Association 
(NSPA).

262. Soybean Digest. 1956. [Soybean] Research foundation. 
March. p. 26.
• Summary: “Articles of incorporation for the Soybean 
Research Foundation, proposed industrywide [industry-wide] 
commodity group, have been presented by the attorney and 
are being reviewed by the joint committee of the American 
Soybean Association and National Soybean Processors 
Association, according to Geo. M. Strayer, temporary 
president of the group.
 “Target date for putting the program of the Foundation 
into effect is still this coming May 1, Strayer says.
 “The Foundation will be incorporated in Illinois. It will 
be set up jointly by the two associations, and membership 
will be open to dealers and other interested groups.
 “Funds for fi nancing the projects of the Foundation will 
be collected from producers through deductions on soybeans 
sold. The Processors Association will have responsibility for 
collections.”

263. Calland, J.W. 1956. What are the bottlenecks in soybean 
production? Three leading agronomists provide some 
answers. Soybean Digest. April. p. 8-9.
• Summary: Photos show the three leading agronomists: 
Herbert W. Johnson (“The real problem is profi t”), J.L. 
Cartter (“Needed a planter and combine designed specifi cally 
for soybeans”), and E.E. Hartwig (“A double disk opener 
promising for clay soils”).
 “2,435 soybean growers in 17 of the principal soybean 
states answered questionnaires in 1955 on the cultural 
and weed control practices they use on growing soybeans. 
Summaries of their answers will appear in future issues of 
the Soybean Digest.
 “The fi nal question these growers were asked was, 

‘What in your opinion are the “bottlenecks” or principal 
problems which limit soybean production?’ Naturally, the 
answers to this question varied some between growers in the 
North Central states and those of the Southern and Atlantic 
Coast states. But in the main they agreed fairly well that the 
more serious things that handicap soybean production are:
 “Weather, weeds, low soil fertility, poor stands, low 
yields, lack of price inducement, insects, disease, lack of 
response to fertilizer, poor cultural practices, and combine 
losses.
 “The growers appeared to rank these problems in about 
the order of importance that they are listed here.
 “In connection with this survey of soybean growers, 
three scientists who have been for many years working on 
research problems connected with increased production of 
better soybeans were asked to present to the advisory board 
of the National Soybean Crop Improvement Council at its 
1955 annual meeting what in their opinions are the chief 
bottlenecks to increased soybean production.
 “Herbert W. Johnson, research agronomist, of the fi eld 
crops research branch of the U.S. Agricultural Research 
Service of Beltsville, Maryland, commented fi rst on fertility 
and our inability to generally increase soybean yields by 
application of fertilizer similar to the gains secured on corn 
and several other crops. He said the problem of getting good 
response to fertilizer applied to soybeans may evolve around 
a key time to apply the fertilizer.
 “For instance, there is indication that the uptake of 
phosphorus is reduced at a time when the plant’s need of 
phosphorus is critical. He feels that when we fi nd how to get 
good response to fertilizer where the soil is naturally high 
in fertility it will not come at planting time but will come 
when applications are made at a particular time in the growth 
of the soybean plant when it is not taking up enough of the 
elements it needs.
 “Weed Problem” Commenting on weeds, Johnson said 
it is easy to understand why so many growers answered that 
their weed control operations kept their soybeans reasonably 
free from weeds and still they listed weeds as seriously 
reducing yields. He said that even when weeds are removed 
at an early stage they will still reduce yields. Getting rid of 
weeds is a serious problem because it costs time and money 
to do it. The fact that most growers control the weeds does 
not eliminate the seriousness of the weed problem.
 “Continuing, he said it is a shame to lose 10 to 15% 
of the crop during harvesting operations, that surely if 
agricultural engineers and farm machinery manufacturers put 
some time on this problem the loss can be reduced.
 “It seemed to him that we should think more in terms 
of increased profi t. Increased yields may not always be 
profi table. It depends on the amount of extra cost required to 
get this increase. The real problem is how to increase dollars 
of profi t per acre of soybeans.
 “Emphasizing the importance of better cultural 
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practices, he described two types of disk openers for planting 
soybeans that they are experimenting with on heavy clay 
lands and said that results have been fantastic not only in 
experiments but also on a farm scale.
 “J.L. Cartter, director of the U.S. Regional Soybean 
Laboratory at Urbana, Illinois, discussed mainly some of the 
problems that are limiting soybean research. He said one of 
the major tasks of a soybean plant breeder is determining the 
value of new strains. Since most of these come from crosses, 
one of the urgent needs is for a method of determining the 
combining ability of parental material without involving the 
tremendous number of crosses of plant introductions now 
required to secure the combination of genes that will give 
us the highest gene frequencies for such characters as high 
yield, oil, etc.
 “New and much faster methods of chemical analysis of 
determining oil and protein values are badly needed. Some 
improvement has recently been made in a faster method of 
determining oil quality but chemists must yet develop rapid 
methods for determining the essential amino acids before 
they can be used as a tool in breeding to improve protein 
quality.
 “Another problem, said Cartter, in the development 
of new varieties is how to establish uniform epiphytotics 
(epidemics) of various soybean diseases in the selection of 
strains for disease resistance. When this can be done for even 
our more serious diseases, then we can make our selections 
for resistance in the F2 and F3 generations and tremendously 
reduce the plants that now have to be carried forward to 
succeeding generations.
 “Getting Stands: Among the cultural bottlenecks 
discussed by Cartter were the diffi culty of getting good 
stands at proper seeding rates and the problems of weed 
control. He feels that with further research on chemical 
control the weed problem can be reduced, and when they 
develop machinery designed specifi cally for soybean 
planting, we may be able to get our seeding rate down to the 
optimum for yield.
 “He pointed out that since moisture is such an important 
factor in environment, we might be able with a controlled 
water supply in our soybean nurseries to breed a soybean 
that would give maximum yield under average moisture 
conditions or a variety with high yield under irrigation.
 “In conclusion he said we do not have a combine that 
has been specifi cally developed for soybeans. All we have is 
machinery designed for small grains and carried over with 
some modifi cations to handle the soybean crop. Surely it is 
time for the machinery manufacturers to make an entirely 
fresh start in designing a combine specifi cally for the 
soybean crop.
 “Dr. E.E. Hartwig, who is coordinator for soybean 
investigations in the 12 Southern cooperating states with 
headquarters at the Delta Branch Station at Stoneville, 
Mississippi, discussed bottlenecks limiting soybean 

production in the South.
 “Dr. Hartwig said one of the most uniform things they 
have in the production area in the South is the extreme 
variability between locations and between seasons. The 
differences between seasons in almost any location in 
the South are much greater than are generally prevalent 
throughout the North Central Area” (Continued). Address: 
Managing Director, National Soybean Crop Improvement 
Council.

264. Calland, J.W. 1956. What are the bottlenecks in soybean 
production? Three leading agronomists provide some 
answers (Continued–Document part II). Soybean Digest. 
April. p. 8-9.
• Summary: (Continued): “One of the primary factors 
necessary to a satisfactory yield is a satisfactory stand. 
Everything that happens is dependent on the stand you get 
at the start. That infl uences your weed control practices, the 
harvesting losses and the fi nal yield.
 “One of the largest production areas in the South is the 
Mississippi Delta area. This is also a cotton growing area. 
Cotton is grown primarily on sandy loam and soybeans are 
grown on the heavy clay soils where they do well providing 
they are planted at the proper time and make a satisfactory 
stand. These soils are very fertile but have defi nite physical 
properties that make them diffi cult to work. Farmers cannot 
work the soil down to a fi ne mulch, but distribute their seeds 
among the clods and assume they will get a rain fairly soon. 
If they do, they will have a stand. This is also a factor with 
other crops grown on these soils. Delaying planting until 
some time in early May has shown a defi nite advantage. 
Some feel that the earlier you plant the more chance you 
have of frequent rains, but you should be able to put the seed 
in the soil at the proper time so that you can get immediate 
emergence.
 “Double Disk Opener: Dr. Hartwig stated that they had 
done some preliminary work which looks very promising, 
using a double disk opener. This suits the heavy sticky clay 
and will roll through there when the action of the ordinary 
shoe opener leaves a very wide trench. It is also possible to 
plant in stubble without any preparation. They are working 
with the machinery manufacturers who are interested in it 
and have made some improvements on it. They hope some 
of this equipment will be on the market this coming year 
and as it is used more they will learn more about additional 
problems in connection with its use.
 “Uniform stands are not the only problem with Delta 
soils. Most of the Southern soils respond to the application 
of fertilizer, but the problem is getting the proper distance 
between the fertilizer application and seed location so as not 
to injure stands. There is equipment that does a satisfactory 
job but not every farmer has all of it, and some equipment 
on the market does not do as good a job as it should. 
A little more improvement in the facilities for planting 
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and fertilization is important, and a uniform stand is also 
important to get the best response to the fertilizer used on the 
crop.
 “The quality of the seed is extremely important. Dr. 
Hartwig said that in breeding programs in the South and 
in release of newer varieties, they have given attention to 
producing strains that would, under their weather conditions, 
produce high quality seed. They have made good progress 
on the Lee variety and the farmer reports the past year 
have been most enthusiastic about Lee. Another problem 
they have in the South, Dr. Hartwig stated, is that they 
have differences in strains in pod set. They know that time 
of planting, etc., infl uence the percentage set at any given 
time. Ogden still is the most commonly grown variety in the 
South. With good growth and normal fl ower production, if 
every fl ower would produce a two-seeded pod, they would 
have a potential 250-bushel [per acre] yield. There are 
differences between strains in the degree in which they set 
pods under these conditions. When the South more fully 
understands this problem, it will make considerable progress 
in raising the potential yield level of soybeans.” Address: 
Managing Director, National Soybean Crop Improvement 
Council.

265. Houghtlin, R.G. 1956. Many changes in soya industry 
since “birth” in World War II. Flour & Feed 57(4):3-4. April.
• Summary: Soybean industry is the largest domestic 
source of vegetable oil and protein meals for feed, food and 
industrial uses. A photo shows R.G. Houghtlin. Address: 
National Soybean Processors Assoc.

266. Calland, J.W. 1956. Soybean growers tell how they 
control weeds: compare your practices with those of your 
neighbors across the nation. Soybean Digest. May. p. 8-9.
• Summary: “In 1955 more than 2,400 soybean growers 
from 17 of the principal soybean states told about the 
practices they use to control weeds in their soybean fi elds.
 “The National Soybean Crop Improvement Council 
wanted to learn from the farmers themselves just what steps 
they were taking to control weeds, the state experiment 
stations wanted to know just how well their control 
recommendations were being followed, so together they 
enlisted the help of the extension people and the county 
agricultural agents to fi nd out.
 “The questions answered by these growers covered 
seedbed preparation, planting methods, date of planting, 
amount of seed, width of rows, cultivation, hand weeding, 
principal weeds, chemical control, effectiveness of their 
control operations, and the estimated loss in yield due to 
weeds.
 “The average grower plants more than one variety, 13% 
planted three or more, and they almost universally plow the 
fi eld that is going into soybeans. About 85% of them plow 
the fi eld early, let a crop of weeds start and kill them with a 

shallow cultivation just before planting. This is a standard 
recommendation of the experiment stations and apparently 
most farmers fi nd it to be a good one.
 “Not more than 8% of the growers plant their soybeans 
solid. All the rest plant in rows. There are, of course, some 
who plant both ways. More than 60 pounds of seed per acre 
is used by 60 to 70% of the farmers reporting. They believe 
that extra seed helps the soybeans emerge to a good stand. 
They want plenty of plants, then if the stand is reduced 10% 
or so by weed control operations, there still will be enough 
for top yields. Most of those planting solid prefer 2 bushels 
of seed per acre.
 “Northerners Plant in May: Growers in the North 
Central States plant almost no soybeans in April, 7% plant 
before May 10, 40% between the 10th and 20th, 37% the last 
week in May, 16% in June, and a very few in July. Soybeans 
are planted both earlier and later in the Southern and Central 
Atlantic Coast States, 8% in April, 62% in May and 30% in 
June. Conditions frequently require later planting dates in the 
South. Many fi elds are planted in the 10-day period each way 
from June 1. In many cases soybeans are a second crop on 
the fi eld following vegetable or grain crops.
 “Between 80 and 90% of all growers say they break 
up a hard crust if rain causes one to form before the beans 
emerge. About three-fourths of them prefer the rotary hoe 
for this operation. The next choice is the spiketooth harrow. 
Fifteen to twenty percent apparently let the beans get up the 
best way they can if a crust forms on the fi eld.
 “Soybean growers generally like to do their early 
cultivations with tools like the rotary hoe, the spiketooth 
harrow, the cultipacker, or weeder, because they can travel 
10 to 12 miles an hour with these and cover a lot of acres 
in a short time. Less than one-third of the growers do any 
cultivating before the beans emerge, but those who do, think 
that this early cultivation is important in weed control. They 
say most of the weeds sprout in the top one-half inch of 
soil and the secret of a clean fi eld is never to let weeds get 
started. Cultivate them while they are still in the ‘white.’
 “Eighty-eight percent of the northern growers and 70% 
of those in the South cultivate their soybeans one or more 
times with one or another of these rapid cultivating tools 
such as the rotary hoe after the beans emerge. Between 80 
and 90% prefer the rotary hoe for these fast cultivations. 
About 40% of the growers give their beans but one such 
cultivation, 40% give two, and the balance three or more. 
Some 30% of the southern growers and about 12% of 
the north central growers depend entirely on the regular 
cultivator for weed control and do not use any of the quick, 
early weed control operations.
 “Fifteen to twenty percent of all the growers use the 
regular cultivator only once. These are mainly the ones who 
already have given the fi eld one or more rapid cultivations. 
Fifty to seventy percent use the regular cultivator twice and 
some 15% use it three or more times.
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 “Sixty-fi ve percent of the farmers hand-hoe or pull 
large weeds from the fi eld if they come in after cultivating is 
fi nished.
 “More than three-fourths of all these growers feel that 
their control practices keep their soybean fi elds reasonably 
free from weeds provided they are not hindered too severely 
by the weather. Yet they fully realize the damaging effect of 
weeds on soybean yields. Frequently a part of this damage 
is done before the weeds are destroyed. Then the cultivator 
can’t get the weeds in the rows, and each weed steals 
moisture, growing space, and nutrients from the beans.
 “Fifty-four percent of northern growers and 70% of the 
southern growers say that weeds do reduce soybean yields. 
Seventy percent of the southern growers and 75% of those 
in the North who say that weeds reduce yields think this 
reduction runs from 5% to 20% loss. The balance think the 
loss may be even greater than 20%.
 “Few Use Chemicals: Only from 2 to 4% of these 
growers have tried any kind of chemical weed control on 
their soybeans. Not more than one-half of the growers who 
have tried chemical control report favorable results. About 
one-fourth of the trials have been with pre-emerge, the 
balance post-emergence treatments, mostly 2,4-D. Since only 
a few experiment stations are recommending chemical weed 
control for soybeans, it is not strange that so few growers are 
trying it.
 “The most troublesome weeds as listed by the southern 
growers are pigweed, Johnsongrass, cocklebur, morning 
glory, coffee weed, horse-weed, ragweed, indigo weed, and 
grasses and smartweed in this order. North central state 
growers also put pigweed in fi rst place, then annual grasses 
including common foxtail, butterprint, cocklebur, smartweed, 
ragweed, jimsonweed, morning glory, and thistles. Five 
percent of the growers reporting in Illinois and Missouri 
mentioned giant foxtail.
 “A 10% yield reduction due to weeds means a loss 
of $75 million to soybean growers. When you add to this 
the cost of labor, equipment and time expended on control 
operations, the cost is probably doubled. It would be a 
serious mistake to think that the problem of keeping weeds 
out of farm crops has been licked. It still is a tough fi ght 
that must be waged each year.” A photo shows: “A speedy 
outfi t like the spiketooth harrow or rotary hoe covers a lot 
of ground in a short time.” Address: Managing Director, 
National Soybean Crop Improvement Council.

267. National Soybean Processors Assoc. ed. 1956. Plant 
Operations Symposium, First. [Reports and papers]. 
Chicago. 27 p. Held 11 May 1956 at Congress Hotel, 
Chicago. [14 ref]
• Summary: Sessions on safety, dehulling, soybean storage, 
loading tankcars, and meal.

268. Soybean Digest. 1956. Illinois to host joint soybean 

meetings. May. p. 25.
• Summary: “For the fi rst time in 4 years, the American 
Soybean Association again returns to a university campus for 
its annual convention.
 “The place is the University of Illinois, at Urbana. The 
dates are Aug. 13-16.
 “And for the third successive year grower and processor 
groups will hold joint meetings. The National Soybean 
Processors Association and the advisory board of the 
National Soybean Crop Improvement Council will meet at 
the same time as ASA.”
 “The meetings will help the U.S. Regional Soybean 
Laboratory, also at Urbana, celebrate its 20th anniversary.”
 An aerial photo shows the Morrow Plots at the 
University of Illinois. “They are the oldest soil experimental 
plots in America and the oldest corn test plots in the world, 
in continuous use since 1876.”

269. Let’s Live. 1956. Huge soya crop is forecast. June. p. 25.
• Summary: “Washington [DC]–This year’s soybean crop 
is expected to exceed 40-million bushels, according to 
estimates just released by the Soya Food Research Council 
here. A major need for the tremendous production is the 
greatly increased use of soybean products in feed and food, 
the Council reports, pointing out that as this country and 
the world has always been short of both vegetable oil and 
protein, soybeans can provide a great share.”

270. Soybean Digest. 1956. Complete organization of 
Soybean Council [of America]. June. p. 5.
• Summary: “Incorporation of the Soybean Council of 
America, Inc., by a joint committee representing the 
American Soybean Association and the National Soybean 
Processors Associations was announced by the Secretary of 
State for Illinois on May 22. The outgrowth of the long series 
of meeting between the representatives of the two groups, the 
new organization is designed to do some of the industrywide 
promotional, legislative, educational and research work 
which faces our industry.
 “Agreement on the articles of incorporation was reached 
at a meeting of the joint committee in April. Incorporators 
include D.O. Andreas, S.E. Cramer, W.E. Huge, Dwight 
Dannen, R.G. Houghtlin, Ralph Golseth, Willard Lighter, 
M.D. McVay, and D.B. Walker representing processing fi rms 
and the NSPA. Albert Dimond, Jake Hartz, Jr., C.B. Biddle, 
John Evans, Herbert Huddleston, David G. Wing, Howard 
L. Roach, John Sawyer and Geo. M. Strayer represent the 
American Soybean Association.
 “Incorporators will meet in Chicago on June 5 to 
adopt bylaws, elect offi cers, and otherwise complete 
the organizational structure. Plans will also be made for 
fi nancing, which it is contemplated will be basically by a 
system of checkoffs on soybeans marketed, and patterned 
after the program being used so successfully by a number of 
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other commodity groups.”
 Note: This is the earliest document seen (Jan. 2014) 
concerning the Soybean Council of America, formerly 
named Soybean Research Council.

271. Soybean Digest. 1956. Soybean meetings to nation’s 
top producing county: Much pioneer work was done at 
University of Illinois. June. p. 14-15.
• Summary: “The American Soybean Association and the 
National Soybean Processors Association this year will hold 
their joint annual meeting in the top soybean producing 
county of the country–Champaign County, home of the 
University of Illinois.”
 “Few soybeans were grown in Illinois earlier than 1890 
when J.C. Utter, Mt. Carmel, began growing the crop. In 
1914, the total acreage had jumped to 16,000; by 1925, 
290,000; 1930, 720,000; 1935, 2,431,000, and by 1955, the 
last harvest, to 4,370,000 acres.”
 “The University began its experimental work in 1897 
with plantings obtained from the U.S. Department of 
Agriculture. USDA had brought to this country pods of beans 
from China, where they had been known for 5,000 years.
 “These original plantings were successfully grown in 
the laboratory, then on a small experimental plot on the 
Agronomy South Farm. The results looked promising.
 “When these results were laid before 25 progressive 
farmers by Burlison and Hackleman, they all agreed to plant 
“a few acres.” They, too, were successful. These farmers and 
the University then began to preach soybeans in earnest, and 
by 1914 they had succeeded in boosting soybean acreage to 
1,000 acres.”
 A photo shows the Soybean convention committee 
left to right: J.L. Cartter, director, U.S. Regional Soybean 
Laboratory, chairman; W.L. Burlison, retired chairman of the 
dep. of agronomy, Univ. of Illinois; M.B. Russell, chairman, 
Univ. of Illinois department of agronomy; and R.T. Milner, 
chairman, Univ. Illinois department of food technology. 
Absent when the picture was taken was Frank B. Lanham, 
chairman, Univ. of Illinois department of agricultural 
engineering. Building in the background is Davenport Hall, 
original home of the College of Agriculture and present site 
of the agronomy department and the U.S. Regional Soybean 
Laboratory.

272. Soybean Digest. 1956. Now launched: The Soybean 
Council of America, Inc. July. p. 6-7. Cover story.
• Summary: “The Soybean Council of America, Inc. is 
an industry-wide non-profi t commodity group patterned 
after the National Live Stock and Meat Board and other 
commodity groups that have successfully promoted their 
products.
 “Its basic purpose is to further expand the markets for 
soybeans and their products and keep soybeans out of surplus 
position through the united efforts of producers, processors, 

handlers, exporters and others.
 “Early activities include export projects in Asia, Europe 
and South America, and assistance to needed research here at 
home.
 “Program will be fi nanced by voluntary contributions 
of 10¢ per 100 bushels ($1.50 per carlot) at the point of sale. 
Collections start Sept. 1 on all 1956-crop soybeans sold on or 
after July 15.
 “Organization of the Soybean Council of America, 
nationwide non-profi t commodity group for the soybean 
industry, was completed in Chicago June 5 with election 
of offi cers from a joint committee of the American 
Soybean Association and the National Soybean Processors 
Association, the founding organizations. Incorporation of the 
Council was announced by the Secretary of State for Illinois 
May 22.
 “Council headquarters will be at Hudson, Iowa. First 
offi cers of the new Council are:
 “President–Howard L. Roach, Plainfi eld, Iowa. Vice 
President–David G. Wing, Mechanicsburg, Ohio. Secretary–
R.G. Houghtlin, Chicago, Illinois. Treasurer–Albert Dimond, 
Lovington, Illinois. Executive Director–Geo. M. Strayer, 
Hudson, Iowa.
 “’The new organization is designed to do the 
promotional, educational and research work both domestic 
and foreign which faces the soybean industry,’ stated the 
joint committee on completing the organization.
 “The Council is an endeavor on the part of soybean 
producers, handlers and processors to promote both domestic 
and export markets for soybean products and soybeans in 
order to continue to keep the crop from becoming in surplus 
and demoralizing the market as has happened to many other 
farm crops.
 “’Potential markets are immense because soybeans 
are a leading source of fats and proteins, two food items 
which are still in world shortage,’ stated the committee. ‘But 
these markets must be developed and promoted if we are to 
continue to expand soybean acreage as we have in the past 
without eventually piling up a surplus and ruining the crop.’
 “First undertaking of the Council was the trip to 
Europe by Strayer to explore the possibilities of a market 
development project for soybean products in Western Europe 
similar to the one on soybeans already in operation in Japan 
and sponsored by the American Soybean Association. Strayer 
fl ew to Europe early in June. His trip was sponsored jointly 
by the American Soybean Association and the Soybean 
Council of America.”
 Individual portrait photos show: President Howard 
L. Roach. Vice President David G. Wing. Secretary R.G. 
Houghtlin. Treasurer Albert Dimond. Executive Director 
Geo. M. Strayer.
 On the cover, in large black letters on a gold 
background, we read: “Introducing The Soybean Council of 
America.”
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273. Burlison, W.L. 1956. Sixty years of soybeans in Illinois: 
A review of the history since 1896 in the nation’s leading 
soybean state. How did it happen? Soybean Digest. Sept. p. 
54-58, 60.
• Summary: Contents: Introduction: Tribute to colleagues 
Prof. Hackleman, Woodworth, and Sears. The soybean 
beginning: Bulletin No. 43 of 1896, Circular No. 5 of 1897, 
Bulletin 198 of 1917 (note gap since 1897), Bulletin 310 
of 1928 (“a most comprehensive publication dealing with 
nearly all phases of soybean management... This bulletin, 
after almost a third of a century, enjoys a wide interest”), 
Bulletin 384 of 1932 (“considered a classic today”), soybean 
varieties (Illini released in 1927, followed by Chief, Viking, 
and Lincoln), the Regional Soybean Laboratory, Bulletin 
386 of 1932, Bulletin 456 of 1939, and Bulletin 462 of 
1940. Other departments cooperate fully with agronomy: 
Agricultural Economics (starting in 1925; nine masters 
degrees and 7 PhD degrees), Agricultural Engineering 
(studies on operation of the combine since 1923, and storage 
since 1943), Animal Science (from 1923), Dairy Science, 
Food Technology, Horticulture (studies on edible soybeans), 
Home Economics (“Work on soybeans and soybean products 
as human food was launched in 1930 and has continued 
to date. The present program is under the direction of Dr. 
Frances O. Van Duyne”). Extension effective. American 
Soybean Association and Soybean Digest. National Soybean 
Processors Association. Pioneers early & modern. Brief 
summary.
 Concerning work on food technology: “Before 1937 
formulas were developed by including both soy protein and 
soybean oil in frozen desserts [with dairy products]. At a 
meeting of the American Soybean Association held here in 
1937 a sherbet containing soybean protein was served to 
the Association.” “In a study made by Dr. Tracy during the 
war emergency, he showed the possibilities of producing a 
desirable processed cheese by combining ripened cheddar 
cheese and low fat soybean fl our. As much as 30% of the 
cheese solids could be replaced in this manner without 
serious change of either the fl avor or body of the fi nished 
product.”
 Concerning extension work: “Our soybean extension 
program has been both vigorous and determined under 
Professor J.C. Hackleman’s direction since 1920, a period 
of 36 years. He held three demonstrations the fi rst year. By 
1925, 28 counties had put out demonstration plots; from here 
on–year in and year out–seeing soybeans in a fi eld was a 
crusade for soybean improvement. In 1922, 50 bushels of a 
pure selection of Manchu were distributed and at the end of 
1927, about 65% of our commercial soybean areas were in 
this variety.
 Pioneer farmers and others, early and modern: “The 
University of Illinois has always recognized the value of our 
pioneers on the farm and in industry. Our farm pioneers have 

contributed much to our progress and always will. We would 
like to mention the names of early and modern farm pioneers 
who have done so much for soybeans in this state: J.C. Utter, 
Frank Hurrelbrink, C.A. Rowe, Ralph and Paschal Allen, 
C.L. Meharry, John T. Smith, C.H. Outhout, E.D. Funk, 
Russell Davis, Loren Wilderman, and W. E. Riegel. Here in 
my hands is a pamphlet with the title, “Soy or Soya Beans–
What They Are, How to Grow Them, and What They Are 
Good For,” presented on Dec. 21, 1898, before the Macoupin 
County Institute by W.H. Stoddard, Collinsville, Illinois. 
Many things in the booklet are just as good now as then. This 
was written by a farmer pioneer.
 “What of Garwood Brothers? In the fall of 1924 
Garwood Bros., modern pioneers, used the fi rst combine in 
Illinois to harvest soybeans. They gambled and won. Faith, 
hope and patience won. It is interesting that Garwood’s had 
faith, greater than some of our machinery engineers. These 
are the types of early and modern pioneers who helped 
answer the question, ‘How did it happen?’”
 Photos show: (1) Dr. Burlison at the podium, fl anked 
by C.M. Woodworth (plant breeder) and J.C. Hackleman 
(extension agronomist). A tribute was paid to all three men 
at the 1956 ASA Convention. “Burlison said he had a part 
in persuading both men to come to Illinois. Both retired 
Sept. 1.” (2) O.H. Sears, the third member of the group that 
Burlison helped persuade to come to Illinois. Address: Prof. 
of Agronomy, Emeritus, Univ. of Illinois.

274. Fraser, Gordon O. 1956. Fats and oils under Public 
Law 480: Government’s edible oils programs are designed 
so soybeans will be crushed rather than stockpiled. Soybean 
Digest. Sept. p. 34, 36-37.
• Summary: A paper presented before the annual meeting 
of the National Soybean Processors Association at Urbana, 
Illinois.
 “I have been asked to speak to you on ‘Public Law 480 
as it relates to fats and oils.’
 “The Agricultural Trade Development and Assistance 
Act of 1954, as P.L. 480 is offi cially called, has as its central 
purpose the promotion of trade in U.S. agricultural products 
through the use of surplus commodities. The Act provides 
three Titles under which surplus commodities may be 
exported.
 “For the moment I’ll skip over Title I under which sales 
for local currencies are made to friendly countries.
 “Title II authorizes donations of surplus agricultural 
products to be made by our government to provide 
emergency relief to foreign countries in times of disasters 
such as earthquakes, fl oods, crop failures and famine. These 
donations may be made to any nation whose people are 
considered friendly to the United States even though their 
government may not be.
 “Title III of the Act permits donations of CCC-
owned [CCC = Commodity Credit Corporation, created 
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in 1933] commodities to private relief agencies and to 
intergovernmental organizations, such as the United Nations 
Children’s Emergency Fund, for distribution here at home 
and abroad. This Title also permits the barter of CCC-owned 
surpluses for strategic materials from friendly countries.
 “The use of surpluses for donation or barter is not new 
in U.S. government programs, but the opportunities to do so 
are greatly expanded under P.L. 480.
 “Most of you are probably more familiar with Title I 
programs of P.L. 480. It is under Title I that sales are made 
of our surplus commodities in exchange for the currency 
of a foreign country. The fi rst step is the negotiation of a 
sales agreement between our government and the foreign 
government. The sales agreement permits foreign importers 
to purchase the commodities specifi ed with their own 
currencies which are deposited to the credit of the U.S. 
government. The commodities are sold and exported by 
our private trade who are reimbursed in dollars by the 
Commodity Credit Corp. I’ll come back later to the uses 
being made of the local currencies which have been acquired 
through our Title I sales.
 “Public Law 480 is not intended to take the place of the 
regular commercial trade in agricultural products. In fact, the 
Act requires safeguards to be written into every agreement 
that the purchases made by the foreign country under Title I 
will not displace its regular imports for dollars. In practice, 
the agreements generally provide that the foreign country 
must spend a stated amount of dollars, representing its 
normal purchases, for imports of the respective commodities 
covered by the agreement. The Department of Agriculture, 
and the entire Administration, place fi rst emphasis on regular 
commercial exports for dollars. And to the greatest extent 
possible, the commodities exported under the Act are routed 
through private trade channels.
 “P.L. 480 was conceived as a temporary measure to 
bridge the period of adjustment between supply and demand 
for our surplus commodities. Our domestic agricultural 
program is aimed at bringing about a better balance of 
production and supplies. P.L. 480 is intended to help achieve 
this balance through expanded exports.
 “Exports Under P.L. 480: Our exports of all agricultural 
products totaled $3.5 billion in 1955-56, as compared with 
$3.1 billion in the previous year. Exports under all titles of 
the Act accounted for about $900 million, or roughly 25% of 
the total 1955-56 exports. Nearly half of the P.L. 480 export 
shipments were made against sales for foreign currencies 
under Title I.
 “By June of this year, we had committed virtually all 
of the $1.5 billion authorized by Congress for sales for 
local currencies, and, as you know, Congress increased the 
authority in July by an additional $1.5 billion. We have 
entered into some new agreements with foreign governments 
since the increase was approved, and, at the present time, 
we now have made a total of 63 sales agreements with 28 

countries. In terms of the cost to CCC, the total value of the 
commodities involved now stands at $1.6 billion.
 “In terms of the export market value, which is somewhat 
less than the CCC cost due to the difference between the 
acquisition cost of wheat, cotton and other commodities 
under the price support programs and world prices, the total 
stands at just over $1 billion. Of this, wheat made up 28%, 
cotton 27%, and oils and fats 17%. I should mention that, 
with few exceptions, since 1954 oils and fats have been 
priced in our markets at levels that were fully competitive 
in world markets. Other major products programmed under 
Title I are tobacco, feed grains, rice, and dairy products.
 “Local Currencies: It might be of interest to you to 
describe what use is being made of the cruzeiros, yen, 
pesetas, dinars, etc., being acquired abroad for our sales 
under P. L. 480.
 “Up to the present, 49% of these local currencies have 
been set aside to be loaned to the foreign governments for 
economic development purposes. It is hoped that these loans 
will assist in the stimulation of economies, particularly those 
of the underdeveloped countries, so that their capacity to 
purchase our agricultural products on a normal commercial 
basis will be improved.
 “Another 16% of the local funds is being used to cover 
common defense needs abroad. Small amounts are also 
being used for the purchase of strategic materials, to fi nance 
international educational exchange activities and for other 
worthwhile purposes.
 “Of particular interest to agriculture are the local 
currencies reserved for market development purposes. About 
2% of the total has been set aside for this purpose and under 
the sales agreements entered into so far, a total of about $20 
million will be available. Programs for the use of these funds 
are administered by the Foreign Agricultural Service.
 “Market Development Programs (Sec. 1040)” You 
might be interested to hear about these market development 
programs in a general way, especially since we already have 
some contemplated or under way for soybeans and soybean 
products. Although only 2% of the foreign currencies 
becoming available through Title I is being used for market 
development programs, the absolute amount is large–it stood 
at about $20 million on July 1 this year and the problem 
of setting up sound programs and fi nding personnel for 
administering them constitutes more of a problem than the 
amount of money available.
 “The Department of Agriculture cooperates closely 
with U.S. trade groups in initiating and carrying out 
marketing development projects. It is our rule also to enlist 
the cooperation of foreign trade groups. In most cases, the 
bulk of the funds required for the project are supplied by 
the U.S. government, from the foreign currencies received 
as a result of Title I sales, but the cooperating foreign trade 
group is expected to fi nance a part of the costs. The U.S. 
trade group has primary responsibility for carrying out the 
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project, and it fi nances any dollar costs. The Department of 
Agriculture acts in an overall supervisory capacity in the 
project. This procedure gives trade groups in the United 
States and abroad the opportunity to work together on the 
problems of expanding old markets and developing new ones 
for U.S. agricultural commodities. It ensures that projects are 
benefi cial to both the United States and the foreign country.
 “A wide variety of market development projects have 
been approved so far. They can be classifi ed into fi ve 
types: market surveys; nutrition education; two-way visits; 
advertising and sales techniques; and trade fairs.
 “Market surveys are designed to appraise the potential 
demand for particular products and to determine how the 
demand may be developed and supplied.
 “Projects for education in nutrition are aimed at 
improving the health and welfare of people abroad and at the 
same time expanding the market for farm products that can 
be supplied by the United States.
 “Visits by foreign offi cials and experts to the United 
States and U.S. people to foreign countries have been 
arranged to increase the understanding, on both sides, of 
marketing and other problems that arise here and abroad in 
connection with the trade in U.S. agricultural products.
 “U.S. advertising and sales techniques are being used 
abroad with appropriate variations to meet local conditions.
 “Market development projects are also conducted 
through participation in international fairs. The United States 
participates in two types of fairs: one is the diversifi ed fair of 
a largely industrial type, the other is the food fair. Exhibits 
are planned where the greatest number of potential buyers 
are expected to congregate. Typical of the agricultural 
exhibits staged abroad was the market promotion exhibit 
at the International Trade Fair held in Osaka, Japan, last 
April. The U.S. exhibit demonstrated the availability, quality, 
and uses of U.S. dairy, wheat, cotton, tobacco, rice, and 
soybean products. Market promotion exhibits are not limited 
to trade fairs; however, one of the largest exhibits was the 
‘supermarket erected in Rome, Italy, last June in connection 
with the International Congress on Food Distribution.” 
Continued. Address: Asst. Administrator, Foreign 
Agricultural Service.

275. Strayer, George M. 1956. Calls for aggressive sales 
campaign. There is need for every bushel of the U.S. crop 
but markets won’t come to us. Report of the Executive Vice 
President and Secretary-Treasurer. Soybean Digest. Sept. p. 
18-20, 22.
• Summary: This long article begins: “The Department of 
Agriculture crop estimate of soybeans was issued Aug. 10. 
It indicates a 1956 soybean crop of 443 million bushels. If 
that materializes it will mean slightly over 70 million bushels 
more soybeans than were produced in 1955.
 “The soybean industry of the United States is faced 
with the possibility of actual surpluses for the coming year. 

Whether or not those surpluses materialize will be dependent 
on the degree of wisdom which we exercise in marketing 
the soybean crop and in marketing the products from it. 
There is need in the world for this quantity of soybeans 
and for additional supplies. If we will immediately launch 
a campaign of sales and promotion there is no reason why 
we should have surpluses of soybeans at the end of the 1956 
crop year. If we wait for markets to come to us it may be a 
vastly different story.
 “Let us recognize at the outset that practically every 
year since 1946 there has been fl urry of excitement during 
the month of August, when the fi rst bushelage report came 
out, and that there have been many people who were greatly 
concerned that surpluses of soybeans were going to build 
up. Each year we have been able to fi nd a place for those 
supplies of soybeans, and each year we have had the supplies 
depleted by the time the new crop movement began. If we 
plan intelligently we may have the same situation at the end 
of this crop year.
 “The 1955-56 fi scal year of the American Soybean 
Association has been a particularly interesting one. One 
of the signifi cant developments was the announcement by 
USDA that the support price on 1956-crop soybeans was 
going to be raised from a $2.04 national average which 
applied in 1955 to a $2.15 national average on the 1956 crop. 
This increase in the support price was announced over the 
protests of representatives of this Association, and over the 
protests of the men who felt they knew the reaction which 
would take place.
 “As a result of the acreage control measures invoked on 
other crops, and of the increase in the support price, coupled 
with the very favorable selling price on soybeans during the 
planting season, the soybean acreage in 1956 has been by far 
the largest in history.
 “Weather conditions throughout most of the soybean 
production area have been favorable, and the Aug. 10 crop 
report indicated an average yield of 21.1 bushels per acre. 
So far during the month of August the weather has been 
favorable throughout most of the production area, and it 
seems very likely that we will not see the shrinkage in the 
September report which was true last year and which some 
folks had forecast for the current crop year.
 “To me it becomes increasingly apparent that we have 
now reached the place where we cannot continue to increase 
soybean production each year in huge jumps without 
jeopardizing our entire industry. Perhaps we must consider 
measures for 1957 which have not been practical up to this 
time. While there are expanding markets for soybeans and 
soybean products in other areas of the world, and while 
there are expanding markets for soybean oil meal here at 
home, even in soybeans it is not possible to keep expanding 
production indefi nitely without encountering market 
diffi culties.
 “As this is written I do not have knowledge of any 
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announcements which Mr. Marvin McLain is going to make 
on our Tuesday morning program. However, as I understand 
the soil bank program as announced at the present time, 
there is good probability that rather free planting of soybeans 
will be allowed in 1957. If this is true we may have another 
large increase in 1957 soybean acreage, and as a result fi nd 
ourselves in very serious marketing trouble. I suggest that 
your board of directors should look carefully at the 1957 
program plans, and make sure that the heavy shift from other 
crops into soybeans is not going to be continued without 
restriction.
 “We have now had almost one year’s experience in 
trading in soybeans on the basis of the new standards which 
went into effect on last Sept. 1. Last year the announcement 
of the change in the standards had been made, but we had no 
experience. In most respects the operations under the new 
grading standards have been very successful. Foreign buyers 
tell me that the foreign material content on soybeans received 
by them after the standards change was made on Sept. 1 has 
been much lower than was true previously. In fact, Japanese 
buyers tell that the foreign material content has been running 
approximately one-half of that which previously existed.
 “Change Desirable: It is my feeling that the overall 
acceptance of the change in the standards has been very 
good, and that the change was a very desirable one. There is 
no question but that the 1955 soybean crop moved to market 
on a cleaner basis than any crop in history. When there 
is incentive to do so farmers can produce a good quality 
soybean crop relatively free of foreign material. So long as 
we operated on the previous standards there was no incentive 
to do so.
 “We do have one serious problem which must still be 
solved. It is my hope that your resolutions committee is 
presenting a resolution on it, and that this meeting will take 
favorable action. I refer to the current classifi cation of broken 
particles of soybeans as foreign material. Broken particles 
of soybeans which pass through the 8/64-inch round-hole 
screen are, according to our standards, foreign material. They 
are actually not foreign material. They produce soybean oil 
and soybean oil meal. They are incorrectly classifi ed when 
they are shown in our grading standards as foreign material, 
and we must insist that the U.S. Department of Agriculture 
grain grading branch give serious consideration to fi nding a 
practical method of eliminating broken particles of soybeans 
from consideration as foreign material [FM].
 “As I have traveled in Japan and also in the European 
countries I found that we are the only country in the world 
which classifi es broken particles of soybeans as FM. In 
other countries they are classifi ed as unsound soybeans, split 
soybeans or some similar classifi cation. However, so long 
as we class these broken particles as FM our buyers will 
continue to do so, and we place ourselves at a disadvantage.
 “We must recognize that every time a certain lot of 
soybeans is handled through elevators into cars, barges, 

trucks, lighters and ships more soybeans are broken. 
Foreign buyers admit that we are giving them a considerable 
advantage under our present standards. Trading in soybeans 
would be much simpler both on a domestic and export 
basis, if proper foreign material classifi cation included only 
that material which is truly foreign, and not those pieces of 
soybeans that have suffered mechanical breakage. It is my 
understanding that this change in the classifi cation of broken 
particles of soybeans could be made by the grain grading 
branch without further public hearings, since the matter was 
considered at the hearings one year ago. I do feel that this 
problem is so serious we must give consideration to solving 
it immediately.
 “Today you will hear considerable about the formation 
and operation of the Soybean Council of America. We have 
talked about such an organization for a period of years. I 
have editorialized on the need for such an organization for 
a long period of time. Our soybean industry has been most 
fortunate in that we have not been faced with some of the 
problems of other agricultural industries. With the 1956 crop 
it appears we are faced with some of the same problems. 
We must make every effort to see that the Soybean Council 
of America becomes operative at the fi rst available date, so 
that funds may be collected to do some of the jobs which are 
so important and which will mean the difference between 
favorable prices and unfavorable prices on soybeans.
 “We must recognize that no longer is there someone 
waiting at the door eager to take away the meal and the oil 
produced from our soybeans. We must begin to do as many 
other industries have done–merchandise, sell and service 
our products. For a period of 2 years a joint committee from 
this Association and from the National Soybean Processors 
Association has been meeting on this subject, and you have 
already seen the announcement of plans for the organization. 
I am very hopeful that the organization is going to get 
off the ground promptly, and that it will succeed with the 
full cooperation of processors, handlers, and producers of 
soybeans.
 “I sincerely hope that our industry is wise enough to 
make preparations for solving its problems before we are 
forced into areas of distress as some other agricultural 
industries have been. When you have surpluses they depress 
prices and you start a whole series of events which are 
unfavorable. We must make the Soybean Council of America 
work from the outset, and we must make absolutely sure that 
the objectives are obtained with a minimum of expenditure 
and a maximum of effectiveness.
 “For a series of years now the American Soybean 
Association has found itself in a position of having an 
appetite which is bigger than its income. There have been 
so many things which needed doing, and there has not 
been income to the Association commensurate with those 
demands. To the average soybean producer of the United 
States all those things which have happened in the soybean 
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industry have happened because of the soybean crop, and 
not because men spent time, effort, sweat and toil in making 
those things happen. The average producer, I am afraid, does 
not recognize that this Association has had something to do 
with the prices which he has received for soybeans through 
the last several years. Because of that situation we are in an 
unfortunate fi nancial position.
 “Revenue Down: Revenue from advertising in both the 
Soybean Digest and Soybean Blue Book during the 1955-
56 fi scal year was down from the previous year, refl ecting 
the general decrease in trade magazine advertising. At the 
same time there was no expansion in the soybean processing 
industry, low margins existed in the industry, and the 
industry as such was just not buying...”
 A photo shows George Strayer. Address: American 
Soybean Assoc.

276. Huntsville Times (Huntsville, Alabama). 1956. 
Chemists’ club to meet tonight. Oct. 16. p. 3.
• Summary: “Dr. Otto Eisenschiml, well-known chemist, 
industrial manager and author, will be featured speaker at the 
season’s fi rst joint meeting of the North Alabama section of 
the American Chemical Society. The meeting will be held 
tonight at the Huntsville Country Club.
 “Dr. Eisenschiml is the chairman of the Chicago chapter 
of the ACS and president of the Chicago Chemists’ Club. 
He was the founder and fi rst president of the fi rst Chemical 
Bulletin president of the National Soybean and [sic, Oil] Oil 
Manufacturers’ Association.”

277. Hieronymus, T.A. 1956. Growth problems of the 
soybean processing industry: Increased consumption of 
protein by the livestock industry seems likely. Continued 
exports of oil are needed to maintain an expanding crop. Part 
I. Soybean Digest. Nov. p. 14-15.
• Summary: A paper presented at the National Soybean 
Processors Association annual meeting, Aug. 13, 1956, 
Urbana, Illinois.
 “Statistical forecasts are systematic extensions of past 
interrelationships of events and facts. This is true whether the 
forecast is of prices, the weather, or horse races.
 “Some times principles can be evolved from specifi c 
statistical studies and applied to other situations. For 
example, experience with price forecasting might lead one 
to conclude that as the quantities of soybeans to be crushed 
increase the crushing margin will widen and, as new record 
crushes are established, margins will be very wide indeed. 
Such does not seem to be the case. To my subsequent sorrow, 
I have put this kind of thinking into soybean price forecasts.
 “If we forecast the future of the soybean processing 
industry we fi nd that on the basis of recent history (a) new 
record volumes will be crushed each year, (b) crushing 
margin will continue to decrease, even becoming negative, 
and (c) most processor’s balance sheets will continue to 

show sizable profi ts!
 “This apparent anomaly is suffi cient proof that the 
processing industry has some interesting problems. The more 
interesting of the problems are of a long range nature.
 “Long range outlook. The long range outlook for the 
soybean processing industry depends on the volume of 
production of soybeans. If the soybean crop continues to 
increase in size the industry will expand and prosper. If 
on the other hand. the current level of production cannot 
be maintained, the crushing industry will decline. Yours is 
a service industry and your long range success or failure 
depends mainly on factors beyond your control. You can 
affect volume to a degree by the quality of the service that 
you render. However, other factors will affect the ultimate 
size of the soybean crop much more importantly.
 “Long range production of soybeans depends on the size 
of the markets that can be developed for soybean meal and 
soybean oil and on alternative uses of production facilities.
 “Rapid expansion of the soybean crop has been made 
possible by expansion of the markets for the two products. 
Growth curves of the type that have existed for these two 
products over the past 25 years cannot continue indefi nitely. 
It would be a mistake to project growth at the current rate. At 
the same time, it should be remembered that large increases 
in the past have been absorbed with ease.
 “Soybean Meal Study: During periods of rapid growth, 
a continual appraisal of the status of markets needs to be 
made. Some conclusions of a recent study of the market for 
soybean meal are: ‘The quantity of high-protein feeds fed has 
increased signifi cantly relative to other concentrates since 
the end of World War II. These increases in the proportion of 
high protein feeds in livestock rations have been associated 
closely with increases in the production of livestock products 
per unit of concentrate feed fed.’
 “’Much less protein is fed to livestock than is needed for 
balanced nutrition. The protein defi cit is probably greatest 
with respect to hogs. Some classes of poultry are also fed 
less protein than is needed for balanced nutrition.’ “’Whether 
or not it would be economically feasible to overcome the 
protein defi cit in livestock rations is subject to question. 
The record of performance of broiler and turkey producers 
indicates that it pays to feed adequate amounts of protein 
of the right quality. The limited data available indicate that 
it would pay hog producers to eliminate at least part of the 
protein defi cit in hog rations.’ “’Supplies of the 11 principal 
high-protein feeds have increased relative to supplies of feed 
grains since 1935. During that same period, prices of these 
feeds have increased relative to prices of feed grains.’
 “’Mixed feeds have been the most important means 
by which the high-protein feeds have been moved into 
consumption. As the volume of mixed feed production 
has increased, the mixed feed industry has increased in 
importance as a market outlet for high-protein feeds. The use 
of soybean meal by the mixed feed industry has increased 
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relative to the use of other protein feeds. The quantity of 
soybean meal used in mixed feeds exceeds, by far, that of 
any other single high-protein feed.’
 “’Further increases in the production of mixed feeds 
seem likely. It also seems likely that the mixed feed industry 
will require increasing quantities of natural protein feeds of 
the quality of soybean oil meal.’
 “One additional factor needs to be mentioned in 
connection with the market for meal: there are limits to the 
rate of expansion. Even though the market may ultimately 
absorb the meal from as much as 1,000 million bushels 
or more soybeans, the increase in any one year is limited. 
Increases in meal usage depend on educating the farmers and 
on the rate of increase of livestock numbers.
 “Soybean meal is approximately the equivalent of corn 
on a TDN or net energy basis. It is diffi cult to visualize meal 
prices below the price of corn at the farm level.
 “Export Market for Oil: We are dependent on the export 
market for soybean oil. Several things indicate that the U.S. 
export market will continue to expand. World production of 
edible fats per capita is still below prewar levels. Population 
outside of the United States appears to be increasing faster 
than production of edible fats. There is pressure for better 
diets in many countries.
 “The very low dietary levels in Asia indicate that exports 
from this region will not be restored to prewar levels. The 
huge increase in U.S. exports that has accompanied the 
expansion of the soybean crop has been offset largely by a 
decrease in Asia.
 “Price Important: Price policy is of singular importance 
in maintaining or expanding exports. We have only recently 
concluded an experience in price policy that should have 
driven the lesson home for all time. From 1951 to early 1954, 
under the cottonseed support program, fats and oils were 
priced out of world markets and huge inventories were built 
up. Since February 1954 these products have been priced in 
line with world prices and the ‘surplus’ has disappeared. It 
recently looked as if a real scarcity had developed. Prices 
recovered to the highest level since before the support 
program was undertaken.
 “If we are to continue to produce soybeans at current 
or expanded levels we must continue to export oil. This can 
be done only so long as oil sells at prices that consuming 
nations can afford to pay and at prices that will discourage 
the expansion of production elsewhere.
 “The cheapness of U.S. fats has probably been a factor 
in the failure of production to expand outside of the United 
States.
 “The price support programs for the so-called basic 
crops have been an important factor in soybean production. 
Acreage control is a basic feature of the support programs for 
these crops. Much of the land diverted from these crops has 
been used to expand soybean production. This has been true 
since the beginning of the price support program in the early 

1930’s.
 “These, considerations raise some interesting questions. 
Will controls continue to aid the expansion of the soybean 
crop, or will the soybean crop itself get caught up in the 
web of controls? The increased support price for the 1956 
crop was a step in this direction. Will support prices and 
limitations on production of other crops be reduced? If they 
are, what will be the effect on soybean production? I do not 
know the answers to these questions but consider it unlikely 
that soybean acreage will be reduced in the near future. 
Further expansion, but at a reduced rate seems more likely.
 “Much of the increase in soybean acreage has been at 
the expense of corn. The 1956 corn acreage is the smallest 
in over 50 years. Even so we are producing feed faster than 
we are using it. Hogs normally have used over one-half of 
the corn produced. Pork and lard are falling into consumer 
disfavor. The per capita consumption of other animal 
products has been increasing rapidly, that of pork has been 
barely holding its own. The price of pork relative to beef is 
declining.
 “These considerations raise a basic agricultural question. 
Do we have any reasonable use for the current level of corn 
production? It appears that we can get rid of it at prices 
moderately below prevailing prices. Further increases in 
technology relative to population will pose diffi culties.
 “Population has doubled in the past 50 years but no new 
agricultural lands have been added. Each year our people 
have been better fed and we have been increasingly plagued 
by abundance rather than shortage. Technological advances 
are more apt to accelerate than to slow down.
 “Improving technology adds stress to the importance 
of price policy. If technology improves more rapidly than 
demand increases, prices or production must be reduced. 
Thus far the soybean industry has priced soybeans and their 
products to sell. If farmers understand the consequences 
of price supports that are too high, they will keep soybean 
production free of control. If they have to cut soybean 
production they will have to switch to forage production. 
It would take very low soybean prices to make such a shift 
desirable. (To be continued [in the December issue]).”
 A photo shows many hogs in a pasture. The caption: 
“Dietary shift away from pork is taking place in the 
United States. What effect will this have on the processing 
industry?” Address: Assoc. Professor, Agricultural 
Marketing, College of Agriculture, Univ. of Illinois, Urbana, 
IL.

278. Hieronymus, T.A. 1956. Growth problems of the 
soybean processing industry. Government, in supporting 
prices, regulating futures markets, and promoting exports, 
has a strong impact on soybean processors. Part II. Soybean 
Digest. Dec. p. 16-17.
• Summary: A paper presented at the National Soybean 
Processors Association annual meeting, Aug. 13, 1956, 
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Urbana, Illinois.
 “Development of the processing industry: The soybean 
processing industry has expanded very rapidly since its 
beginning in the early 1920’s. The quantities processed have 
been increased from an average of 21 million bushels in 
1936-37 to about 280 million during the current year. It is 
very likely that this coming year it will be greater still.
 “One very outstanding feature of the growth of the 
soybean processing industry is that, in spite of the rapid 
expansion of the soybean crop, the crushing capacity has 
always exceeded the supplies of soybeans available for 
crushing. We must expect that there will always be unused 
capacity. It cannot be expected that soybean production 
will develop in a pattern that will coincide with crushing 
facilities.
 “Precisely how many soybeans could be crushed in 
the year ahead if all facilities were taxed to the utmost is 
conjectural. But the amount is undoubtedly greater than the 
quantity that will be available.
 “Adjustments of your industry to the increasing crop 
size have been complicated by a change in process. The 
standard method of soybean processing 20 years ago was the 
screw press or Expeller. A very high proportion of the crop 
is now processed by solvent extraction. The change from 
Expellers to solvent was not a substitution but was mainly an 
addition to capacity.
 “The development of the crushing industry has varied 
by areas. In 1951-52, for example, the average quantity 
of soybeans processed per solvent mill in Illinois was 2.4 
times as large as the Iowa average. Part of the difference 
is accounted for by uncertainty about the best solvent 
method, part by the nature of markets for meal, part by the 
density of soybean production, and part by promotion of 
particular types of business organization by institutions. 
Recent additions to crushing capacity indicate that the most 
profi table type is the relatively large mill. Smaller mills 
enjoy locational advantages.
 “Governmental problems: Some of the most severe 
problems confronting the industry as a whole are those 
involving the U.S. government. There are several ways in 
which government has importantly infl uenced the processing 
industry.
 “During World War II and the subsequent Korean 
campaign price ceilings were imposed on soybeans and 
soybean products. These importantly affected profi ts. 
During the second of these experiences the ridiculous 
99.5% soybean meal formula feed came into being. It seems 
worthwhile to recall this as an example of how much like 
‘Alice in Wonderland’ government can become.
 “As was noted earlier, government price support 
programs have importantly infl uenced the volume of 
production of soybeans. In the past, the effect of these 
programs has been to increase production. The effects may 
not be so fortunate in the future.

 “Low Parity: Soybeans were not grown commercially 
during the base period of 1909-1914. They were spliced 
into the parity system on the basis of their 1935 price. The 
result was, a relatively low parity price for soybeans. Also, 
soybeans were not supported at the 90% level as early as 
were other crops. These discriminations against soybeans 
kept restrictions off of production and have permitted 
expansion of the industry.
 “In 1954 the entire soybean industry, including growers 
and farm organizations, promoted a reduction in support 
prices. Had support prices for soybeans been comparable 
with those for other crops we would likely now have 
production restrictions. The reduction in supports was a truly 
remarkable bit of foresight.
 “I have not been able to fi nd anyone in the industry who 
claims credit for the increase in the level of support on the 
1956 crop. Several people have modestly declined.
 “The federal government plays an important role in 
the regulation of future markets. In 1953 speculative limits 
were imposed on trading and positions in soybean oil, 
cottonseed oil, and lard. These were later suspended. Their 
suspension appears to have been desirable from a processor 
point of view as well as the good of the market generally. 
There has been consideration of legislation that would affect 
designation of delivery points on soybean futures contracts. 
Such legislation would affect the soybean processing 
industry and presents a governmental problem with which 
the industry must reckon.
 “In the year ending June 30, 1956, edible vegetable 
oils included in agreements negotiated under Title I, Public 
Law 480, amounted to 730 million pounds. This particular 
program has had an important effect on soybean oil and 
accordingly on the soybean processing industry.
 “From January through June of this year, $801 million 
of farm commodities were sold for $538 million worth of 
foreign currencies. Of this total, $273 million will be loaned 
to foreign countries for economic development, $158 million 
will be used to pay American expenses abroad, $87 million 
will be contributed to ‘common defense,’ and the balance 
will be used to develop markets for U.S. farm produce, 
purchases of strategic materials, and educational exchanges.
 “There is a record soybean crop in sight. The support 
is higher than last year. There is at least a possibility that 
a substantial carryover will be developed. This may well 
be called a surplus. As a result, or even in anticipation of a 
surplus, soybeans and soybean meal may be placed under 
Public Law 480.
 “If soybean processors take a short-run view of these 
several areas of problems of government, ‘good’ and ‘bad’ 
judgments can be made. It is ‘good’ that support programs 
have promoted the production of soybeans, but ‘bad’ if such 
programs restrict production. Elimination of regulation of 
soybean oil trading is ‘good’ but failure to regulate delivery 
points is ‘bad.’ Public Law 480 for soybean oil is ‘good’ but 
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for soybeans, it is ‘bad.’
 “Rational and reasonable arguments can be developed 
for these several points of view. The fundamental 
contradictions involved are obvious. It is important that the 
soybean processing industry develop a consistent attitude 
toward government. I doubt that governmental interference 
can be had when it is desired and avoided when it is not 
desired. The soybean industry has a great growth potential 
that is apt to be stifl ed if government comes to play an 
increasing role. (To be continued [in the Jan. 1957 issue]).” 
Address: Assoc. Professor, Agricultural Marketing, College 
of Agriculture, Univ. of Illinois, Urbana, IL.

279. American Soybean Association. 1956. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 160 p. 
Index. Advertisers’ index. 23 cm.
• Summary: Contents: Advertisements (throughout the 
book). Index. American Soybean Association. Ontario 
Soybean Growers’ Marketing Board. National Soybean 
Processors Association. Soya Food Research Council. 
Offi cial standards for soybeans, revised effective Sept. 
1, 1955. Soy fl our standards. Steps in soybean grading. 
What farmers can do to grow soybeans that will grade 
high. Storage and different moisture levels (Safe storage 
if moisture level is below 12%; unsafe if 13% moisture 
or above). U.S. Department of Agriculture: Agricultural 
Research Service, disease research, entomological 
research, utilization research (incl. Northern Utilization 
Research Branch, Peoria, Illinois), marketing research 
(Agricultural Marketing Service), Foreign Agricultural 
Service, Commodity Stabilization Service. Terminology (for 
the soybean industry). Weights and measures. Marketing 
channels for soybeans. Soybean production, acreage and 
yield in the United States, from 1924. Value of the soybean 
crop in major producing states and total, from 1924. Soybean 
production in Canada, since 1942. Soybean utilization 
and value in Canada. World soybean production. Soybean 
production by U.S. states, since 1924 (alphabetical). 
Soybeans–Supply and distribution (USA) since 1949-50. 
Soybean oil meal production (USA), imports and exports. 
Production of protein concentrates (many animal and plant 
sources). Volume of futures trading in soybeans, meal and 
oil. U.S. soy fl our production, low fat and full fat, since 
1942-43. Production and exports of soy fl our and grits. 
Fats and oils production (all kinds). Production of soybean 
oil, since 1930. Soybean oil utilization, since 1931. Prices 
of U.S. soybeans. Prices of U.S. soybean oil meal. Prices 
of U.S. soybean oil. U.S. price support operations, since 
1932-33. Imports, exports of soybeans and oil. Exports to 
individual countries. Leading soybean varieties (northern and 
southern varieties, with description and date of release; many 
developed cooperatively with the U.S. Regional Soybean 
Laboratory). Map of the USA showing where varieties 
are best adapted. Processors [crushers] of soybeans (listed 

alphabetically by state and within each state alphabetically 
by city or town). Foreign soybean processors. Refi ners 
of soybean oil. Manufacturers and handlers of soy foods 
(alphabetical by product name: Beverages incl. soy coffee, 
breakfast foods, canners of green vegetable soybeans, 
canners of mature soybeans, cookies, crackers, toasts & 
wafers, frozen desserts, health food stores & supply houses, 
lecithin, macaroni, spaghetti & noodles, margarine, meat 
substitutes, proteins, pudding powders, salad & cooking oils, 
shortening, sausage binders, seasonings, soups, soybean oil, 
soybeans for cooking or sprouting, soy butter, soy cheese 
[tofu], soy fl our, fl akes & grits, soy fl our mixes, soy milk, 
soy sauce, vitamins, whipping agents). Manufacturers of 
industrial products employing soybeans. Services for the 
soybean industry. Equipment and supplies for the soybean 
industry. Soybean processing and oil refi ning equipment and 
supplies. Soybean seed suppliers. Vegetable soybean seed. 
Advertisers’ index. Address: Executive offi ce: Hudson, Iowa. 
Phone: 314-432-1600.

280. Hieronymus, T.A. 1957. Growth problems of the 
soybean processing industry. Part III. Soybean Digest. Jan. p. 
10-11.
• Summary: Part III of a paper presented at the National 
Soybean Processors Association annual meeting, Aug. 13, 
1956, Urbana, Illinois.
 “Pricing problems: Soybean processing is a service 
that adds value to raw materials. There is a payment for this 
service. This manufacturing activity is done on an equity 
basis rather than on a fee basis; that is, raw materials are 
purchased and semi-fi nished goods are sold. The amount 
received for processing is the difference between the buying 
and selling amounts. This may be called the processing 
margin.
 “The processing margin depends on the supply of and 
demand for crushing facilities. The supply of facilities is 
the capacity of the industry and includes foreign as well 
as domestic plants. U.S. soybean processors compete with 
foreign processors for supplies of soybeans.
 “The demand for facilities is determined by the 
quantities of soybeans to be crushed which is a fairly fi xed 
quantity in any given year. Except for seed requirements and 
exports of minor quantities to Asia for food, soybeans are 
processed into oil and meal.
 “The supply of and demand for crushing facilities is 
translated into margins by competition among processors. 
If margins are not satisfactory, processors have only other 
processors to blame. No one else has use for soybeans. 
At times, farmers have held soybeans long enough that 
processors have become quite aggressive in their bidding. 
But farmers sold soybeans at a great deal faster rate than was 
necessary to allow an evenly distributed crush. Processors 
did not bid aggressively for soybeans to crush; they bid 
aggressively for soybeans to put into inventory to crush at a 
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later time.
 “Speculators in futures markets are often blamed for 
bidding the price of soybeans up to the point that margins 
are unreasonably small. But speculators can do only one 
thing with soybeans–sell them back to processors. At no 
time has the holding by speculators in futures markets been 
large enough to affect the distribution of the soybean crush. 
Nothing discourages a speculator quite as much as delivery. 
He can do nothing but redeliver, usually immediately.
 “There have been instances in which speculative activity 
distorted prices. The July 1950 contract was such a case. I 
strongly suspect that September 1954 was another. I think 
that speculation in soybean futures was not a factor in the 
rather ridiculous price pattern of March through July of the 
current year.
 “Speculative distortions have occurred because 
processors were reluctant to make suffi cient deliveries. They 
failed to make deliveries soon enough because delivery 
would have put soybeans out of position.
 “Delivery Points: It may or may not be desirable that 
delivery points other than Chicago be designated. It appears 
fairly likely that the conditions that made the Chinese 
operation possible in 1950 no longer exist. Most certainly 
deliverable supplies in Chicago were adequate in 1956.
 “Several things about crushing margins appear 
reasonably clear. First, the processing margin has been 
substantially below full cost. The USDA has reported costs 
at 37¢ without allowance for return to capital. Margins of 
this kind are hard to fi nd in recent years. With capacity 
considerably in excess of crushable supplies we should 
expect margins to be narrow.
 “Second, there is a fairly regular seasonal variation in 
processing margins. Margins are usually most favorable at 
harvest and regularly decrease into spring or summer.
 “Third, the processing margin is related to the volume 
of soybeans crushed. The margin this year will likely 
average 140 with a crush of about 280 million. This margin 
is narrower than we would reasonably expect on the basis of 
usual relationship.
 “Fourth, margins vary among the various processing 
plants. There are several reasons for this. In measuring 
margins I have used soybean prices at Illinois country points 
and meal and oil at Decatur for immediate unrestricted 
shipment. Soybeans at other locations have different prices. 
Meal and oil of other locations and billings have different 
prices. Yields of oil and meal vary because of different 
oil content of soybeans, different processes, and different 
effi ciencies of different plants using the same process.
 “Fifth, there is little relationship between apparent 
and realized margins because of integration and because 
of inventory programs. Processors do several things, all of 
which affect their profi t and loss. They store soybeans, they 
process soybeans, they speculate in prices, they speculate 
in price relationships (a matter of putting on and taking off 

crush and switching hedges around) and they engage in other 
operations such as feed mixing and retailing of meal.
 “All of these get mixed up in profi t and loss statements. 
For example, a processor may buy soybeans at 300 under 
May, eventually remove his hedge at 80 under, and process 
the soybeans on a 150 margin for a total revenue of 370 per 
bushel. He has lost money processing but has done very well 
with his storage.
 “He may simply buy soybeans at $2.10 and sell products 
6 months later when soybeans are $2.60. Under these 
circumstances processors have tended to pay little attention 
to crushing margins and have gone ahead with negative 
margins.
 “Managing Inventory: One problem of the processing 
industry is to develop an understanding of the various 
inventory operations. The reluctance of the processing 
industry generally to buy in product commitments and 
sell cash soybeans when margins become unfavorable has 
puzzled me for a long time. That a processor has made 
money storing soybeans and speculating and has put on 
crush at profi table levels is no reason why he should not 
reverse crush when he can, thereby, get some other processor 
to crush for him at less than out-of-pocket cost.
 “The industry is not sophisticated in its inventory 
programs. I think the fi rst step toward greater stability in 
margins is the development of an educational program in 
handling inventories.
 “The other major pricing problem is the volatility of 
soybean prices. The soybean market is an exciting one. It is 
also a very hard market in which to manage an inventory.
 “If greater stability ever occurs in soybean, oil and meal 
prices, processor margins and processor earnings should 
become more stable. Soybean prices are inherently highly 
variable. Because of its international aspects the price of oil 
is extremely hard to forecast.
 “It appears that a little bit of meal goes a long way. With 
a little extra the price goes down sharply and with a little too 
little it goes up sharply.
 “Small changes in meal and oil make fairly large 
changes in soybean prices. If oil goes down three-eighths 
of a cent, which is not much, and meal $2, which is not 
much either, there is a limit break in soybeans. The solution 
to this problem is to improve the quality of speculation in 
soybeans and soybean products. Here I mean speculation 
in the broadest sense (including farmers, grain merchants, 
oil refi ners, exporters, etc., as well as traders in futures 
contracts). This is a slow and painful educational process. It 
leads in the direction of price stability.”
 A large photo shows people standing on the fl oor of 
the Chicago Board of Trade. The caption: “When more 
stability occurs in prices of soybeans, oil and meal, processor 
earnings should become more stable.” Address: Assoc. 
Professor, Agricultural Marketing, College of Agriculture, 
Univ. of Illinois, Urbana, IL.
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281. Pantagraph (The) (Bloomington, Illinois). 1957. Noted 
chemist, author to speak at Lincoln. Sept. 8. p. 5.
• Summary: “Lincoln–(PNS)–The formal opening 
convocation of the new school year at Lincoln College will 
be at 7:30 p.m. today in the college auditorium. The speaker 
will be Dr. Otto Eisenschiml of Chicago.
 A chemist, “Dr. Eisenschiml is author of the fi rst purity 
law on linseed oil for the State of Ohio.”
 “He is a past president of the Chicago Chemists Club 
and National Soybean Oil Manufacturers Association and 
chairman of the Illinois State Commission on purity of Paint 
materials.
 “Lincoln Authority: As an avocation, Dr. Eisenschiml 
has become one of the recognized authorities and authors on 
Abraham Lincoln. His book, Why Was Lincoln Murdered?, 
published in 1937, is considered an authority.”
 Additional books written by him are listed. They 
include: Chicago Murders; The Story of Shiloh; The Art of 
Worldly Wisdom and The American Iliad. His most recent 
work is his co-authorship with Ralph Newman, College 
Trustee, and E.B. Long, of the two volumes work of the Civil 
War, published in 1956.
 “To Discuss Careers: Dr. Eisenschiml presented a 
reenactment of the murder of Abraham Lincoln by John 
Wilkes Booth in the Lincoln College auditorium in 1956 
with the aid of the Department of Dramatics...”

282. Roach, Howard L. 1957. Soybean Council of America, 
its aims and its achievements. Soybean Digest. Sept. p. 26-
27.
• Summary:  “The aims of the Soybean Council of America 
are to bring together growers, handlers, processors and 
manufacturers, with common interests in soybeans or 
soybean products, in order that the soybean crop may 
continue to expand under free economy.
 “Now let us look at what has just been said, ‘To bring 
together growers, handlers, processors and manufacturers.’ I 
am glad to report that this has been partially accomplished. 
The growers, the processors, many manufacturers and 
many handlers are now giving wholehearted support to the 

Soybean Council of 
America.
 “There are 
some, of course, who 
have not yet been 
told the story and 
others who would 
rather wait and see 
how successful this 
operation will be 
before pledging their 
support, but every 
mail brings new 

individuals, companies and organizations pledging support to 
the Soybean Council of America.
 “Next, when we say ‘continue to expand,’ we do not 
know in just what proportion this expansion will continue. 
Certainly the expansion in the last 25 years has been 
phenomenal but so too have been phenomenal the many and 
varied uses found for soybean products.
 “With the growing population of the world and of our 
own United States, it is anybody’s guess as to what the 
soybean business will be 25 years from today.
 “Third, let us look at the last part of the statement 
of aims of the Soybean Council of America under a free 
economy. Soybeans have won their place in the agricultural 
economy today, not through the incentive of high support 
prices, but rather through an active merchandising or 
marketing program. In order to keep expanding we must 
keep moving our annual soybean crop into consumptive 
channels, both home and abroad, and always remember that 
crops are grown to be consumed, not to be stored.
 “The Soybean Council of America is embarked on two 
programs, one having to do with domestic economy at home, 
and the other with the exportation of soybeans and soybean 
products to overseas markets.
 “Active programs: First, I would like to speak of some 
of the programs now underway within our own country. 
The research committee of the Soybean Council is watching 
carefully and giving support to research that may provide the 
answer to the great saturated and unsaturated oil controversy 
that has been given so much publicity. Coordinating of 
research already being encouraged by the American Soybean 
Association, the National Soybean Processors Association 
and private companies among our various land grant 
colleges and with the U.S. Department of Agriculture and 
private research institutions, is going forward. Studies are 
being made as to additional avenues of research that seem 
desirable, and ways and means of having same instituted are 
being investigated by the research committee of the Soybean 
Council.
 “Your merchandising committee has been most active. 
Last winter, Ed M. James, oil consultant, was hired to make 
studies for the Council of all aspects of the soybean oil 
industry. His services were made available to the users of 
soybean oil, both at home and abroad. Food packers such 
as the sardine people, the tuna fi sh packers and others have 
been contacted, offering the services of Mr. James when 
needed. Many manufacturers of livestock feeds have been 
contacted and the merchandising committee is considering 
the advisability of engaging the services of a nutritionist to 
be of service to this segment of the industry.
 “Your committee has also contacted manufacturers 
of soy food products and is serving as a liaison committee 
between inquiries originating by the American public for 
certain soy products.
 “The industrial fi eld has not been forgotten. Contact 
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has been made with the National Paint, Varnish and Lacquer 
Association and many other industrial users of soybean 
products.
 “In other words, the merchandising committee is looking 
to every avenue where the future of soybean products can be 
expanded.
 “Your education committee has been instrumental in 
telling the story about the Soybean Council to the various 
members and to the public. They are also compiling a library 
of reference material for use both at home and abroad as well 
as a morgue of pictures that will be available to those people 
desiring to use pictures of soybeans and their various uses. 
Only the lack of suffi cient staff curtails the activity of the 
education committee.
 “Less than a year ago, the Soybean Council of America 
wrote a contract with Foreign Agricultural Service to do 
market development work in certain areas of the world, 
principally Western Europe. I would now like to report 
on some of the developments of the Soybean Council’s 
activities in overseas places.
 “Your president made a survey of Spain, Italy and the 
United Kingdom in December of 1956 and while in these 
places made plans for further market development activity. 
Returning to Europe in February of this year, I spent much 
time in contacting business organizations and government 
offi cials in Spain. An offi ce was opened in Madrid and 
placed under the supervision of Mr. Javier de Salas, a 
Spanish national who has been working in the past for the 
American Embassy. Mr. de Salas is advisor to the newly 
formed extension director for agriculture and is an author, 
writing articles for one of the leading Spanish agricultural 
magazines.
 “Your president has become well acquainted with 
Mr. Navarro, head of the olive oil syndicate, and a 
working arrangement has been perfected between the 
Soybean Council of America and the olive oil syndicate. 
Parenthetically, I would like to state that the olive oil 
syndicate is probably the most powerful of all Spanish 
agricultural organizations, being semi-offi cial as far as 
government is concerned.
 “Dr. Fred R. Marti, who was assistant agricultural 
attache for Spain, was hired by the Council to head the offi ce 
for Europe which is located in Rome.
 “Miss Audrey M. Capes was engaged as administrative 
assistant and the Rome offi ce is now functioning under the 
direction of Miss Capes.
 “Plans were made for a display of American soy 
products with the emphasis on soybean oil at the Fair in 
Barcelona which was held June 1 to 20.
 “Ed James, oil consultant, arrived in Spain in the month 
of May and your president and Mr. James spent some time in 
fi eld trips and interviewing various oil refi ners in Spain.
 “Barcelona Fair: At the Barcelona Fair, arrangements 
were made with four Spanish companies that were engaged 

in the business of making potato chips, to make potato chips, 
frying same in pure soybean oil. These potato chips were 
given away at the Fair to all visitors and were received with 
great enthusiasm.
 “After the Fair, request was made by companies 
producing potato chips, for permission to use soybean oil 
exclusively in the manufacture of potato chips in the future. 
The Council also provided soybean oil as the medium for 
cooking fried chicken at the exhibit sponsored by the poultry 
people.
 “Many important contacts were made at the Barcelona 
Fair, with important business concerns that can use and will 
use quantities of soybean oil.
 “Also contact was made with many people and 
companies interested in importing and using soybean meal as 
a source of protein for livestock and poultry feeds.
 “Your president attended an Agricultural Fair at Verona, 
Italy on March 10 to March 19. Dr. James W. Hayward of 
Archer-Daniels-Midland Co., was also present to serve as 
nutritional advisor at this Fair. Many important contacts were 
made at the Verona Fair that can lead to extremely good 
markets for soybean meal.
 “The Council also cooperated with Foreign Agricultural 
Service in a Fair at Palermo, Sicily, May 24 to June 10. Dr. 
K.N. Wright of the A.E. Staley Co., was the nutritionist 
furnished by the industry through the Soybean Council to 
the Palermo Fair. Dr. Wright succeeded in making additional 
important contacts in south Italy.
 “The Soybean Council is participating in an Agricultural 
Fair at Salonika, Greece, beginning Sept. 1 and running 
through Sept. 12. Dr. Edward L. Stevenson of the University 
of Arkansas will represent the Council at the Salonika Fair 
and serve as nutritionist there.
 “A Fine Foods Fair will take place in Cologne, 
Germany, Sept. 28 to Oct. 6. Your president has agreed with 
Foreign Agricultural Service to be present at this Fair to 
represent soybean interests there. Much time and effort has 
been spent in planning for this Fair and materials are now 
aboard ship and on the way to Germany.
 “I want to take this opportunity to thank all industry 
people for the splendid cooperation given the Soybean 
Council as requests have been made for services and 
materials in carrying out the Fair operations this past year. 
The Council had but to ask and everyone pitched in to see 
that all road blocks were cleared and it indeed has been a 
pleasure for your president to work with such a group of 
cooperative people.
 “I could go into great detail regarding ramifi cations of 
the activities as plans are being laid and dreams realized 
both domestically and in Europe. This report to you today 
is like trying to make a report on a horse race that has not 
yet reached the quarter post. I learned a long time ago that 
you can’t spit in the ocean and create a tidal wave but I do 
sincerely believe that the program of the Soybean Council 
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is sound and will have a great effect on the marketing of 
soybeans and soybean products. It can do one more thing. It 
can serve as a pattern for other commodity groups to come to 
the realization that crops are produced to be consumed, not 
stored.
 “Surely we have an ambitious pro- gram. Given a 
staff and time, we can make good on the old saying, ‘The 
impossible takes just a little longer.’”
 A portrait photo shows Howard Roach. Address: 
President, Soybean Council of America, Plainfi eld, Iowa.

283. Butz, Earl L. 1957. Growth without ceiling! Prosperity 
in the industry depends on producing for a growing market 
and not for the government. Soybean Digest. Oct. p. 12-13.
• Summary: Presented before the National Soybean 
Processors Association annual meeting in Minneapolis 
[Minnesota].
 “The phenomenal growth of the soybean industry was 
made possible by the ability of growing markets to absorb 
soybean products (oil and meal) at competitive prices. Your 
industry has always insisted that soybeans and soybean 
products be priced to sell in both domestic and world 
markets. Even though price supports were maintained at 
relatively low levels, soybean output has increased by two 
and one-half times since the end of World War II. In the 
main, this increased output has moved into commercial 
markets through private channels.
 “Exports of soybeans have increased each year since 
1951 from 17 million bushels to an estimated record 80 
million in the current season. The 1956-1957 exports 
represent about 80% of the world trade in soybeans. 
Expressed in oil and meal equivalent terms, they represent 
about 860 million pounds of oil and 1.8 million tons of meal. 
While the largest growth has been in the commercial export 
of soybeans as such, the recent increase in the movement 
of both soybean oil and meal into the world market also 
has been signifi cant. In 1956-57 soybean oil exports are 
estimated at about 850 million pounds and soybean meal at 
about 450,000 tons.
 “A sizable proportion of total fats and oils exports 
in the postwar period has moved out in connection with 
governmental programs. As foreign distress needs were 
alleviated by increased production abroad, and as surpluses 
accumulated in CCC in connection with U.S. price supports, 
programs were developed that assisted in the movement of 
surplus fats and oils abroad.
 “The most important current program of this type is 
export sales for foreign currency under P.L. 480. During 
the 1955-56 marketing season, about 279 million pounds 
of soybean oil or about one-half of the total soybean oil 
exports were shipped abroad under P.L. 480. It is estimated 
that during the current 1956-57 season P.L. 480 exports of 
soybean oil may be almost double last season’s volume and 
the proportion of total soybean oil exports will also be much 

higher.
 “The growth of the soybean industry has been coupled 
with a similar expansion in the mixed feed industry, which 
utilizes soybean meal in its feeding formulas. Without this 
outlet, the soybean processing industry would not have been 
able to market its ever-increasing supplies of soybean meal. 
Soybean meal accounts for about half of the total value of a 
bushel of beans. On the other hand, the mixed feed industry 
could not have reached its present status without the ever-
increasing supply of protein meals.
 “Other factors important in the rapid development of 
the soybean industry have been the dynamic changes in the 
technology of production and processing and the improved 
methods of marketing.
 “Improved varieties adapted to different areas have 
increased the yields. Mechanized production methods have 
reduced labor inputs. Better cultural methods have been 
adopted as growers have gained experience with the crop. 
These developments have lowered production costs per 
bushel and given soybeans a stronger competitive position 
in the cropping system. Technological advances are still in 
progress. The soybean processing industry has shifted to 
the more effi cient solvent extraction technique. At the end 
of World War II this method accounted for only about one-
fourth of all soybeans crushed; during the current season it 
probably accounts for around 95%. Oil yield per bushel of 
soybeans crushed during the same period increased by 20%, 
from about 9 pounds to 11 pounds.
 “The enormous expansion in the production of 
soybeans has also paralleled technical development in the 
methods of processing soybean oil. On the marketing side, 
improvements in the standardization of grades, such as the 
recent reduction in foreign material, have been real strides 
forward.
 “Another example is the close attention given such 
factors as providing the quality of bean demanded in foreign 
markets, such as yellow beans for Japan. The active fostering 
of foreign markets and the expansion of domestic outlets 
refl ect the philosophy of the industry to market its crop 
rather than to restrict production. Our own soybean growers 
have been doing an outstanding job of market development 
abroad, using market development funds generated under 
P.L. 480 sales.
 “What of the Future? Soybeans are expected to play an 
even more important role in the U.S. fats and oils economy 
in the years ahead. Increases in soybean acreage in the 
future, as in the past, will result from gradual reduction in 
acreage needed for wheat and cotton, as well as corn, due in 
part to acreage control programs.
 “Still broader market outlets will be needed with this 
continuing expansion in soybean production. The good 
work done so far by the industry in expanding markets 
for soybeans, both at home and abroad, provides a solid 
foundation on which to build for the future.
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 “Even though the soybean industry has been remarkably 
successful in avoiding governmental controls on production 
and marketing, there are some signs that it is fl irting with 
danger. There was considerable apprehension last winter 
regarding the amount of beans that would be taken over 
by CCC under the price support program. As it turned out, 
only about 25 million bushels were taken over by CCC 
at the May 31 maturity date for the 1956 price support 
program. Fortunately, the bulk of these have already been 
sold at market prices which ranged as high as 50 above the 
minimum selling price.
 “It can be argued that we enter the new soybean year 
with no government-owned stocks only because of the very 
substantial programming of soybean oil under P.L. 480 
sales for foreign currency during the past year. Such sales 
for foreign currency do, of course, represent an indirect 
federal subsidy to the entire industry. This large movement 
of soybean oil under P.L. 480 made possible a somewhat 
higher farm price for soybeans and a somewhat lower price 
for soybean meal in the domestic market than would have 
prevailed in the absence of the P.L. 480 program. On the 
other hand, the entire soybean industry is to be commended 
for pushing its exports of soybeans through commercial 
channels and at competitive world prices to the record high 
of approximately 80 million bushels in the current season.
 “No one can predict how long the Congress will 
continue to authorize sales of surplus agricultural 
commodities for foreign currencies in the present magnitude. 
The renewal of the current year’s authorization met repeated 
delays and some opposition in the Congress. We must all 
recognize that there is developing, especially in nonfarm 
circles, some question about indefi nite continuation of this 
program. In any event, the prudent course for an industry like 
yours will be to continue your vigorous push for expanded 
outlets at competitive prices through private marketing 
channels, both at home and abroad.
 Controls with Supports: There is, unfortunately, a 
small number of people now in the industry, and perhaps 
a larger number of political leaders in the Congress, who 
press for high level price supports for soybeans. No doubt 
such people are sincere in their desire to improve returns 
to soybean growers. On the other hand, one cannot ignore 
the fact that the phenomenal growth in the soybean industry 
during the last decade and a half would have been impossible 
had soybeans been given the same kind of price support 
treatment that was ‘enjoyed’ by the six so-called basic 
commodities. Let us sit for a moment alongside producers 
of our so-called basic crops. Many such producers have so 
small an allotment that they fi nd it diffi cult to meet operating 
and living costs with production so curtailed.
 “A cotton farmer with his 3-acre allotment, a tobacco 
farmer with his half-acre allotment, or a wheat farmer with 
an allotment of only 60% of what he used to grow, needs 
something besides 90% of parity. One hundred percent of 

parity won’t solve his problem. There isn’t much that any 
kind of price support program can do for him. His big need is 
for an opportunity to expand production. But his government 
prevents him from producing enough to make a decent 
living.
 “The soybean industry, fortunately, has steered clear 
of any such pitfall as this. Your leaders have recognized 
that when a commodity gets itself into the fi x of producing 
for the government rather than producing for a growing 
market, it almost inevitably fi nds a ceiling placed on 
opportunity. Government production and marketing controls 
are essentially backward looking–not forward looking. 
Under these circumstances, producers with above-average 
managerial capacity and ambition are severely limited in 
what they can do. They suffer, consumers suffer, and all 
America suffers. The future of the soybean industry is 
closely tied in with increased effi ciency of production, 
processing, and distribution, through which you can reach an 
ever-growing circle of consumers in the market place here 
and abroad. Private enterprise must exercise the initiative in 
getting this job done.
 “You must keep before you always the concept 
that soybeans, like other farm products, are grown to be 
consumed in useful outlets, and not diverted into purposeless 
storage or uneconomic uses through politically inspired 
governmental price support programs.
 “One of the great challenges facing all of us is to see 
that our economy is not dominated by government–that 
government helps rather than displaces private enterprise. We 
can do this only if we are willing to throw our infl uence on 
the side of keeping government the servant of all of us–not 
our master.”
 A portrait photo shows Earl L. Butz.
 Note: In 1937 Butz earned his PhD in agricultural 
economics from Purdue University. From 1954 to 1957 
Butz was Assistant Secretary of Agriculture in Washington, 
D.C. under President Dwight Eisenhower, From 1957 to 
1967 he was head of the College of Agriculture at Purdue 
University. In 1971, President Richard Nixon appointed 
Butz as Secretary of Agriculture, a position in which he 
continued to serve after Nixon resigned in 1974 as the result 
of the Watergate scandal. He was Secretary of Agriculture 
from 1971 to 1976 under presidents Richard Nixon and 
Gerald Ford. In his time heading the USDA, Butz drastically 
changed federal agricultural policy and reengineered many 
New Deal era farm support programs by sharply reducing 
federal subsidies to farmers. Closely associated with 
agribusiness, his mantra to farmers was “get big or get out.” 
His decision to sell massive quantities of grain to the USSR 
quickly transformed the basic problem of U.S. agriculture 
from what to do with the surplus to how to make up for 
the shortage. Address: Dean of Agriculture, Purdue Univ., 
Lafayette, Indiana.
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284. National Soybean Processors Assoc., Soybean Crop 
Improvement Council. 1958. Soybean farming. Revised ed. 
Chicago, Illinois. 44 p. April. Revised again in 1961. 43 p. *
• Summary: According to Soybean News (Oct. 1958. p. 6): 
“Free copies of this very popular 44-page booklet on the 
soybean crop are now ready.
 “Send for your free copy–today! Extra copies are 
available for classes in schools and colleges, County Agents 
Offi ces, Veterans Training, Adult Classes, 4-H, F.F.A., and 
other Educational Groups.
 “Send your request to the National Soybean Crop 
Improvement Council, Box 108, Decatur, Indiana.” Address: 
3818 Board of Trade Bldg., Chicago 4, Illinois.

285. 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].

286. Soybean Digest. 1958. Soybean utilization conference at 
Peoria. Aug. p. 19.
• Summary: “The 1958 soybean utilization conference 
was held recently at the Peoria laboratories of the Northern 
Utilization Research and Development Division. The 
conference is an annual meeting of staffs of this division of 
the Agricultural Research Service, USDA, and the Soybean 

Research Council of the National Soybean Processors 
Association.
 “Thirty-fi ve attended this year. The Council had held 
its annual business meeting in Peoria prior to the conference 
with the division.
 “Value of the exchange of information made possible 
by the meeting was mentioned by W.D. Maclay, director 
of the Utilization Division, as he welcomed the group to 
the laboratories. J.C. Cowan, chief of the Oilseed Crops 
Laboratory of the division, outlined the program in oilseed 
research, pointing out that emphasis is on industrial 
utilization of vegetable oils but that work is continuing on 
fl avor stability and meal.
 “W.W. Cravens, McMillen Feed Mills representative, 
speaking about research that is needed, suggested that more 
be done on the minor components of soybean meal. J.W. 
Cole, Glidden Co. representative, discussed research needed 
on soybean oil.
 “Others on the program and subjects they discussed 
were: C.H. VanEtten, amino acids in soybean proteins; F.B. 
Weakley, the alleged antithiamin factor; C.D. Evans, research 
in edible soybean oil; L.E. Gast, plasticizer studies; and H.J. 
Dutton, labeling fatty acids.”
 A group photo shows those “attending the soybean 
utilization conference, all standing, left to right: First / 
Front Row–F.H. Hafner, General Mills, Inc., newly elected 
chairman of the Soybean Research Council; H.L. Wilcke, 
Ralston Purina Co., retiring chairman; R.L. Terrill, Spencer 
Kellogg & Sons, Inc.; W.D. Maclay, director Northern 
Utilization Research and Development Division [NU]; J.C. 
Cowan, NU; C.D. Evans, NU; and C.H. VanEtten, NU.
 “Second Row–J.W. Cole, Glidden Co.; W.N. McMillen, 
A.E. Staley Mfg. Co.; W.W. Cravens, McMillen Feed Mills; 
J.W. Hayward, Archer-Daniels-Midland Co.; K.F. Mattil, 
Swift & Co.; A.R. Baldwin, Cargill, Inc.; and L.E. Gast, NU.
 “Third / Back Row–M. J. Brinegar, Allied Mills; C.M. 
Wilson, Borden Co.; A.K. Smith, NU; R.W. Jackson, NU; 
R.G. Houghtlin, president, National Soybean Processors 
Association; H.J. Dutton, NU; F.B. Weakley, NU; E.L. 
Griffi n, NU; H.M. Teeter, NU; and P.D. Aines, Buckeye 
Cellulose Corp.”

287. News-Gazette (Champaign, Illinois). 1958. Dr. 
Burlison, 76, ag pioneer, dies. Dec. 26. p. 3, 20.
• Summary: Dr. Burlison died unexpectedly at his home in 
his sleep, apparently from a heart attack. “A pioneer in the 
development of the soybean as a major crop, Prof. Burlison 
actively served the University of Illinois 1912-51: 39 years. 
After his retirement on 1 Sept. 1951 he was honored by 
numerous groups at banquets and other affairs. Hailed as 
“Mr. Agriculture,” he received tributes from across America 
for his work on agriculture. The Illinois Crop Improvement 
Association, in cooperation with the Illinois Seed Dealers 
Assn., Illinois Seed Producers Assn., and the National 
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Soybean Processors Association honored him at a dinner 
in June 1951 in the Illini Union. Some 450 people attended 
the gathering. Later a brochure was issued as a tribute to Dr. 
Burlison by the Illinois Crop Improvement Association.
 Dr. Burlison was born on 3 Sept. 1882 in Harrison, 
Arkansas, son of William and Amanda Pettit Burlison. On 
19 May 1909 he married Flossy Belle Lewis in Bartlesville, 
Oklahoma. His early degrees and memberships are given. He 
came to the University of Illinois in 1912, taking up the work 
Dr. Cyril Hopkins had launched.
 Dr. Burlison leaves his widow and four, and four 
children: Lewis E. Burlison, Peoria, Illinois; Ruth Helena 
Burlison, Decatur, Illinois; Mrs. Margaret B. Hannah, St. 
Louis, Missouri; David George Burlison, Hobart, Indiana; 
and one sister, Mrs. George Monahan, Enid, Oklahoma. 
He also leaves eight grandchildren. A daughter, Mildred E. 
Burlison, died in 1912. A photo shows Dr. Burlison.

288. Dannen, Dwight L. 1958. Expansion due to 3 groups. 
Soybean Digest. Dec. p. 9.
• Summary: Much of the credit for the remarkable success 
of soybean products during the 20-year period from 1935 
to 1955 must be given to three organizations: the National 
Soybean Processors Association [NSPA], the American 
Soybean Association [ASA], and the newly formed Soybean 
Council of America [SCA], Inc., now 2 years old. In 1956, 
the NSPA and ASA worked together to establish the SCA “to 
promote the sale of soybean products in the domestic and 
world markets.” The Council has done excellent work in this 
fi eld.
 In addition, the NSPA has established the Soybean Crop 
Improvement Council, which has “worked with state college 
and federal experiment stations to improve soybean varieties 
and cultural practices.” Address: President, Dannen Mills, St. 
Joseph, Missouri.

289. Soybean Digest. 1959. W.L. Burlison is gone. Jan. p. 35.
• Summary:  “Dr. W.L. Burlison, professor of agronomy, 
emeritus, at the University of Illinois and one of the key 
fi gures in the development of the soybean crop and industry 
in the United States, died peacefully in his sleep at his home 
at Urbana, Illinois, Dec. 25. He was 76.
 “Dr. Burlison was head of the department of agronomy 
at the University of Illinois from 1920 until his retirement 
in 1951. He saw the crop develop from a few bushels to 
half a billion bushels annually. It was in no small part due 
to Burlison’s leadership that Illinois has paced the nation 
in soybean production for over 30 years and at times has 
produced over half the crop.
 “Said Harold D. Guither, assistant extension editor at 
the University of Illinois, in the Soybean Digest in 1957, 
‘A vigorous research and extension program covering more 
than 35 years is one of the major reasons why Illinois today 
is the top soybean state.’ Mr. Guither noted Dr. Burlison’s 

leadership in this work.
 “Dr. Burlison was one of the founders of both the 
American Soybean Association [ASA] and the National 
Soybean Processors Association. He served both as president 
and secretary of ASA. He was a longtime counselor to both 
Associations and helped to promote friendly relationships 
between the two groups.
 “He was an honorary life member of both Associations. 
He was one of the fi rst two men to be so honored by ASA 
in 1946, the other being W.J. Morse, who pioneered the 
soybean work in the U.S. Department of Agriculture.
 “When the American Soybean Association celebrated its 
25th anniversary with its annual convention at the University 
of Illinois in 1945, Dr. Burlison was the key man in planning 
that program and made it a high point in ASA history.
 “His vision and foresight resulted in the establishment 
of the U.S. Soybean Laboratory at Urbana. This later became 
the U.S. Regional Soybean Laboratory at Urbana, where the 
soybean breeding work for 12 Midwest states is directed and 
the Northern Regional Research Laboratory at Peoria, where 
soybean industrial and foods work is centered.
 “Dr. Burlison was born in 1882 in Harrison, Arkansas. 
He attended country school in Oklahoma. He received his 
bachelor of science degree at Oklahoma A&M College in 
1905, and his Master of Science and Ph.D. at the University 
of Illinois in 1908 and 1915. He was the author of a book 
entitled, Farm Crop Projects, and author or co-author of 30 
bulletins, 25 circulars and at least 65 scientifi c and popular 
articles. He was a member of and active in many agricultural, 
scientifi c, civic and religious organizations for many years.
 “Dr. Burlison is survived by Mrs. Burlison, who 
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attended many soybean meetings with her husband, two 
daughters and two sons.”
 A large portrait photo shows W.L. Burlison.

290. Oshkosh Northwestern (The) (Oshkosh, Wisconsin). 
1959. Convocation topic will be Lincoln lore. Feb. 10. p. 7.
• Summary: Ripon–Little-known facts about the conspiracy 
against Abraham Lincoln’s life will be related by the Lincoln 
Day speaker at a Ripon College convocation Feb. 12.
 “Speaker will be Otto Eisenschiml, prominent Chicago 
industrialist, chemist, historian and author.
 “Eisenschiml has written several books about Lincoln, 
including Why Was Lincoln Murdered? which was later 
dramatized as The President, and performed at New York’s 
Schubert Theater.
 “The speaker also founded and edited the fi rst chemical 
newspaper in the United States, was a past president of the 
National Soybean [sic, Oil] Manufacturers Association and is 
chairman of the Chemical Warfare consulting committee for 
the Chicago Civil Defense Corps.
 “Born in Vienna of American parents, Eisenschiml was 
graduated from the Vienna Polytechnical Institute. He came 
to America in 1901...”

291. Soybean News (NSCIC). 1959. Burlison’s heritage to 
soybeans. 10(1):1. April.
• Summary:  “Each worthwhile American industry exists 
because of the vision, faith, and ability of one or more great 
men who saw the possibilities and steadfastly carried the 
torch for its development and growth.
 “Such a man was Dr. W.L. Burlison, for 30 years head 
of the agronomy department of the University of Illinois, 
and who passed away on last Christmas Day at age 76. He is 
generally acclaimed as one of the men most responsible for 
the growth of the soybean industry in the United States.
 “Burlison could see the usefulness of the soybean 50 
years ago and started tests to prove its value. All of his active 
lifetime as an agronomist he encouraged farmers to grow 
soybeans and his staff to experiment on the improvement of 

soybean varieties 
and the development 
of better cultural 
practices. He saw 
the soybean grow 
from an oriental 
emigrant to a crop 
second only to 
corn in his own 
state of Illinois and 
to a billion dollar 
crop for American 
farmers.
 It was largely 
his vision and 

foresight that led to the establishment of the U.S. Soybean 
Laboratory at Urbana, from which came the U.S. Regional 
Soybean Laboratory at Urbana where the soybean breeding 
work of the 24 northern and southern cooperating states is 
directed, and the Northern Regional Research Laboratory 
at Peoria where industrial and food uses of the Soybean are 
studied.
 “He was one of the founders and an honorary life 
member of the American Soybean Association, the National 
Soybean Processors Association, and a Charter member 
of the Advisory Board of the National Soybean Crop 
Improvement Council.
 “He was author or co-author of a great number of 
bulletins, circulars, and scientifi c papers. He continually 
worked for closer cooperation and understanding between 
the Land Grant Colleges and Experiment Stations and the 
handlers, buyers, and processors of farm products.
 “Dr. Burlison wanted to improve farm crops, but he 
wanted more than that. He wanted to improve mankind. He 
always found time for the Boy Scouts, for his church, and 
for the many students and farmers who sought his friendly 
counsel. A fi tting tribute to Dr. Burlison was the brochure 
prepared by his host of friends at the time of his retirement 
as head of the Agronomy Department. It was titled ‘Leader, 
Agricultural Statesman–Friend.’ Such a man as Burlison 
cannot be replaced, but great indeed is the heritage he has 
left to Illinois, to soybeans, and to farming.”
 A portrait photo shows W.L. Burlison.

292. Marcello, Dominic J. 1959. Soybean Council–What it is 
doing in Italy. Soybean Digest. Sept. p. 22-23.
• Summary: “When we met last year, I spoke to you about 
the preliminary market development activities carried out 
by the Council in Italy, of plans made and goals set. Now 
I would like to tell you briefl y of results achieved, of what 
the Council is currently doing and how things look for the 
future. We have endeavored to maintain a dynamic program, 
studying trends and taking action deemed necessary to 
safeguard our interests.
 “As you all know, our market development program was 
initiated on the premise that a sizable market existed in Italy 
for U.S. soybeans and soybean products, that every effort 
should be made to retain and expand this market, that this 
aim should be achieved by obtaining the active participation 
of the Italian government and the trade.
 “In order to implement this program, we have constantly 
maintained an excellent working relationship with the 
U.S. agricultural attache and his staff. Contacts have 
been established with the trade and the appropriate Italian 
government ministries, including Agriculture, Foreign Trade 
and Commerce and Public Health.
 “We have entered into cooperative agreements with 
FEDERCONSORZI (Italian Federation of Agricultural 
Consortia) and ASSALZOO (National Association of 
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Livestock Feed Producers), organizations that have as 
members the producers of over 90% of all the mixed feed 
produced in Italy, 75% of all vegetable oil and 100% of all 
the margarine produced. These cooperators have proven their 
willingness to actively collaborate by making contributions 
toward the implementation of our program substantially 
greater than had been projected. Cooperators’ contributions 
to June 30, 1959, totaled 40,883,982 lire. Project budget 
expenditures to end of June 1959 were 23,226,845 lire.
 “That there is an expanding market in Italy for U.S. 
soybean products is refl ected by a comparison of the 
following reported sales to Italy in 1958 and 1959 against 
imports made in 1957:
 “Soybeans: 858 metric tons in 1957; 20,000 MT in 
1958; and 33,000 MT as of June 30, 1959. Soybean meal: 
36,000 MT in 1957; 55,000 MT in 1958; and 50,000 MT so 
far in June 1959. These are all dollar sales. I will touch on 
soybean oil later.
 “The various projects included in our program, 
which I outlined to you last year, were either successfully 
implemented or activated as planned.
 “Fairs. Council’s representatives together with 
technicians furnished by the Council in cooperation with 
FAS [USDA’s Foreign Agricultural Service] and the U.S. 
agricultural attache’s offi ce, have participated during 1959 in 
fairs and seminars held at Verona, Cagliari, Bologna, Trieste 
and Ferrara.
 “We will also take part in fairs in Cremona, Alessandria 
and Foggia.
 “Council’s representatives, including the speaker, have 
also taken part in fairs held in Milan, Ravenna and Rome.
 “Together with Fred Marti, regional director of the 
Council, and Javier de Salas, director of Spain, I attended 
the International Association of Seed Crushers Congress 
held in Cannes (France) June 1–June 4, where I was given 
the opportunity of discussing matters of mutual interest with 
the Italian delegation, U.S. and European manufacturers and 
trade representatives as well as FAO and U.S. Department 
of Agriculture representatives. Among other things, I was 
able to ascertain that the use of soybean oil would shortly be 
introduced in Italy in the manufacture of Gradina margarine.
 A feed demonstration project was inaugurated. 
This project was initiated for the purpose of showing 
the advantages of using soybean meal in poultry and 
livestock feeding. Upon the arrival of J. Robert Smyth, 
who was assigned by the Council and FAS to assist in 
the establishment of demonstration centters, and after 
discussions were held with our cooperators, visits were 
made to prospective demonstration centers at Padova, Jesi, 
Modena, Rovigo, Lodi and Eboli. Plans of a proposed center 
to be built by Fratelli Petrucci, a member of ASSALZOO, 
at a cost of approximately $40,000 at Bastia Umbria, were 
reviewed.
 “The following program was agreed on and initiated:

 “FEDERCONSORZI’s poultry demonstration program 
will be under the direction of Raffaele Quilici, director of 
the Ministry of Agriculture’s Rovigo Poultry Experimental 
Station. (FEDERCONSORZI is furnishing funds to employ a 
graduate assistant to Professor Quilici.)
 “The main center has been established at Rovigo with 
substations at Jesi, Padova and Modena.
 “ASSALZOO’s poultry demonstration program will be 
under the direction of Gino Bianchi.
 “The fi rst center has been established by Luigi Pezzullo 
at Eboli under the supervision of Dott. Agr. Ugo Milanesi.
 “It has been agreed that all experiments and 
demonstrations will be conducted in accordance 
with management practices and feeding formulas 
recommended and furnished by Professor Smyth and 
that FEDERCONSORZI and ASSALZOO will supply at 
their own expense, all necessary buildings, installations, 
equipment, poultry, feed and personnel.
 “On June 30, the Soybean Council of America held its 
fi rst regional meeting at the Savoy Excelsior Hotel in Trieste. 
This meeting was chaired by Howard L. Roach, president 
of the Council, and Dr. Marti. The persons in attendance 
were as follows: Robert D. Harrison, consultant to the 
Commodity Credit Corp., U.S. Department of Agriculture; 
Robert G. Houghtlin, president of the National Soybean 
Processors Association and secretary of the Soybean Council 
of America; Harold L. Koeller, U.S. agricultural attache, 
Belgrade (Yugoslavia); Paul J. Findlen, assistant agricultural 
attache, Rome; Ernest G. Moore, director information 
division, Agricultural Research Service, USDA; Lee 
McElroy, representative Grain Sorghum Processors Assn., 
Amarillo, Texas; Robert D. O’Neill, trade fair manager, 
USDA; Lou Menna, U.S. Embassy, Rome; Javier de Salas, 
director for Spain, Soybean Council; and Dominic J. 
Marcello, director for Italy, Soybean Council.
 “Feed Conference: As a result of the outstanding success 
attained by the fi rst mixed feed conference held in May of 
last year, ASSALZOO sponsored in collaboration with the 
Soybean Council a second mixed feed conference on May 
25 to May 29, at the Instituto Sperimentale Zootecnico di 
Roma (Livestock Experimental Station), Tormancina, under 
the direction of Bartolo Maymone, director of the Livestock 
Experimental Station. The attendance this year, which was 
larger than last year, numbered about 100 technicians and 
mixed feed producers, all members of the ASSALZOO 
Association.
 “The Council made available for this conference two 
U.S. technicians, Professor Smyth and Joe W. Jones, both of 
whom were in Italy on Fair assignments.
 “Several American as well as Italian speakers alternated 
in delivering technical papers over the conference period.
 “May 26 was designated as Soya Day and the entire 
day dedicated to discussions on soybeans, soybean meal and 
soybean oil.
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 “In view of the fact that Russian and other European 
soybean meals are quoted on the market at prices from $3 to 
$5 less per ton than U.S. meal, this meeting was chosen to 
point out and stress the advantages offered by U.S. processed 
meal as compared with processing methods employed by 
others which justifi ed the difference in the cost of U.S. meal. 
The speaker, as well as our visiting technicians, dwelt on this 
subject. I was able to point out that inasmuch as the members 
of this organization are producing high quality mixed feed 
which contains U.S. soybean meal, this should be made 
known to customers by printing the fact on the tags affi xed to 
feed bags.
 “Result: We have been notifi ed by ASSALZOO 
headquarters that the practice suggested is being carried out 
by its members. Several of the mixed feed producers have 
sent in samples of their new tags which contain, among the 
ingredients listed, “Farina Americana di soya” (American 
soybean meal).
 “As you know, the problem of marketing oil other 
than olive oil is quite a diffi cult one in Italy, both from the 
political as well as the economic standpoint. However, our 
job is clear: fi ll the gap between Italian olive oil production 
and the total oil needs of the Italian people. In 1957 and 1958 
we had a P. L. 480 program whereby the Italian government 
purchased approximately 32,000 tons of soybean oil 
each year. In 1959, with the assistance of FAS and the 
agricultural attache, the Italian government was able to 
obtain an allocation of $6 million under sec. 402 for soybean 
oil purchases which have just been made for delivery in 
September 1959.” Continued. Address: Director General for 
Italy, Soybean Council of America, Rome, Italy.

293. Cavanagh, Helen M. 1959. Seed, soil and science: The 
story of Eugene D. Funk. Chicago, Illinois: Lakeside Press, 
R.R. Donnelley & Sons Co. xii + 544 p. Portrait. 22 cm. [170 
endnotes]
• Summary: Contents: Foreword. Part I: One family. 1. The 
heritage, 1865-1890. 2. Cattle, crops and land, 1865-1890. 
3. Civic responsibility, 1865-1890. Part II: Wider horizons. 
4. Leadership in state and nation, 1890-1893. 5. Town 
and country, 1894-1901. 6. Education for the future, third 
generation. 7. Country life on the Illinois prairie, 1894-1901.
 Part III: A guardian of the heritage. 8. The seed company 
early works with corn, 1901-03. 9. Methods and problems, 
corn, 1903-1912. 10. Alfalfa, silage and organizations, 
1901-1903. 11. Oats, soil and cattle, 1903-1907. 12. The 
old order changes, 1907-1912. Part IV: The betterment of 
agriculture. 13. National Corn Association and expositions, 
1907 Chicago. 14. Omaha (Nebraska) 1908 and 1909. 15. 
Columbus [Ohio], Columbia [Missouri], and Dallas [Texas].
 Part V: 16. The changing times, 1913-1920. 17. The 
enemy in the dark. 18. War and price fi xing, 1917-1919. Part 
VI: A spokesman for the Corn Belt 1920-1940. 19. Eugene 
D. Funk at home through the years. 20. Appointments and 

appointees. 21. Problems and persistence. 22. Confi dence 
amid confusion. 23. Depression years.
 Part VII: Not the largest but the best. 24. The company, 
leadership, personnel and policy, 1918-1944. 25. Field 
seeds. 26. The miracle bean [soybean]. 27. Revolution in the 
corn fi elds [hybrid corn]. 28. Consistently good, year after 
year. 29. Tomorrow’s hybrids today. 30. Funk Bros. Seed 
Company, 1944-1958.
 Epilogue. Appendices: 1. Funk family, second 
generation. 2. Bryant family moves west. 3. Directors of 
National Corn Association. 4. Roster of employees. 5. 
Hybrid corn associates. Notes (p. 473-526). Bibliography: 
1. Original materials, manuscript. 2. Newspapers and 
periodicals. 3. Public journals and records. 4. Reports. 5. 
Articles. 6. Unpublished (typed copies). 7. Books.
 An excellent, carefully documented history of the Funk 
Bros. Seed Co., which was organized and incorporated in 
Nov. 1901, with headquarters in Bloomington, Indiana. This 
family story in centered in Bloomington, McLean County, 
Illinois. From 1824 to 1865 Isaac Funk acquired more than 
25,000 acres of land in McLean County. Eugene D. Funk, 
Sr. was the grandson of Isaac Funk. An agricultural leader 
and pioneer, he was born in about 1867 and died in 1944. 
The family company was established as a corn breeding fi rm, 
breeding fi rst open pollinated corn than later hybrid corn. 
Eugene D. Funk, Sr., who experimented with corn breeding 
as early as 1892, believed that the story of hybrid corn began 
in 1904; he was a pioneer in both corn and soybeans. Funk 
Bros. sold soybeans for seed purposes as early as 1903. 
Eugene’s son was E.D. Funk, Jr.
 In 1890 E.D. Funk, Sr. took a trip to Europe. The 
high point of the tour was his visit to the Vilmorin estates 
at Verriers, 10 miles south of Paris, France. “He was 
profoundly impressed by the activities of this family and 
their contributions to scientifi c improvement in agriculture.” 
This trip left a lasting imprint on his life (p. 66-67).
 In a speech at Funk’s Grove in Nov. 1902 (published in 
Bloomington’s Weekly Pantagraph newspaper on 21 Nov. 
1902), professor W.A. Henry, dean of the Wisconsin College 
of Agriculture, recognized the profound beginning made by 
the Funk Brothers and compared their plant breeding work 
with that of the Vilmorins. “I have a parallel in my mind. 
It was my pleasure two years ago this past summer to visit 
the greatest seed farm on earth, historically I refer to the 
Vilmorin seed farm, Paris. That farm has been under the 
present management for some 200 years. The name Vilmorin 
is known all over the world. It has a signifi cance like pure 
gold; it is untarnished... The sugar beet industry of the world 
owes its production largely to the Vilmorin family... This has 
been my third visit to a great seed growing establishment 
[Funk Bros.]. His second visit was to the Dupres farms, 
run by another illustrious family (p. 95-96). The Vilmorin 
experimental farm had been organized in 1815. In about 
1904 (when Lyle Funk visited it), there were only about 145 
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acres at this farm, and it was detached in tracts of ten to 40 
acres (p. 140-41).
 By 1903 Funk Bros. Seed Co. was one of the most 
extensive producers of seed corn in America (p. 100).
 By 1930 Funk was a supporter of tariffs to protect 
soybeans, a comparatively new crop (p. 302-03). In June 
1941 Edward J. Dies of the National Soybean Processors 
Assoc. wrote: “We may rake the records of Midwest 
agriculture without fi nding a more sterling and inspiring 
character than Gene Funk. He is not only brilliant but 
downright lovable.”
 Photos show: (1) Eugene D. Funk, wearing a cowboy 
hat and necktie, standing tall by tall corn (opposite the title 
page). (2) Aerial view of the Funk Bros. Seed Co., and side 
view of the Research Center, both Bloomington, Illinois (p. 
324). Address: Bloomington, Illinois.

294. Cavanagh, Helen M. 1959. The miracle bean 
(Document part). In: Helen M. Cavanagh. 1959. Seed, Soil 
and Science: The Story of Eugene D. Funk. Chicago, Illinois: 
Lakeside Press, R.R. Donnelley & Sons Co. xii + 544 p. See 
p. 349-77, 503-05 (Notes). Chap. 26. 22 cm. [92 endnotes]
• Summary: This chapter is about Funk Bros.’s work with 
soybeans. “As part of its fi eld seed business, Funk Bros. sold 
soybeans for feed purposes as early as 1903... Eugene was 
among the early advocates of increased planting of soybeans 
in the early nineteen twenties... Eugene Funk watched with 
growing attention a mill operated by George Brett and I.C. 
Bradley at Chicago Heights, Illinois. This mill processed 
soybeans in 1919 with an expeller plant... Through the efforts 
of Otto Eisenschiml of Chicago four tanks of oil produced in 
1921 were sold...
 “E.D. Funk, Sr. described the coming of the soybean to 
the farming system of corn, oats, wheat and clover rotations 
in the Central Corn Belt as follows: ‘Once in a life time! Yes, 
only once in the annals of crop production has our agronomy 
experienced anything like the Soybean... Oats fell in acreage 
before it. Corn and wheat were challenged as cash income 
crops. Even in the realm of soil building, it threatened 
established legumes.’ At Funk Farms acreages were turned 
over to producing seed to meet the demand. Over 2,000 
bushels of their crop were hand picked in 1921 to obtain 
every possible pound of pure merchantable beans.”
 In 1924 Gene Funk, Sr., established a soybean 
processing plant in Bloomington. It started in the fall of that 
year, with two expellers and a capacity of 300-350 bushels 
per day. During its fi rst year, the plant operated for about 
5 months and processed approximately 20,000 bushels of 
soybeans. The company showed a profi t in 1925, following a 
loss during the fi rst year. By 1929 the plant had a capacity of 
800 bushels/day. I.C. Bradley came to the Funks as manager 
of their soybean mill.
 Concerning the origins of the Peoria Plan (p. 352): “A 
second step in the expansion of soybean production was 

possible because of leadership in central Illinois. There was 
a need for meal on the part of the Grange League Federation 
organization of New York. The acquaintanceship of H.G. 
Atwood of American Milling Company of Peoria with James 
A. McConnell of G.L.F. on the one hand and with Funk 
Bros. of Bloomington on the other, facilitated a discussion 
of the problem. I.C. Bradley stated that he and Eugene Funk 
interested Atwood in an idea sometimes attributed originally 
to American Milling Company. It is fair to say that Funk 
and Bradley did as much to initiate the introduction of a 
guaranteed price as anyone. Without Eugene Funk’s initiative 
and knowledge of agricultural conditions a combination of 
cooperative leadership might not have resulted. H.H. Miller 
also provided able guidance for this program. It is also fair 
to say that without Atwood and McConnell the plan would 
not have succeeded. The American Milling Company placed 
in operation an unused factory in Peoria where I.C. Bradley 
helped to install machinery to remove oil and grind soybean 
cake into meal. The decision of G.L.F. to buy meal for the 
New York Milkshed created a wide market. A guaranteed 
price of $1.35 per bushel was offered up to a total of a 
million bushels in 1928 to 1,500 Illinois farmers for beans 
by Funk Bros. of Bloomington, by the American Milling 
Company of Peoria and by Cooperative G.L.F. Incorporated. 
The G.L.F. Shareholder (Jan. 1929, p. 27) stated that their 
organization realized that prospective supplies would be 
inadequate, and knew that a protein shortage would be costly 
to G.L.F. patrons. They, therefore, entered he agreement to 
secure a supply of protein with the dairy feed market as its 
primary outlet. The source was the farms of Illinois and the 
product was soybeans. The Illinois College of Agriculture, 
the Farm Bureau and the Prairie Farmer cooperated.
 “The fi nal decision regarding the guarantee for the 1928 
crop was made at a meeting in Urbana of fi fteen county farm 
advisors, representatives of Funk Bros. and of the American 
Milling Company. A committee of three was named to draw 
up the agreements. I.C. Bradley commented many years 
later:
 “’We solicited the aid of the late Mr. H.G. Atwood, 
President of American Milling Co., at that time, which 
later became Allied Mills, Inc. His fi rst reaction was in this 
response... “The farmers are our customers. His stock needs 
protein. He should produce it.” That was the “Spark Plus” for 
the beginning of a new and great industry. He said we will 
take all of the meal your plant can produce.’”
 Note: Endnote #22 (p. 519) states that the American 
Milling Co. received signed contracts for 32,000 acres by 
May 1, 1928 and 50,000 acres by October, 1928.
 “A.E. Wand of Staley’s attended the Urbana meeting. 
He left with word that he would urge them to join but he 
apparently was not instrumental in gaining this action. 
However, Staley continued to provide a market for beans and 
was increasingly interested in the development of this crop.
 “The million bushel limit in 1928 was considered 
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adequate. Only one-half that amount was offered to mills in 
the area during the previous season. The 1927 U.S.A. crop 
was 2,288,000 bushels. About three-fourths of this amount 
was used for feed and for purposes other than for milling. 
The guaranteed price in 1928 of $1.35 per bushel was for 
No. 2 grade beans and was considered satisfactory by the 
farmers. Under the agreement, if the farmer negotiated to 
grow beans he was not compelled to ship to either of the 
participating companies if others offered higher prices. 
Agreements for 1928 in order to stimulate production were 
made in terms of acres instead of bushels. [Endnote #25 (p. 
519): “Contracting mills received contract and non contract 
beans on the same basis. Contract buyers were compelled 
to take nearly 40 per cent more beans than intended.”] 
Strictly speaking, this announcement was a guarantee, not 
a contract.” J.A. Waring, who came to work for Funk Bros. 
in 1927 after many years experience in the grain business, 
handled the paper and contracts for the program in 1928 
from the offi ce of Funk Bros. He recalled (Jan. 1956) that 
most of the contracts of the three companies were mailed 
from the Funk offi ce.
 “The legume project of the University of Illinois 
during the season 1928 placed its chief emphasis on the 
soybean. This program was composed of two parts: (1) To 
standardize better adapted varieties through publicity and 
fi eld demonstration; (2) To assist in supplying a satisfactory 
market for surplus seed and for beans of lower quality.”
 The three companies who used nearly all of the crop 
were interested for different reasons: (1) Funk Bros. for 
production of oil and meal from soybeans; (2) The American 
Milling Company for production of soybean meal and; (3) 
The G.L.F. Exchange as the largest buyer of soybean meal 
in the United States. Deliveries reached 650,000 bushels in 
Peoria and 350,000 at Funk Bros. in December when the 
million bushels were received.
 “Better varieties of beans were used: Manchu, a good 
yielder with a high oil content and the Illini which stood 
better than other varieties. Grading also was important. 
Probably 90 percent of the farmers were satisfi ed with the 
agreement.”
 “The manufacturers were equally pleased.”
 This chapter also notes: “A new wooden elevator with 
a capacity of 40,000 bushels was constructed by Funk Bros. 
near the warehouse during the fall of 1928. On the morning 
of March 12, 1929 with the elevator about two-thirds 
full, fi re destroyed the structure. Some [soy] beans were 
destroyed, and many more were water soaked. Arrangements 
were made with Allied Mills of Peoria to dry the beans... 
Fortunately the full amount of the insurance was paid. This 
was indeed a disheartening moment in the development of 
the soybean business at Funk Bros. Decision to proceed with 
the construction of a concrete elevator of 140,000 bushel 
capacity followed almost immediately” (p. 360-61).
 Also discusses: I.C. Bradley, who became manager 

of the Funk Mill at Taylorville (p. 361). The Soybean 
Marketing Association, which held its fi rst meeting on 7 
Dec. 1929 (p. 361, 363-67). Soybean standards, announced 
by the USDA in 1925 (p. 362). The National Soybean Oil 
Manufacturers Association, which held its organizational 
meeting on 21 May 1930 (p. 362-63). The formation of Soya 
Products, a company run jointly by Funk Bros. and Allied 
Mills (p. 367). I.F. Laucks Inc., which used soybean fl our 
to produce a waterproof glue (p. 368). Dr. W.L. Burlison 
(p. 369, 373). Early use of soybean meal in mixed feeds (p. 
370). The big 1936 Farm Chemurgic Council meeting in 
Detroit and Dearborn, Michigan; Eugene Funk, Sr. spoke 
(p. 370). Henry Ford’s work with soybeans (p. 370). E.D. 
Funk, Jr. is chairman of the Edible Soybean Committee of 
the National Soybean Processors Association from 1939-
1947 (p. 372-73). Dr. Earl Sieveking of Funk Bros. develops 
“edible soybeans,” especially Funk’s Delicious (p. 373). 
Other popular varieties of “vegetable soybeans” were Giant 
Green, Bansei, and Hokkaido (p. 373-74). Expansion of the 
Funk Bros. soybean processing plant; capacity reached 4,350 
bushels/day in 1944 (p. 374-75). Acquisition of new French 
solvent extractor, which begins operation in Jan. 1952 (p. 
375-76). The largest users of Funk’s soybean meal included 
Ralston Purina, Allied Mills, Arcady Farms, and Hales and 
Hunter. Major buyers of Funk’s crude or unrefi ned soybean 
oil included Procter & Gamble, Lever Bros., Glidden, Swift 
& Co., and Anderson-Clayton (p. 377).
 This chapter concludes: “The decision by Funk Bros. to 
install the soybean mill in 1924 gave greater diversifi cation 
to the seed business. It is an interesting fact in agricultural 
history that the sudden rise of the soybean to prominence 
as a cash crop in the 1920’s and 1930’s paralleled the 
spectacular advancement in hybrid corn. Eugene D. Funk 
was a recognized leader in the expanding development of 
both crops essential to the well being of many Americans. 
Again Gene Funk led in an effort to better conditions for the 
farmers in the Corn Belt.” (p. 374-75).
 Photos show: (1) Eugene D. Funk, wearing a cowboy 
hat and necktie, standing tall by tall corn (opposite the title 
page). (2) Aerial view of the Funk Bros. Seed Co., and side 
view of the Research Center, both Bloomington, Illinois (p. 
324). Address: Bloomington, Illinois.

295. American Soybean Association. 1960. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 144 p 
Advertisers’ index. 22 cm.
• Summary: Contents: American Soybean Association. 
Japanese American Soybean Institute. National Soybean 
Processors Association. Soybean Council of America. 
Midsouth Soybean and Grain Shippers Association. Ontario 
Soya-Bean Growers’ Marketing Board. U.S. Department 
of Agriculture: Agronomic Research (ARS [Agricultural 
Research Service]), Disease Research, Entomological 
Research, Utilization Research and Development (Northern 
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Utilization Division [NRRL], Eastern, Southern, Western), 
Marketing Research.
 Tables: (1) World soybean production. (2) Canadian 
soybean production. (3) Soybean production, utilization 
and value, 1936-1959 Canada. (4) Soybean crushings in 
Canada. (5) Soybean production–United States (with acreage 
and yield), 1924-1959. (6) U.S. Soybean production by 
states (1959). (7) U.S. soybean production, supply, and 
utilization (incl. exports, carryover), 1924-1959. (8) U.S. 
soybean production, acreage, and yield by state, 1924-1959. 
(9) U.S. soybeans: Inspected receipts. (10) U.S. soybeans–
supply and distribution, 1952-1959 (1,000 bushels). (11) 
U.S. Soybean oil meal and cake production, supply and 
utilization, 1924-1959 (1,000 tons). (12) Soybean oil, meal 
and cake production and stocks by states, 1955-1958. (13) 
Oilseed cake a meals, supply and distribution, Oct. 1950-59. 
Incl. soybean, cottonseed, linseed, peanut, copra, total. (14) 
Production of protein concentrates (cake and meal), 1937-
41 (avg.) to 1951-59. Incl. soybean, linseed, cottonseed, 
copra, gluten feed and meal, tankage and meat scraps, fi sh 
cake and meal, dried milk products (dried and concentrated 
skim milk, buttermilk, and whey used for animal feed), 
other milk products (fed on farms), total. Note: In 1953-
54,395,000 tons of dried milk products were fed to animals. 
(15) U.S. soy fl our production. (16) Production and exports 
of soy fl our and grits (incl. full fat, low fat, and defatted 
products, exported commercially or to military). (17) 
Production of mellorine [frozen dessert where vegetable oil 
replaces butterfat], 1953-59, by month. (18) U.S. fats and 
oils production, 1937-41 (avg.) to 1959. Incl. Butter, lard, 
edible beef fats, total edible animal fats, corn oil, cottonseed, 
edible olive oil, peanut oil, soybean oil, total edible vegetable 
oils, inedible oils. (19) Soybean oil utilization, 1931-1959 
(million lb). Incl. Foods: Margarine, shortening, other, total, 
Non-food products: Soap, paint & varnish, other drying 
oil products, miscellaneous, loss, total, total domestic 
disappearance. (20) Same as No. 19 but in percentages.
 (21) Utilization of soybean products, 1955-56 to 1958-
59. Incl. meal and oil: Livestock feed, industrial, fertilizer, 
export; from 1955 to 1959, use of soybean oil meal as a 
fertilizer was negligible, whereas 2.5 to 3.9% was exported. 
(22) Prices of U.S. soybeans, by month and season average, 
1923-1959. (23) Same as No. 22 but only for No. 1 yellow: 
Chicago, Illinois country shipping points, Minneapolis. (24) 
Same as No. 21 but soybeans for crushing, No. 2 yellow. 
(25) Value of U.S. soybean crop, 1925-59 (thousand dollars) 
in these states: Total USA, Illinois, Iowa, Indiana, Ohio, 
Missouri, Minnesota. (26) Soybean price support operations, 
1932-33 to 1959-60. Started in 1941-42 and has continued to 
the present, with a peak of $2.56 per bushel in 1953-55. (27) 
Price spread, soybeans and end products, 1945-1958. Spread 
between price received by farmers and value of products. 
(28) Prices of U.S. soybean oil meal (44% protein), 1929-
1959 by month. (29) Prices of U.S. crude soybean oil, by 

month, 1929-30 to 1959-60. (30) Imports, exports, soybeans, 
oil and meal.
 (31) Soybeans: Inspections for export, 1957-59, with 
country of destination and port of departure. (32) U.S. trade 
in soybeans, fats and oils. (33) Oil and fat exports under 
P.L. 480. Total, cottonseed oil, soybean oil, Oct. 1954 to 
Sept. 1959. Incl. country of destination, the top four being 
Turkey, Pakistan, Israel, and Egypt. (34) Imports, exports 
cake and meal, 1929-1958, incl. cottonseed, soybean, 
linseed, peanut, copra. Exports incl. country of destination. 
(33) Soybeans: Crushings and yields of oil and meal. (35) 
Bar chart: Major markets for U.S. soybeans since 1953: 
West Germany, Netherlands, Other Europe, Japan, Canada, 
Other. (36) Composition of soybean seeds, by variety, incl. 
Maturity Group No., % protein, % oil, weight of 100 seeds in 
grams. (37) Amino acids of soy protein. (38) Composition of 
Lecithin. (39) Composition of soybean oil, by variety. Incl. 
linolenic acid, linoleic acid, oleic acid, saturated acids.
 Offi cial standards for soybeans, Revised effective 
Sept. 1, 1955. Soy fl our standards, for full-fat, low-fat, and 
defatted. Densities of various soybean products. Map of the 
USA showing the best adapted soybean varieties for each 
major soybean producing state. Directories: Processors of 
soybeans, by state, with address and names of offi cers (p. 56-
74). Canadian soybean processors (p. 74). Manufacturers of 
50% protein soybean meal (by state, p. 76). Foreign soybean 
processors, by country (p. 78-81). Refi ners of soybean oil, 
by state (p. 82-84). Manufacturers and handlers of soy foods 
(p. 86-93): Beverages, breakfast foods, canners of green 
vegetable soybeans, canners of mature soybeans, cookies, 
crackers, toasts and wafers, frozen desserts (companies 
that make vegetable oils used in frozen desserts), health 
food store & supply houses, lecithin, macaroni, spaghetti 
& noodles, margarine, meat substitutes, proteins (Griffi th 
Labs, Gunther, Worthington Foods), pudding powders 
(Brockville, Ontario, Canada), Salad and cooking oils, 
shortening, sausage binders, seasonings, soups, soybean 
oil, soybeans for cooking and sprouting, soy butter (Town 
Food Co., Riverside, California, makes “Town: soy lecithin 
spread”; Shedd-Bartush Foods, Detroit, Michigan, makes 
“Willow Run” soy spread), soy cheese [tofu], soy fl our, grits 
and fl akes, soy fl our mixes, soy milk, soy sauce, sprouts, 
vitamins, whipping agents.
 Manufacturers of industrial products employing 
soybeans (p. 94-95): Caulking compounds & fl oor tile, 
coated papers & leather dressing, fi re-fi ghting foam, 
glues, plywood & adhesives, insecticides, laminating, 
lecithin, oilcloth and coated fabrics, paints and varnishes 
(13 companies), paper sizings, wallpaper and wallboard 
coatings, resins, soaps, soybean fatty acids (8 companies), 
soybean oil. Services for the industry (p. 96-109): Analysts, 
appraisals, brokers, commission merchants & jobbers, 
consultants, engineering services, export elevators, exporters 
& importers, export warehousing and handling, farm 
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management, fi eld warehousing, futures market, market 
analysis, mill construction contractors, milling service, 
miscellaneous services, oil transports, transportation.
 Equipment and supplies for the soybean industry (p. 
110-32): Aspirators, bagging equipment, belting, chains, 
conveyors, elevators, defoliants, drying and aeration 
equipment (farm driers, grain driers, meal driers), dust 
control systems & dust collectors, elevator buckets, 
fans, farm equipment, fertilizers, fumigants, fungicides, 
germinators, grain and seed cleaning and separation 
equipment, grain grading equipment & moisture testers, 
grain handling equipment, granulators, grinding & mixing 
equipment, herbicides, insecticides & pesticides, inoculants, 
laboratory equipment, man-lifts, material level indicators, 
materials handling equipment, miscellaneous equipment, 
packaging materials, pelleting machines, power transmission 
equipment, pumps, respirators, seed protectants, sifters, 
soil testing, soybean storage (elevator & processing units, 
farm units), spraying and irrigating equipment, temperature 
systems, transportation equipment, truck lifts, unloaders, 
waterproofi ng, weighing and packaging equipment.
 Soybean processing [crushing] and oil refi ning 
equipment and supplies (p. 134-42): Bleaching and fi ltering 
equipment, catalysts, complete plants [for crushing], 
continuous counter-current solvent extractors, continuous 
screw presses, degumming, deodorization, fractionation, 
hydraulic pressing equipment, hydrogenation, margarine, 
miscellaneous equipment, neutralization, shortening, solvent 
recovery, solvents, soybean seed [suppliers and private 
breeders], vegetable soybean seed. Advertisers’ index. Incl. 
Allied Mills, V.D. Anderson, ADM, Arkansas Grain Corp., 
Big 4 Cooperative Processing Assn., Blaw-Knox Co., Buhler 
Mill Engineering Co., Cargill Inc., Central Soya Co., Crown 
Iron Works Co., Dannen Mills Inc., Delphos Grain and Soya 
Products Co., Albert Dickinson Co., Louis Dreyfus Corp., 
Esso Standard Oil, Farmers Cooperative Assn., Farmers’ 
Cooperative Co., Felco Soybean Oil Meal Dealers, French 
Oil Mill Machinery Co., Funk Bros. Seed Co., Galesburg 
Soy Products Co., General Mills Inc., Jacob Hartz Seed Co., 
Inc., Honeymead Products Co., Huntley Mfg. Co., Illinois 
Soy Products Co., Iowa Milling Co., Iowa Soya Co., Jensen 
Mills, Kansas Soya Products Co, Inc., Spencer Kellogg 
& Sons, Inc., Lauhoff Soya Co., Albert Lea Engineering 
Co., North Iowa Cooperative Processing Assn., Penola Oil 
Co., Phillips Petroleum Co., Pillsbury Co., Port of New 
Orleans, Quincy Soybean Products Co., Rice Grain Corp., 
Seedburo Equipment Co. (measures oil content of soybeans 
in 10 minutes), Skelly Oil Co., A.E. Staley Mfg. Co., T.W. 
Wood & Sons (Seedsmen since 1879; Richmond, Virginia). 
Address: Hudson, Iowa.

296. Johnson, Herbert W. 1960. Value of the Soybean Crop 
Improvement Council: an arm of NSPA, the Council seeks 
to improve the effi ciency of soybean production. Soybean 

Digest. Sept. p. 61.
• Summary: “The value of the Soybean Crop Improvement 
Council has been demonstrated in many ways, but my 
remarks will be confi ned to some of the most important 
values as I see them.
 “First of all the Council should be described briefl y 
because I sometimes encounter people who do not 
understand or appreciate what it is or what it does. Some 
folks think the Council is a part of the Growers Association. 
It is, however, sponsored and fi nanced by the National 
Soybean Processors Association. It was organized in 1948 
and J. Ward Calland has been its only director. The purpose 
of the Council is to improve the effi ciency of soybean 
production in the United States and it goes about achieving 
this purpose in various ways.
 “The director works mostly with individuals who in 
turn have direct or indirect contact with growers. This is one 
of the great values of the Council. The opinions, ideas, and 
enthusiasm of the director have been passed on to research 
and extension workers, department heads, experiment 
station directors, mill operators, offi cials of the growers and 
processors associations, and anyone else who seemed in 
need of a little enthusiasm for soybeans; and this has been 
multiplied many fold by the contacts the various individuals 
have had with others.
 “A second outstanding value of the Council is the role 
it has played as a general spokesman in telling the soybean 
story. This story has been well told to every segment of 
the population interested in it and to many who were 
not interested until they heard it. This is done through 
approximately half a million copies of Soybean Farming 
and the Japanese and Spanish translations of this bulletin, 
and through the color fi lm ‘Soybeans-the Feature Story’ and 
the black and white version of the fi lm that has been shown 
to approximately 20 million people. The Soybean News, a 
small quarterly publication containing current and pertinent 
facts about soybeans, has been telling the soybean story 
since 1950 and is currently sent to 23,000 individuals. The 
humorous stories of the director also have added greatly 
to the enjoyment of many and varied meetings of those 
concerned with soybeans. The ‘story telling’ activities of 
the Council are thus of great value to all segments of the 
industry.
 “A third important value of the Council is that it 
provides a means of communication among individuals 
interested in soybeans. This has been especially important 
to research men working on improved varieties because we 
need to consider the opinions of industry in planning our 
work. We have always discussed our problems freely with 
the director of the Council and had complete confi dence that 
he would present a clear unbiased version of our thinking 
to representatives of industry. Although we do not expect 
industry representatives to always agree with our thinking, 
the means of communicating with them is certainly an 
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important value of the Council.
 “A fourth and most important value of the Council is its 
contributions to research. Signifi cant contributions have been 
made through fellowships and grants in aid to experiment 
stations. Although these have amounted to a substantial 
sum of money they actually fi nanced only a small portion 
of the research which they stimulated. Here again is a good 
example of the value of the Council’s excellently executed 
policy of stimulating others.
 “Another important contribution to research began 
with the formation of the advisory board in 1950 and the 
fi nancing of an annual meeting of the members of this 
board. Seventeen of the 23 members are heads of agronomy 
departments over the country and as such they can greatly 
infl uence soybean research conducted at their stations. The 
other six members also occupy positions in which they can 
have similar infl uence. The attitude of these men toward 
soybean research greatly affects the research effort in the 
country. All members of the board probably have a better 
understanding of and appreciation for soybean research 
problems as a result of the activities of the board.
 “A major contribution to research has been made 
through various educational activities, in cooperation with 
others, in presenting the needs for soybean research in a 
manner that has resulted in increased appropriations and 
allocations of funds to pressing research problems. Few 
people would argue that research on soybeans is adequate, 
but it likely would be much less except for the efforts of the 
Council.
 “The value of the Council to the well-being of the 
soybean industry cannot be estimated in dollars and cents 
but has been and is unquestionably great. Probably no one 
thinks the need for such activity is less now than in the past. 
If there is such an individual, he should be reminded of the 
pressing research problems in the nutrition, physiology, 
diseases, and breeding of soybeans, and of the need for 
soybean varieties and cultural practices that will enable the 
crop to compete successfully with others if and when farmers 
can freely choose the type and amount of the crops they 
grow.” Address: Research Agronomist, Crops Research Div., 
Agricultural Research Service, USDA, Beltsville, Maryland.

297. Kennedy, John F. 1960. Re: Thank you for your letter 
concerning the farm situation. Letter to Mr. Glenn Pogeler, 
Chairman of the Board, National Soybean Processors 
Association, 3818 Board of Trade Building, Chicago 4, 
Illinois, Oct. 29. 1 p. Typed, with signature on letterhead.
• Summary: “I am enclosing a copy of ‘Agricultural Policy 
for the New Frontier... I favor a program of selective supply 
management for those commodities where such supply 
management would prove effective and where a 2/3 majority 
of producers so favor such a majority [program?].”
 “I am well aware of the great expansion in the soybean 
industry in recent years as well as the fact that this expansion 

has not resulted in accumulation of surpluses nor in adverse 
economic effects to any segment of the industry. This is a 
record of which we can all be proud.”
 In the upper right corner of this letterhead is a portrait 
photo of John F. Kennedy. Down the left side of the 
letterhead is a long list of agricultural dignitaries who 
support Kennedy including: Director: Robert G. Lewis. 
National chairman: Honorable Herschel Loveless, Governor 
of Iowa. Executive committee–Chairman: Honorable Claude 
Wickard, Camden, Indiana, former secretary of agriculture 
[under Franklin D. Roosevelt], etc. Address: Farmers for 
Kennedy-Johnson, National Headquarters: 1511 K Street, 
Washington 5, DC. Phone: Dl. 7-1717, Dl. 7-9550.

298. Soybean Digest. 1961. N.F. Kruse passes; He was 
pioneer in extraction. Feb. p. 27.
• Summary: “Funeral services were held in Decatur, Indiana, 
Jan. 5, for Norman F. Kruse, 53, vice president and technical 
director for Central Soya, who died of a heart attack on Jan. 
3 at his home in Decatur.
 “Kruse, who joined Central Soya in 1936, had 
administrative responsibility for the company’s research and 
development programs, including the development of new 
products from soybeans. Over the years he had received 
numerous patents for the development of new products and 
processes.
 “He was a pioneer in the introduction of the solvent 
extraction process for soybeans in the United States, and his 
work in this fi eld contributed signifi cantly to the growth of 
the soy bean processing industry.
 “He participated in the purchase from Germany of 
a Hansa-Muhle type solvent extractor and arranged the 
engineering of its installation and operation at Decatur in 
1937. This was the fi rst Hansa-Muhle extractor and one of 
the fi rst solvent plants to be installed in the United States.
 “Kruse developed the toasting process for soybean 
oil meal, culminating in the invention and introduction of 
the desolventizer-toaster in 1949-51. These developments 
contributed signifi cantly to the widespread acceptance of 
soybean oil meal as the prime protein concentrate for mixed 
feeds.
 “His innovations in other phases of soybean solvent 
extraction led the way to today’s large scale economical 
processing plants which are the mark of the industry.
 “Kruse’s technical work in the fi eld of lecithin 
processing led to the development of continuous processes 
for the economical production of quality products.
 “He was the fi rst chairman of the technical committee 
of the National Soybean Processors Association and was an 
active member of the American Oil Chemists’ Society.
 “A native of Iowa, Kruse was a graduate of Iowa State 
University.”
 A small portrait photo shows Norman F. Kruse.
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299. Soybean Digest. 1961. Judd is head of Crop Council 
[National Soybean Crop Improvement Council]. Feb. p. 6.
• Summary: “The National Soybean Processors Association 
announces that Robert W. Judd has joined the Association 
as managing director of the Association’s National Soybean 
Crop Improvement Council, effective Feb. 1. Mr. Judd 
succeeds J.W. Calland who has been managing director 
of the Council since its inception in 1948. Mr. Calland is 
retiring but has consented to continue in an advisory capacity 
for a limited period.
 “Mr. Judd for the last 3 years has served as county 
extension director for Iowa’s Cerro Gordo County. 
Previously, Mr. Judd had extensive farm management and 
farming experience. He is a veteran of World War II and 
served as a captain in the Air Force. He has been active in 
Iowa agricultural and community services. Mr. Judd is a 
graduate of Iowa State University.
 The Council under Mr. Calland’s capable leadership 
has worked closely with agronomists and growers to expand 
the areas of production and increase the yields of soybeans. 
An advisory board composed of agronomists from the 22 
leading soybean producing states and the U.S. Department 
of Agriculture assists the Council at the present time. Present 
plans contemplate a continuation and expansion of this 
important NSPA activity.
 “Mr. Calland went to Decatur, Indiana, late in 1928 
as fi eld manager for the Holland-St. Louis Sugar Co., 
later becoming vice president of its successor, the Central 
Sugar Co., and agronomist for the Central Soya Co. He 
has maintained his offi ce for the National Soybean Crop 
Improvement Council in Decatur.
 “Mr. and Mrs. Calland are both well known at American 
Soybean Association conventions which they have attended 
for many years. Mr. Calland is an honorary life member 
of ASA. They will continue to live at Decatur, where in 
his words, ‘We hope to work a little, play a little, do some 
traveling, visit with our grandchildren and generally just 
enjoy living.’”
 Portrait photos show J.W. Calland and R.W. Judd.

300. Soybean Blue Book. 1961. National Soybean Processors 
Association. p. 12.
• Summary: “Organized 1930.
 “Address–3818 Board of Trade Building, Chicago 4, 
Illinois.
 “Offi cers
 “President–R.G. Houghtlin.
 “Secretary–William King Self.
 “Treasurer–Scott E. Cramer.
 “Chairman of the Board–Glenn Pogeler.
 “Vice Chairman of the Board–Donald B. Walker.
 “General Counsel–Thompson, Raymond, Mayer, Jenner 
& Bloomstein, 135 S. La Salle St., Chicago 3, Ill.
 “Washington Counsel: Cummings, Sellers, Reeves & 

Conner, 1625 K St. Northwest, Washington 6, D.C.
 “Washington Representative: George L. Prichard, 1017 
National Press Bldg., Washington 4, D.C.
 “Managing Director, National Soybean Crop 
Improvement Council–J.W. Calland, Box 108, Decatur, 
Indiana.
 “Regular membership in the National Soybean 
Processors Association is limited to individuals, fi rms or 
corporations regularly engaged in the actual processing 
of soybeans. The Association now has 65 members who 
regularly process more than 90% of the soybeans crushed in 
the United States.
 “Recently the constitution of the Association was altered 
to provide for associate memberships. Firms which are 
consumers of soybean oil and/or soybean oil meal now are 
eligible for associate membership. A number of refi ners and 
mixed feed manufacturers are now associate members of the 
Association.
 “The Association policy is determined by its board of 
directors who represent all sections of the processing areas 
and all types of processing units. The 11 committees of the 
Association carry on the general activities of the group.
 “Through this organization, equitable trading rules have 
been developed which have admirably and fairly served 
the buyers and sellers of soybean products during the years 
in which the soybean industry has made such remarkable 
growth.
 “The intense research activity fostered by the 
Association and its members has played an important part in 
placing the industry on the high plane which it enjoys today. 
The promotional efforts of the Association and its members 
have established a place for soybean products in highly 
competitive fi elds. Through this research and promotional 
activity the products of soybeans have become standard 
essentials in our food, feed and industrial markets.
 “The Soybean Research Council of the Association has 
played on important part in the development of the industry. 
Organized very early in the Association’s history, and 
composed of the outstanding research men in the industry, 
the Council has been extremely active in the promotion of 
the general industry welfare.
 “In March 1948 the Association launched a national 
soybean crop improvement program with J.W. Calland of 
Decatur, Indiana, as director. R. W. Judd, Mason City, Iowa, 
assumed the directorship Feb. 1, 1961.
 “Since the inauguration or the program, some 325,000 
copies of the booklet, Soybean Farming, have been 
distributed. The publication is now in its third edition. A 
publication, Soybean News, issued four times a year, is being 
sent to a mailing list of over 21,000. A recent activity has 
been the production of a sound color 16-mm movie entitled, 
Soybeans–the Feature Story. This fi lm runs 27 minutes. It is 
available from the American Soybean Association, Hudson, 
Iowa, the university fi lm libraries in the principal soybean 
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producing states and from the Modern Talking Picture 
Service, Inc., 142 E. Ontario St., Chicago 11, Ill. Soybeans–
the Feature Story is now being produced in black and white 
for use on television stations and has been viewed by more 
than 20 million people. Prints for TV showings are available 
from Modern Talking Picture Service, TV division, 219 E. 
44th St., New York 17, N.Y.
 “Working with the Crop Improvement Council is an 
advisory board made up of agronomists from 24 of the 
principal soybean states and two members of the U.S. 
Regional Soybean Laboratory. This board works closely with 
the Council in all matters of soybean production research, 
variety improvement and better cultural practices.
 “Offi cial trading rules governing the purchase and sale 
of soybean oil meal, also of soybean oil are carried annually 
in the Year Book and Trading Rules of the National Soybean 
Processors Association. Copies of the Year Book may be 
obtained for $1 per copy at the Association offi ce, 3818 
Board of Trade Bldg., Chicago 4, Illinois.”

301. Houghtlin, R.G. 1961. Industry cooperation spells 
a bright future for the soybean industry within the USA. 
Soybean Digest. May. p. 17-18.
• Summary: “Remarks before the annual Chemurgic 
Conference in Cincinnati” [Ohio].
 “The domestic soybean industry is America’s most 
important source of vegetable oils and protein meals. In 
recent years through its expanding export markets it has 
become an important factor in the economics of the Free 
World.
 “The phenomenal growth of the domestic soybean 
industry is a matter of record.
 “What have been the important factors responsible 
for the present status of our industry? In my estimation, 
the most important was the foresight and fortitude of the 
soybean pioneers–both growers and processors. The growers 
planted a crop for which there were only limited markets. 
The processors risked capital to produce products for which 
there were no established markets. Each group had to start 
from scratch and elbow its way into the marketplace. I 
would certainly be remiss if I failed to mention the important 
contributions of the agronomists and breeders at both the 
state and national levels. Without new adapted superior 
varieties of soybeans, the crop never could have been 
expanded into the vast areas now adapted to the crop.
 “Two Associations: Early in the history of the U.S. 
soybean industry two associations were formed: the 
American Soybean Association for the growers, and the 
National Soybean Processors Association for the processors. 
I like to think that these organizations played and are playing 
an important role in the development of the industry.
 “The ASA has provided informed leadership for the 
growers and, through their sensible support price proposals 
to the USDA, soybeans have not as yet fallen into the surplus 

category despite the phenomenal growth of the crop. Its 
offi cial publication, The Soybean Digest, has provided a 
forum which the entire industry has used to promote the 
general welfare. ASA’s early venture into foreign marketing 
helped to show the way for the establishment of the Soybean 
Council. which is a cooperative effort of growers. processors 
and handlers in expanding foreign outlets for the industry. 
The importance of the ASA in the development of the 
industry cannot be overemphasized.
 “The National Soybean Processors Association was 
established in 1930. Since its founding, it has always 
maintained in its membership more than 80% of the soybean 
industry processing capacity. Through its trading rules 
committees, equitable rules for trading the products of the 
industry were developed. Today practically all domestic 
trading of soybean products is done under NSPA rules–proof 
of their acceptance by buyers and sellers.
 “The NSPA Soybean Research Council through the 
years has fostered improved quality of soybean products 
and has kept the industry and associated groups advised of 
the latest developments in soybean technology. In the early 
days this group were scientifi c salesmen for the industry. 
They assisted in opening up markets for the products of 
soy processing. Today they are assisting the industry in an 
advisory capacity–counseling on problems facing us and 
suggesting ways and means of answering through research 
the problems that stand in the way of greater progress.
 “In the mid-forties, the NSPA established the 
Soybean Crop Improvement Council to work with state 
and government and agencies and with the producers and 
handlers to expand the economic production of soybeans. 
This activity became increasingly important and in 1948 
a full-time director was obtained to head up this effort. 
In the intervening years, an advisory board, composed 
of representatives from the 24 most important soybean 
producing states and the USDA, was formed and is now an 
integral part of the operation. The Council has distributed 
some 350,000 copies of the booklet, Soybean Farming, 
to growers, agricultural teachers, handlers and the general 
public. The Council issues a quarterly publication, Soybean 
News, to a mailing of more than 21,000. Several years ago 
a color fi lm, ‘Soybeans–The Feature Story,’ was produced. 
This has been shown to many thousands, and almost 25 
million persons are estimated to have viewed it on TV. Other 
committees of the Association have been equally active and 
effective.
 “This recital of some of the accomplishments of the 
NSPA has been presented to you merely to point up the fact 
that the industry has been far-sighted in preparing for the 
increased responsibilities which have come its way.
 “Look at the Future: Enough for the past–how about the 
present and the future?
 “In my humble opinion, much greater efforts will be 
needed in the future to maintain and expand our industry. 
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Most of the easier applied research has been accomplished 
and future improvement in the quality of our products will 
depend on the determination of basic facts about the soybean 
and its components. Certainly we will continue to make 
quality improvements in our raw materials and our fi nished 
products, but any major accomplishments will depend on a 
breakthrough on the basic knowledge of the soybean and its 
products.
 “Recognizing this fact, the industry last year established 
the Soybean Oil Research Conference. This group, made up 
of the USDA and industry oil technologists, is concentrating 
efforts toward completely solving the fl avor stability 
problem of liquid soybean oil. Applied research has greatly 
improved the keeping quality of liquid soy oil. Further 
improvement will be necessary, however, to fully utilize an 
expanded market for the product. Hydrogenated soy oil is 
entirely satisfactory but liquid soy still has some limitations 
which we feel can only be removed through basic research. 
The Conference with the fi nancial backing of the Soybean 
Council of America, Inc., and the NSPA has placed several 
research grants directed toward the solution of this problem.
 “The USDA continues its important research efforts 
directed toward this problem. Industry research laboratories 
are also devoting time and effort toward its solution. No 
overnight miracles are anticipated. With this concentration 
of talent on the problem, however, we are optimistic that our 
fundamental knowledge of soy oil will be increased with 
concurrent quality improvements and that the fi nal solution 
will be forthcoming.
 “The basic material for the operation of the industry is 
also in need of further intensive study. The soybean breeder 
has developed adaptable varieties for the expanding areas of 
production. He has improved the genetic strains and physical 
characteristics of the plant. He has developed strains that 
are resistant to the diseases that have developed as the crop 
expanded. Additional research, however, is vitally needed 
to ensure the future of this crop. Our Crop Improvement 
Council and the American Soybean Association are presently 
making an effort to obtain increased federal funds for this 
purpose.
 “The industry for years has furnished modest fi nancial 
support for soybean research projects at various universities. 
Recognizing the need for basic information it joined 
hands last year with the National Plant Food Institute and 
individual fertilizer manufacturers in establishing basic 
studies at Illinois, Iowa State and Purdue Universities
 “This 3-year program, costing some $70,000, should 
substantially increase our basic knowledge of the physiology 
and nutrition of the soybean.
 “I have not given attention to the work of the Soybean 
Council of America as my friend R.W. Fischer was delegated 
that assignment. I would like to remind you, however, that 
the Council is the result of the efforts and foresight of the 
domestic industry–growers, processors and handlers. Its 

marketing efforts will have a profound effect on the future of 
the soybean industry.
 “Now as to the future of this industry. The products–
high quality protein and versatile oil–will be needed in 
increased quantities at home and in friendly nations abroad. 
Future demand for soy oil and its products probably will 
be keyed to the increase in population. Domestic demand 
for soy protein for balanced feeding should expand much 
faster as there is greater potential so long as costs are held 
to economical levels. Edible soy protein demand should 
increase at an even faster rate as that market has scarcely 
been scratched. In short. the domestic markets for the protein 
fraction should expand much faster than the demand for soy 
oil and its derivatives. In my humble opinion, this underlies 
the necessity for developing and expanding foreign markets 
for soy oil.
 “Assuming that intensifi ed basic research efforts are 
productive, that foreign product markets are expanded 
(especially for oil), and that government programs are 
reasonable and don’t result in unmanageable soybean 
surpluses with the resultant government controls and stifl ing 
of personal initiative, the soybean industry should show a 
steady and sound growth through the sixties.”
 A portrait photo shows Robert G. Houghtlin. Address: 
President, National Soybean Processors Assoc.

302. Houghtlin, Robert G. 1961. The soybean program 
within U.S. Chemurgic Digest. June. p. 8-9.
• Summary: Presented before the 26th Chemurgic 
Conference, Cincinnati, Ohio, 14 April 1961.
 “The domestic soybean industry is America’s most 
important source of vegetable oils and protein meals. In 
recent years through its expanding export markets, it has 
become an important factor in the economics of the Free 
World.
 “How did our industry attain its prominence? What 
does its future hold? What are some of the problems that the 
industry faces today–how can they best be solved, and what 
are we doing about 
them? These are a 
few of the subjects 
I’d like to discuss 
in the short time 
allotted to me. The 
opinions I’ll express 
will be mine alone 
and may not be 
shared by others 
or even by the 
Association which I 
represent.
 “The 
phenomenal growth 
of the domestic 
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soybean industry is a matter of record. Almost every article 
written about the industry, and practically every speaker who 
has discussed the industry before this and other groups has 
stated the cold statistical fi gures demonstrating this miracle 
growth. In fact, one might gather from a hasty review of 
the industry’s history that this growth came naturally and 
without problems or effort. One might also become sold 
on the premise that the industry’s future was unlimited–
dependent only on the U.S. farmer’s ability to produce 
soybeans. Many of those who foresaw the demise of our 
industry following the end of World War II have now joined 
that Pollyannaish clan. Their judgment regarding the ‘War 
Baby’ classifi cation proved erroneous and now they foresee 
only continued accelerated growth without any additional 
growing pains.
 “What have been the important factors responsible for 
the present status of our industry? In my estimation, the 
most important was the foresight and the fortitude of the 
soybean pioneers–both growers and processors. The growers 
planted a crop for which there were only limited markets. 
The processors raised capital to produce products for which 
there were no established markets. Each group had to start 
from scratch and elbow its way into the marketplace. I 
would certainly be remiss it I failed to mention the important 
contributions of the agronomists and breeders at both the 
state and national levels. Without new adapted superior 
varieties of soybeans, the crop never could have been 
expanded into the vast areas now adapted to the crop.
 “A Well-Organized Industry: Early in the history of the 
U.S. soybean industry two associations were formed. The 
American Soybean Association for the growers, and the 
National Soybean Processors Association for the processors. 
I like to think that these organizations played and are playing 
an important role in the development of the industry.
 “The ASA has provided informed leadership for the 
growers and, through their sensible support price proposals 
to USDA, soybeans have not as yet fallen into the surplus 
category despite the phenomenal growth of the crop. Their 
offi cial publication, The Soybean Digest, has provided a 
forum which the entire industry has used to promote the 
general welfare. Its early venture into foreign marketing 
helped show the way for the establishment of the Soybean 
Council, which is a cooperative effort of growers, processors 
and handlers in expanding foreign outlets for the industry. 
The importance of the ASA in the development of the 
industry cannot be over-emphasized.
 “The National Soybean Processors Association was 
established in 1930. Since its founding, it has always 
maintained in its membership more than 80 percent of the 
soybean industry processing capacity. Through its trading 
rules committees, equitable rules for trading the products of 
the industry were developed. Today practically all domestic 
trading of soybean products is done under NSPA rules–proof 
of their acceptance by buyers and sellers.

 “The NSPA Soybean Research Council through the 
years has fostered improved quality of soybean products 
and has kept the industry and associated groups advised of 
the latest developments in soybean technology. In the early 
days this group were scientifi c salesmen for the industry. 
They assisted in opening up markets for the products of 
soy processing. Today they are assisting the industry in an 
advisory capacity–counseling on problems facing us and 
suggesting ways and means of answering through research 
the problems that stand in the way of greater progress.
 “Improving the Crop: In the mid-forties, the NSPA 
established the Soybean Crop Improvement Council to 
work with state and government agencies and with the 
producers and handlers to expand the economic production 
of soybeans. This activity became increasingly important 
and in 1948 a full-time Director was obtained to head up this 
effort. In the intervening years an Advisory Board, composed 
of representatives from the 24 most important soybean 
producing states and the USDA, was formed and is now an 
integral part of the operation. The Council has distributed 
some 350,000 copies of the booklet “Soybean Farming” 
to growers, agricultural teachers, handlers and the general 
public. The Council issues a quarterly publication, Soybean 
News, to a mailing of more than 21,000. Several years ago, 
a color fi lm, “Soybeans–The Feature Story,” was produced. 
This has been shown to many thousands, and almost 25 
million persons are estimated to have viewed it on TV. Other 
committees of the Association have been equally active and 
effective.
 “This recital of some of the accomplishments of the 
NSPA has been presented to you merely to point up the fact 
that the industry has been far-sighted in preparing for the 
increased responsibilities which have come its way.
 “Enough for the past–how about the present and the 
future!
 “In my humble opinion, much greater efforts will be 
needed in the future to maintain and expand our industry. 
Most of the easier applied research has been accomplished 
and future improvement in the quality of our products will 
depend on the determination of basic facts about the soybean 
and its components. Certainly we will continue to make 
quality improvements in our raw material and our fi nished 
products, but any major accomplishments will depend on a 
break through on the basic knowledge of the soybean and its 
products.
 “The Oil Research Conference: Recognizing this fact, 
the industry last year established the Soybean Oil Research 
Conference. This group, made up of the USDA and industry 
oil technologists, is concentrating efforts toward completely 
solving the fl avor stability problem of liquid soybean oil. 
Applied research has greatly improved the keeping quality 
of liquid soy oil–further improvement will be necessary, 
however, to fully utilize an expanded market for the product. 
Hydrogenated soy oil is entirely satisfactory but liquid soy 
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still has some limitations which we feel can only be removed 
through basic research. The Conference with the fi nancial 
backing of the Soybean Council of America, Inc., and the 
NSPA has placed several research grants directed toward the 
solution of this problem.
 “The USDA continues its important research efforts 
directed toward this problem. Industry research laboratories 
are also devoting time and effort toward its solution. No 
over-night miracles are anticipated. With this concentration 
of talent on the problem, however, we are optimistic that our 
fundamental knowledge of soy oil will be increased with 
concurrent quality improvements and that the fi nal solution 
will be forthcoming.
 “The basic material for the operation of the industry is 
also in need of further intensive study. The soybean breeder 
has developed adaptable varieties for the expanding areas of 
production. He has improved the genetic strains and physical 
characteristics of the plant. He has developed strains that 
are resistant to the diseases that have developed as the crop 
expanded. Additional research, however, is vitally needed 
to ensure the future of this crop. Our Crop Improvement 
Council and the American Soybean Association are presently 
making an effort to obtain increased federal funds for this 
purpose. Their preliminary statement covers the situation as 
follows:
 “Need for Additional Research: Our state experiment 
stations can readily tell a good farmer, on good land, how to 
increase his corn yield to more than double the state average, 
but they can tell this same farmer only how to exceed the 
state average soybean yield by possibly 50 percent.
 “Research projects designed to improve the effi ciency 
of soybean production are carried on by the Agricultural 
Research Service (ARS) of the U.S. Department of 
Agriculture and by the State Agricultural Experiment 
Stations.
 “If the Soybean crop is to continue its expansion, take 
more acres out of surplus crops, provide reasonably priced 
oil and protein for our increasing livestock, cheap food 
for our people, supplies for our friends abroad, and at the 
same time provide the farmer who devotes his land to this 
crop with a fair return, then it is imperative that additional 
research designed to improve the effi ciency of the soybean 
plant should be promptly provided for. Much careful study 
indicates that greatly increased research in the general areas 
of (1) weed control, (2) soybean breeding, (3) physiology 
and nutrition, and (4) nodulation would most likely uncover 
the facts needed to produce soybeans at defi nitely less 
cost per bushel” (Continued). Address: President, National 
Soybean Processors Assoc.

303. Houghtlin, Robert G. 1961. The soybean program 
within U.S. (Continued–Document part II). Chemurgic 
Digest. June. p. 8-9.
• Summary: (Continued): “The industry for years has 

furnished modest fi nancial support for soybean research 
projects at various universities. Recognizing the need for 
basic information, it joined hands last year with the National 
Plant Food Institute and individual fertilizer manufacturers in 
establishing basic studies at Illinois, Iowa State and Purdue 
Universities.
 “This three-year program, costing some $70,000, should 
substantially increase our basic knowledge of the physiology 
and nutrition of the soybean.
 “Questions for the Future: I have not given attention to 
the work of the Soybean Council of America as my friend 
Bob Fischer was delegated that assignment. I would like 
to remind you, however, that the Council is the result of 
the efforts and foresight of the domestic industry–growers, 
processors and handlers. Its marketing efforts will have a 
profound effect on the future of the soybean industry.
 “Now as to the future of this industry. The products–
high quality protein and versatile oil–will be needed in 
increased quantities at home and in friendly nations abroad. 
Future demand for soy oil and its products probably will 
be keyed to the increase in population. Domestic demand 
for soy protein for balanced feeding should expand much 
faster as there is greater potential so long as costs are held 
to economical levels. Edible soy protein demand should 
increase at an even faster rate as that market has scarcely 
been scratched. In short, the domestic markets for the protein 
fraction should expand much faster than the demand for soy 
oil and its derivatives. In my humble opinion, this underlies 
the necessity for developing and expanding foreign markets 
for soy oil.
 “Assuming that intensifi ed basic research efforts are 
productive, that foreign product markets are expanded 
(especially for oil), and that government programs are 
reasonable and don’t result in unmanageable soybean 
surpluses with the resultant government controls and stifl ing 
of personal initiative, the soybean industry should show a 
steady and sound growth through the sixties.”
 A portrait photo shows Robert G. Houghtlin. Address: 
President, National Soybean Processors Assoc.

304. Calland, J.W. 1961. Needed research on soybean 
production. Soybean Digest. Sept. p. 76-79.
• Summary: “Why do we need soybean production research?
 “Well, some of our most important farm crops such as 
corn, wheat, and cotton are in serious surplus. This has been 
costing us billions of dollars in crop payments, storage and 
disposal costs. This situation has even led to a juvenile kind 
of thinking on the part of some people who say, ‘Why not 
stop crop production research?’ which is just about as logical 
as to stop cancer research to prevent overpopulation of the 
world.
 “Maybe it would take 10 years after production research 
was cut off for crop pests, lack of new improved varieties, 
and a hundred other things, to reduce crop production to fi t 
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our annual needs. Then you and I know it takes another 10 
to 15 years after research is started again before it can result 
in materially increased crop production. What a mess both 
our food supply and that of the hungry nations of the world 
surely would be in before that quarter century was over. 
I recently heard a speaker say, ‘Folks who think like that 
should still be wearing diapers. For instance,’ he continued, 
‘imagine, if you can, just where you would get the crop 
scientists when you got ready to turn research on again.’
 “But soybeans are not a surplus crop. Soybeans are our 
great replacement crop. Doubling the acreage of soybeans 
during the 1950-60 decade alone removed 10 million acres 
from other crops, most of which are in surplus position. 
Had it not been for the transfer of these 10 million acres, the 
surplus problems of corn, wheat, and cotton would be far 
greater than they are today, and their prices would doubtless 
be even lower than they are now. Without the 24 million 
acres used in soybean production, the problems of American 
agriculture would be far more acute than is true today.
 “The tremendous increase in soybean production 
has given U.S. consumers adequate quantities of highly 
nutritious oil for shortening, margarine, and salad oils at 
reasonable prices. It has also supplied the protein that has 
enabled us to produce the livestock and poultry products–
meat, milk, and eggs–that make the U.S. consumer the best 
fed in the world on a lower proportion of income than any 
other nation at any time. This effi ciency in livestock and 
poultry production has come only through the availability of 
high quality protein at reasonable prices.
 “In the period of 12 years export markets have grown 
from nothing to 142 million bushels from the 1959 crop–and 
every bushel was exported for dollars. This was one-fourth 
of our soybean crop. All together, the soybeans, oil and meal 
exported from our 1959 crop totaled close to $500 million. 
No soybeans are in storage today-all have gone into channels 
of consumption. This is the crop we need more of.
 “The use of soybeans and soybean products can be 
greatly increased both at home and abroad, provided we do 
not price them out of both domestic and foreign markets.
 “Jacking up the price of soybeans by short crops, 
government payments, or other means may do exactly that; 
destroy markets, turn a large part of the crop over to the 
government, surplus the crop, and bring on acreage controls–
which is something nobody should want. Particularly when 
there is a much better way to increase the growers’ return 
per acre of soybeans, increase uses, exports, and markets, 
continue an increasing production and take additional acres 
out of surplus crops.
 “This should and can be done by increased production 
research–raising the average yield 5 to 10 bushels per acre. 
Increasing yield only 1 bushel will return more than $60 
million annually to growers. A 5-bushel increase, which, I 
believe, increased research costing not more than $300,000 
a year, could readily bring about within a very few years, 

would mean some $300 million increased income to growers 
on their present acres.
 “There are few places where the need for increased 
agricultural research is more apparent than in the area of 
increased soybean production.
 “The Advisory Board: For the past 12 years the advisory 
board of the National Soybean Crop Improvement Council 
has been meeting annually in 2-day sessions to consider 
soybean production problems and research needed to 
improve both the quality of soybeans and the effi ciency of 
producing them.
 “The board is composed of representatives of the Land 
Grant Colleges of Agriculture and Experiment Stations of 
22 of the most important soybean producing states, the U.S. 
Regional Soybean Laboratory, and the soybean section of 
Agricultural Research Service.
 “These annual meetings have provided the opportunity 
for each representative to report on all soybean work being 
done at his institution, and to keep well informed on the 
production problems of each state and area, as well as the 
research projects, tests, and experiments being conducted in 
an attempt to solve these various problems.
 “The 12th annual meeting held last month was attended 
by 38 delegates. Incidentally 21 of them brought their wives 
along. So, you see the distaff side of the house also is vitally 
interested in these meetings. The program of these annual 
meetings is usually confi ned to some two of the important 
phases of improved soybean production. This year one 
complete session was devoted to soybean breeding. The 
second session was devoted mainly to reports on current 
research projects dealing with the effect of light on the 
soybean plant and seed, nodulation research, and the three 
research projects on the nutrition and physiology of the 
soybean now in progress at Purdue, Illinois and Iowa State.
 “Since these were technical papers, the best way 
I can report to you on them is to tell you that the Crop 
Improvement Council mimeographs the proceedings of each 
annual meeting as an addition to available soybean literature. 
Bob Judd has been authorized to supply up to 30 copies of 
the proceedings of the 1961 meeting to those of you who will 
ask him to mail you a copy.
 “An outstanding report was delivered at this meeting 
by Dr. H.A. Borthwick, chief scientist at the USDA’s 
Plant Physiology Pioneering Research Laboratory at 
Beltsville. His subject was, ‘The Effect of Light on Plant 
Growth.’ Dr. Borthwick traced the history of the research 
which culminated in the discovery and description of the 
pigment phytochrome, which is the receptor of light in 
photoperiodism and in various other plant phenomena.
 “Phytochrome was determined to be the substance 
where the activation of biochemical sequences leading 
to the very diverse manifestations of growth occur. The 
recognition of phytochrome and its role in plant growth has 
been heralded as a very defi nite breakthrough in the science 
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of plant growth, it being the key to growth changes in all 
plants.”
 Note: This is the earliest document seen (Aug. 2019) 
which contains the world “phytochrome.”
 “Needed Research: If the soybean crop is to continue to 
expand, take more acres out of surplus crops, and provide 
reasonably priced oil and protein for our increasing livestock 
and poultry, cheap food for our own people, and supplies 
for our friends abroad, and at the same time provide a fair 
return to the farmer, then additional research to improve 
the effi ciency of the soybean plant is imperative. Careful 
study indicates that increased research in the general areas 
of (1) weed control, (2) diseases, (3) soybean breeding, 
(4) physiology and nutrition, and (5) nodulation would be 
likely to uncover the facts needed to produce soybeans at a 
defi nitely lower cost per bushel.
 “Weed control is the farmer’s No. 1 problem in soybean 
production today. Weeds cost soybean growers $150 
million annually. There are no acceptable chemicals for 
economically controlling weeds in soybeans. Farmers spend 
millions of dollars and millions of hours of labor trying to 
control weeds by cultural operations. In the Agricultural 
Research Service not a single scientist is devoting full 
time to the control of weeds in the soybean crop. Yet it is 
generally agreed among those studying the weed problem 
that the need for fi nding economical weed control methods is 
more important for soybeans than for any of the competing 
crops.
 “A safe, reasonably priced pre-merge chemical that 
would control weeds for the fi rst 3 weeks after planting 
would enable farmers to plant the soybean crop solid with 
the grain drill, increase yields, eliminate cultural operations, 
and materially reduce production costs.
 “The weedseed content of the soybean crop as harvested 
and marketed in the United States and in world markets has 
become a major problem. The possible toxicity of crotalaria 
seed, jimson weed seed, and morning glory seed has focused 
further attention on the need for proper weed control as 
a means of producing a more acceptable product for the 
soybean market.
 “This important problem of weed control surely could 
quickly be resolved by the team approach. Agronomists and 
plant physiologists with supporting scientifi c aids, located in 
the four major areas where the weed problems are different 
and working exclusively on weed control in soybeans, 
could be expected to solve the problem in a very few years” 
(Continued). Address: National Soybean Crop Improvement 
Council.

305. Calland, J.W. 1961. Needed research on soybean 
production (Continued–Document part II). Soybean Digest. 
Sept. p. 76-79.
• Summary: (Continued). “Diseases take an estimated 10% 
to 15% of the soybean crop. Again this loss totals around 

$150 million annually. Effective controls here could add 
greatly to the effi cient production of soybeans.
 “History indicates that disease problems will increase 
as the concentration of a crop increases over time. This is 
certainly true of soybeans. Two of the most serious threats 
to the crop have come in the past 6 years–the phytophthora 
root rot and the soybean cyst nematode. Other diseases 
have likewise increased and annually cause a heavy loss in 
potential soybean production.
 “Additional research in disease detection, prevention, 
and control may be the means of preventing disastrous 
disease epidemics in the future. Soybean breeding work 
has developed improved varieties for the various soybean-
producing regions. The results have been higher oil and 
protein content and higher yields through proper maturity, 
height, resistance to lodging, shattering, and disease, ease of 
combining, and improved seed quality. In fact, by increasing 
yields and effi ciency of production, this work alone has 
annually returned to American farmers several hundred 
times the total amount of all funds the U.S. Department of 
Agriculture and the state experiment stations have spent on 
soybean research since the crop was fi rst introduced into this 
country.
 “But a tremendous amount of work lies ahead in 
soybean breeding. Such serious threats as phytophthora rot 
and the cyst nematode, along with the increasing prevalence 
of both old and new diseases, mean that all of our soybean 
varieties must now carry resistance to two, three, or more 
diseases. This is an immense job that is vitally important to 
farmers in 26 states. Increased funds for this fi eld of research 
should pay large dividends.
 “Physiology and nutrition research on the soybean plant 
should be greatly expanded. Fertilizer response is practically 
nil in a major portion of the soybean growing areas. This 
lack of response to fertilizer is held to be one of the major 
limits in soybean production. We need to know why this crop 
produces comparatively better than other crops on poor land 
but fails to respond satisfactorily to improved fertility and 
environment. Only fundamental research on the physiology 
and nutrition of the soybean plant will give the answers. 
Thus research on the basic physiology of the soybean plant 
appears to be one of the surest ways to increase its effi ciency.
 “The American Soybean Association, the Soybean Crop 
Improvement Council, and various other soybean groups 
have repeatedly urged the expansion of research in this area. 
The oilseeds and peanut research and marketing committee 
has repeatedly pointed out the need for such research, giving 
it top priority in their recommendations.
 “The nutrition and physiology committee of the advisory 
board considered this phase of soybean research so vital 
that it has succeeded in raising some $25,000 annually for a 
3-year period to support nutrition research projects started 
last year at Purdue, Illinois, and Iowa State. The funds 
are being contributed by the soybean processors and the 
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plant food industry. It is hoped that important leads may 
be uncovered by these projects, and that this work may 
encourage the experiment station directors to establish a 
comprehensive regional project of soybean physiology and 
nutrition research.
 “Nodulation research studies are also needed. Large 
quantities of nitrogen are required to produce high soybean 
yields. Forty bushels of soybeans contain about 140 pounds 
of nitrogen, and the vegetative portions of the plant also 
contain substantial quantities. In view of the general lack of 
economical response to applied nitrogen and the key role 
of nodulation in the production of soybeans, research to 
determine how the production of symbiotic nitrogen for this 
crop can be improved would seem highly desirable.
 “Little scientifi c thought or research is devoted to the 
nodulation process, which is essential to effi cient production 
in the United States. In spite of the economic importance 
and uniqueness of this process, it is poorly understood and 
relatively little effort has been devoted to learning its secrets 
with regard to effi cient soybean production. Since nodulation 
depends completely on the interaction of two distinctly 
different species–the soybean plant and nodulating bacteria–
it seems probable that attention to the genetics of both 
species would result in great improvement in this process.
 “Additional Funds: In January of this year President 
Houghtlin of the National Soybean Processors Association 
appointed a committee representing the processors, the 
growers, the Crop Improvement Council, and the Soybean 
Council of America to formulate plans and materials for 
asking Congress for additional soybean research money. 
Joint briefs were presented by the American Soybean 
Association and the National Soybean Crop Improvement 
Council before both the House and Senate committees.
 “We asked for:
 “$100,000 for weed control
 “$110,000 for soybean breeding
 “$75,000 for physiology and nutrition
 “$100,000 for nodulation research
 “$385,000 Total
 “The House committee put none of these requests 
into the House bill. The Senate committee put $100,000 
into its bill. The conference committee of the two Houses 
compromised on $35,000 which was added to the House 
fi gure of $265,000 making $300,000 available to ARS for all 
soybean research–an increase of $35,000 over last year.
 “We feel, however, that our efforts before the 
committees helped to convince them that they should do 
defi nitely more for crop research. As most of you know, 
Congress did give the experiment stations an additional grant 
of $3 million, $1 million of which was earmarked for weed 
control research. This money became available July 1, 1961. 
The experiment stations distributed three-fourths of this $1 
million to the individual state experiment stations and kept 
one-fourth in a contingency fund for regional projects. Surely 

here is an opportunity for a regional weed control project on 
soybeans.
 “Now you can help by requesting your experiment 
station director to use some of his share of weed research 
money specifi cally for research on weed control in soybeans. 
This should be done promptly, others are already asking that 
it be used on their crops.
 “Congress also gave ARS a contingency fund of $1 
million above the budget request. This fund is to meet 
emergencies in crop research and for additional funds needed 
for particular requests, such as for the soybean crop.
 “We hope you will also urge ARS to use some of this $1 
million on needed soybean research projects.
 “All in all, we feel that the cause of soybean research 
has defi nitely been advanced, but only if we keep fi ghting 
for it will it get the increase it deserves.” Address: National 
Soybean Crop Improvement Council.

306. Soybean News (NSCIC). 1962. National soybean 
organizations: American Soybean Association, National 
Soybean Processors Association, National Soybean Crop 
Improvement, Soybean Council of America, Inc. Council, 
Soybean Council of America, Inc. 13(2):1. Jan. See also 
1969 update in 20(2):3-4.
• Summary: (1) “National Soybean Processors Association
 “President–R.G. Houghtlin
 “Membership in the National soybean Processors 
Association is limited to individuals, fi rms or corporations 
regularly engaged within the Continental limits of the United 
States in the actual processing [crushing] of soybeans. The 
Association has some 65 members that regularly process 
more than 90 percent of the soybeans crushed domestically. 
Associate memberships are granted to fi rms that are 
consumers of soybean oil and/or soybean meal.
 “The eleven Standing Committees of the Association, 
one of which is the National Soybean Crop Improvement 
Council, are active in their specifi c areas of the Association 
program. The Soybean Research Council, another one of the 
eleven Standing Committees, has played an important part in 
the development of the industry.
 “Through the Association, equitable trading rules 
have been developed which have fairly served the buyers 
and sellers of soybean products during the years in which 
the soybean industry has made such remarkable growth. 
These trading rules, the Constitution and By-Laws of the 
Association, the membership and committee personnel are 
published annually in a Year Book which is available from 
the Association Offi ce at $2.00 per copy.
 “The intense research activity fostered by the 
Association and its members has played an important part in 
placing the industry on the high plane which it enjoys today. 
The promotional efforts of the Association and its members 
have established a place for soybean products in highly 
competitive fi elds. Through this research and promotional 
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activity the products of soybeans have become standard 
essentials in our food, feed and industrial markets.
 (2)
 “National Soybean Crop Improvement Council
 “Managing Director–Robert W. Judd
 “The Council was established in 1948 by the National 
Soybean Processors Association. A Managing Director 
was employed to cooperate with all agricultural interests 
in encouraging the production of more and better soybeans 
in the United States. The offi ce of the Council is located in 
Urbana, Illinois.
 “The Crop Improvement Council operates under the 
policies and budget recommended by the 14 members of 
the National Soybean Processors Association Standing 
Committee. The annual and long range programs of the Crop 
Improvement Council are recommended to the Standing 
Committee of NSPA by an Advisory Board composed of 
Agronomists from 21 Universities and Experiment Stations 
plus 3 from the Soybean Section, Agricultural Research 
Service, U.S.D.A. The Advisory Board was created in 1950.
 “Activities of the Council are educational in nature 
and directed toward the achievement of higher net returns 
for soybean growers. More than 305,000 copies of the 
publication Soybean Farming have been distributed to 
persons interested in production practices. Soybean News 
is published three times per year for 21,000 persons 
interested in research developments affecting soybean 
production. “Soybeans–The Feature Story,” a fi lm produced 
by the Council, has been shown to 27 million persons. 
The Crop Improvement Council is a liaison between 
processors, research scientists and producers. Government 
appropriations for production research have been encouraged 
by the Council for Experiment Station and U.S.D.A. projects. 
The Council has provided funds, from NSPA, for selected 
university projects.”
 Note: This is the earliest document seen (Aug. 2019) 
stating that Robert W. Judd is Managing Director of the 
National Soybean Improvement Council.
 (3) “American Soybean Association
 “Executive Vice President and Secretary-Treasurer–
George M. Strayer
 “The American Soybean Association is a non-profi t 
organization devoted to the interests of the soybean growers 
and handlers. The 18 members of its Board of Directors are 
chosen from the principal soybean states.
 “Objectives of the Association include the bringing 
together of all persons interested in the production, 
distribution, and utilization of soybeans; the collection and 
dissemination of the best available information relating to 
both the practical and scientifi c phases of the problems of 
increased yields coupled with lessened costs; the promotion 
of new markets and encouragement of expansion of existing 
markets and represents and protects the interest of soybean 
growers in legislative matters.

 “The Association publishes The Soybean Digest, The 
Soybean Blue Book and The Late News Letter.
 (4) “Soybean Council of America, Inc.
 “President–Howard L. Roach The Soybean Council, 
a non-profi t organization formed in 1956, represents all 
branches of the soybean industry. Its purpose is to expand 
markets for soybeans and soybean products through 
education, research and promotion.
 “In 1960, the fi rst contract of a commodity organization 
for market development work on a global basis was 
signed, between the Soybean Council of America, Inc. and 
Foreign Agricultural Service, U.S.D.A. The program is 
being developed under PL 480 covering almost 50 eligible 
countries.
 “The Council cooperatively sponsors exhibits of 
soybeans and soybean products at agricultural and trade fairs 
in foreign countries.”

307. 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 fi elds worldwide.
 Contents: Introductory remarks. Session I: Nutritional 
defi ciency 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 
fl uid 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 fl our and grits. VIII: Summary of conference. 
List of attendance. Most of the 106 attendees are PhDs or 
leaders in agriculture, business, government, or scientifi c 
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, 
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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
 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
 Griffi n, 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 
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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 Offi ce 
Building, Washington 25, D. C.
 Rackis, J. J. Northern Utilization Research and 
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 
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
 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.

308. Laster, Marion L. 1962. Insects affecting soybeans in 
the South. Soybean Digest. July. p. 14-16.
• Summary: From Soybean News (Sept. 1961, p. 4-6, which 
see) of the National Soybean Crop Improvement Council 
(NSCIC).
 Note: The photos and illustrations in this article fi rst 
appeared in the June 1960 edition of Soybean Digest 
(p. 14-16). They do not appear in Soybean News (Sept. 
1961). Address: Assoc. Entomologist, Delta Branch of the 
Mississippi Agric. Exp. Station, Stoneville, Mississippi.

309. Judd, Robert W. 1962. The soybean research situation. 
Soybean Digest. Sept. p. 23-24.
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• Summary: “The privacy of the soybean plant is being 
invaded with no modesty allowed. All sorts of things are 
happening-men with beta rays, men with plant disease 
organisms, men with wire netting, men with benefi cial 
bacteria, men heaping plates of plant food. Yes, men in our 
universities are using these and other techniques to learn why 
the soybean plant grows and reproduces as it does.
 “The regrettable fact is that there aren’t enough men on 
the job. I’d like to tell you some of the interesting types of 
research I’ve seen lately, why research is being conducted, 
and comment on the inadequate soybean production research 
effort in our USDA and our state experiment stations.
 “A scientist over in Ohio made a machine using a beta 
ray gauge to continuously measure the soybean plant’s 
internal water balance. The normal method to determine 
water content is to cut off a leaf, weigh it, fl oat it in water 
where it will absorb more, reweigh it, and thus calculate 
the percent of maximum it contained. The trouble with 
this method is that once a leaf is cut off to determine water 
content, the experiment can’t be repeated–the plant is not the 
same as before.
 “The beta ray gauge machine continuously records, by 
means of a moving line on graph paper, the amount of water 
in the plant. The plant is not disturbed and can be used in all 
stages of maturity. A scientist can tell immediately when a 
plant is under stress from drought conditions. It was amazing 
to me that water placed in soil so it was available to the root 
hairs, moved into the leaves within 30 seconds. A plant that 
has just wilted will regain most of its water content within 3 
minutes after water is placed in contact with the roots.
 “Scientists are looking for some supernodulating 
bacteria. These bacteria live in colonies on legume plant 
roots and change atmospheric nitrogen into compounds 
called nitrates. In soil that had grown continuous corn for 40 
years, nodulating bacteria were still present, but only in the 
amount of 1% as many as were found in soils with rotated 
crops. If some are more effi cient in fi xing nitrogen, just like 
some cattle put on weight faster than others, then scientists 
may take two strains of these bacteria, cross them and get a 
hybrid that will really be a giant nitrogen producer. This is a 
possibility and the search is on for proper parents.
 “50-Bu. Vs. 35-Bu. Fields
 “Fields in Indiana that produce around 50 bushels of 
soybeans per acre every year are compared, as scientifi cally 
as possible, with neighboring fi elds that usually produce 
about 35 bushels or less. Roots are weighed, moisture is 
constantly checked, pods are counted, nodules are weighed 
and counted, leaves, stems and roots are chemically 
analyzed–just everything is compared to try and fi nd why 
the one fi eld produces 50 bushels per acre and the other only 
35. A Kansas State scientist is also comparing high and low 
yielding fi elds to fi nd out the ‘why.’
 “Extremely high rates of phosphorus and potassium 
are ‘fed’ to varieties in experiments. The variety Chief kept 

growing and yields increased when amounts of phosphorus 
were used that killed the variety Lincoln. One variety had 
only 0.8% potassium content in the leaves while another 
had 2%. That’s a great difference–250%. Is one more 
effi cient, tolerant or wasteful than another? Is there a key 
here to breaking the yield barrier? These questions are being 
investigated.
 “The amount of sunlight utilized by the plant seems to 
be critical. The more leaf area exposed to the sun the more 
photosynthesis possible and thus a higher yield is obtained. 
There are a lot of leaves shaded in a soybean fi eld–that’s like 
keeping part of your ball team from batting. The uniform 
canopy provided by our varieties may be a detriment to 
yield in the sense that the umbrella-type of growth limits 
leaf exposure to sunrays. One acre of soybeans needs 3½ to 
4 acres of soybean plant leaf surface to get normal yields. 
In our 40-inch-row fi elds there are 6½ to 7 acres of leaf 
area–thus half the leaves do not function in photosynthesis. 
Scientists are forcing different amounts of lodging, which 
exposes more leaves to sunlight, using wire netting on plants 
so light can penetrate within the row, planting different rates, 
and including other variables to study the effect of sunlight 
utilization. We need to know the best plant arrangement in a 
fi eld for maximum yield.
 “Ten years ago our soybean breeders were not concerned 
particularly with breeding for disease resistance. Today, 
it is their major effort. Old diseases have become more 
prevalent and new diseases have been observed for the fi rst 
time. Scientists are busy inoculating plots of plants with 
disease organisms so survivors can be selected. Resistance to 
phytophthora, pustule, mildew, brown spot, blights and other 
diseases are the major concern of our breeders. Resistance 
is being bred into the popular varieties we have now just as 
quickly as possible.
 “New Frontiers of the Mind
 “This is a glimpse into some of the soybean research 
projects presently being studied. The scientists seeking 
new knowledge about the soybean plant are very capable 
men. They are pressing toward new frontiers of the mind 
which have replaced the frontiers of geography according 
to Earl Butz, dean of agriculture at Purdue. Our agricultural 
scientists have made it possible for you and I to enjoy the 
highest standard of living of any nation at any time. Ten 
years ago, an hour of factory work bought 2.3 pounds of 
chuck roast–today it brings 3.3; 20 eggs a decade ago and 
40 eggs now; 6½ quarts of milk then and 8 quarts now. 
The rapidity of advance of our agricultural technological 
revolution in America has been phenomenal. There are 
those who might say that our scientists have done their job 
too well. We feed and clothe this nation and are the world’s 
largest agricultural exporter with less than 10% of our labor 
force on the farms. One person in agriculture supplies 26 
other people. Many of those persons can be making air 
conditioners, compact cars, drip-dry shirts, frozen pies or 
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providing services which most of the world doesn’t even 
believe our average citizen can buy. The majority of people 
in most nations must produce food or their people will 
starve. Have our scientists been too successful, thus causing 
our bountiful supplies to become burdensome surpluses? Is 
production research needed in the midst of our fi lled bins?
 “Moratorium on Research?
 “Some persons have said we should ‘declare a 
moratorium on research and education.’ This doctrine 
was heard in 1920 when the post World War I surpluses 
developed. Where would we be today if progress in 
production had been halted at the 1920 level? Would other 
countries have stopped their agricultural research? The 
doctrine was preached in 1940 just before World War II 
when production from the depression years had accumulated. 
Where would we be today if we had abolished the jobs and 
training for research scientists? This is not like the fl icking 
on and off of a light switch. It is, however, comparable to 
dismantling the generator–the source of supply. A research 
scientist is not put in cold storage and brought back for 
immediate use. It was only 15 years ago when we were still 
feeding war-torn countries and declaring, ‘Food will win the 
peace.’ Would our country be as prosperous if we had only 
1940 food producing techniques at work today?
 “The farmers of this nation, and especially you who 
raise soybeans on your farms, are in direct competition with 
every other farmer in the world as I see it. If you can produce 
soybeans for a satisfactory profi t cheaper than another man 
in another country can produce soybeans or the equivalent 
of its products, protein and oil, then you should win a fi rm 
seat in the marketplace of the world. You are competing with 
sunfl ower farmers in Yugoslavia, castor bean producers in 
India, rapeseed producers in France, West African peanut 
growers and producers of other oil and protein crops abroad 
and here at home. If you are not the most effi cient producer 
with the most effi cient crop, the market will eventually be 
dominated by another farmer with his crop. lie can be from 
any land in this trade-conscious world of today” (Continued). 
Address: Managing Director, National Crop Improvement 
Council.

310. Judd, Robert W. 1962. The soybean research situation. 
Soybean Digest. Sept. p. 23-24.
• Summary: (Continued). “Let us not think other countries 
have curbed or will restrict production research. If you would 
like to see how eagerly they pursue knowledge in this fi eld, 
walk on our campuses and see the young men and women 
from other lands diligently learning our most advanced 
techniques of both production and research. We must indeed 
run fast to hold our enviable position in the top ranking spot 
of world food production. We may have abundance today 
which is of some concern; however, I believe with increased 
agricultural production research, we could make our crops 
more competitive in world markets and permit our farmers to 

produce and profi t accordingly. You are effi cient producers of 
soybeans today but other farmers in other countries will not 
allow you to rest on past accomplishments.
 “There were 38 scientist man-years of effort engaged in 
soybean production research in 1961. That is the equivalent 
of 38 scientists working full time on soybeans for a year 
in all our university experiment stations and in the USDA. 
There were crops with one-fi fth the value of soybeans last 
year that had twice as many research man-years. Another 
way to indicate the low research effort in comparison to the 
value of our crop is to divide the value of the crops produced 
by the number of scientist man-years devoted to research 
on that crop. Sugar beets and sugar cane combined had $3 
million worth of crops produced in 1961 for each year of 
scientist production research effort. There were $6 million 
worth of potatoes per scientist, $16 million of cotton, and 
$29 million worth of soybeans per scientist man-year–the 
crop with the highest ratio of value per scientist–or the 
least amount of research time per million dollars of crop 
produced.
 “The USDA Agricultural Research Service and the 
experiment stations at our universities should recognize the 
lag in research that has been allowed to exist. In 1951 there 
were 16 USDA scientists working on soybeans and 10 years 
later, when the crop had more than doubled in volume and 
value, only one more research scientist had been added. 
There was an average of only two-thirds of a scientist’s 
annual effort utilized on soybean production research at state 
experiment stations in each of the 30 producing states last 
year.
 “For a Dynamic Program
 “I believe that producers, processors, and consumers 
should all speak up for a dynamic research program in our 
universities. In these periods of rising costs the men in 
charge of research programs must actually decrease their 
programs if funds are not increased annually. I suggest that a 
new appraisal of agricultural production research be made at 
each university as is now being done in the U.S. Department 
of Agriculture’s Research Service. If this is done, soybeans 
can only benefi t.
 “My summary of the soybean situation is brief. There 
are capable scientists doing capable work in the fi eld of 
soybean production research but there just aren’t enough 
workers in relation to the merits of the crop. Right now we 
can’t seem to break the yield barrier–there is a ceiling, so 
to speak, on yields. If our crop is to remain successfully 
competitive worldwide, the production costs per bushel must 
be continually lowered. Research will keep you in business. 
I urge you to speak up for soybean research in your state.” 
Address: Managing Director, National Crop Improvement 
Council.

311. Kennedy, John F. 1962. Greetings from the President of 
the United States. Soybean Digest. Sept. Front cover.
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• Summary: “August 20, 1962–I am pleased to send 
greetings and good wishes on the occasion of the 33rd annual 
meeting of the National Soybean Processors Association 
and the 42nd annual convention of the American Soybean 
Association. The soybean crop has aptly and properly been 
termed the miracle crop, and has grown within a generation 
to become the fourth largest cash crop in the United States. 
The effi ciency and foresight of America’s soybean producers 
and of your processing industry has had much to do with 
the rapid expansion of soybeans in this country. As you 
know, this Administration has encouraged expansion of U.S. 
soybean production, both to bring about a better balance 
in American agricultural production and to better meet 
world protein requirements in our Food for Peace program 
throughout the world. Soybean oil has made a signifi cant 
contribution to meeting the crucial requirements of hungry 
people in underdeveloped and developing countries. Your 
production of soybean meal is basic to our livestock feeding 
industry which supplies an abundance of meat, poultry and 
dairy products to our consumers. We welcome an appreciate 
your continuing interest in government farm and food 
programs at home and abroad.”

312. Roach, Howard L. 1962. Five years of Soybean Council 
activity. Soybean Digest. Sept. p. 54-57.
• Summary: Above the title of this article we read: “National 
Soybean Processors Association.”
 This long report begins: “It was 6 years ago, June 5, 
1956, that the Soybean Council of America was born in 
Chicago, Illinois. It was 6 years ago this week that a joint 
convention of NSPA and ASA was held in Urbana, Illinois, 
and it was 6 years ago today, August 20, 1956, that the 
original market development agreement for soybeans and 
soybean products was formalized.
 “Then, as now, both growers and processors anticipated 
a gradual increase in the soybean crop, but I will confess that 
we did not foresee a 54+% increase in 6 years’ time. Many of 
the persons present at the signing of the agreement are with 
us today. You will remember that Gwynne Garnett, who was 
the administrator for the Foreign Agricultural Service of the 
U.S. Department of Agriculture, signed for the Department 
and Robert G. Houghtlin and I signed the agreement for the 
Council.
 “I have chosen to report on 5 years of Council activity 
instead of 6 years, the life of the Council, for there are only 
records for 5 years of Council activity available.
 “When we look at the world production of fats, oils 
and oilseeds for the last 5 years, we note that there is an 
increase of 13%. We, in the United States, have increased the 
production of soybeans by 54%. It is true that the population 
of the world has increased and, also, prices for vegetable oil 
have declined which allows more people to purchase more 
oil. But consumption has not risen as fast as has the world’s 
ability to produce more fats and oils.

 “When Action Is Wanted: From its inception the Council 
has realized that, with modern technology, one edible oil can 
be substituted and take the place of other edible fats and oils. 
Therefore, the Council’s goal has been to increase the overall 
consumption of edible fats and oils among the hungry people 
of the world. This is a slow process. When we want action 
right now, it seems an awfully slow process. It puts me in 
mind of the man who wanted an heir, right now, and was not 
content to wait for his wife to be pregnant for 9 months so 
tried to speed the process by getting nine women pregnant. 
Human nature being what it is, takes a certain length of time 
for new ideas to become established. While large areas of 
the world need increased fats in their diet, we in the Atlantic 
Community are being warned by some of the medical 
profession and others that we should curtail our intake of fats 
and oils–at any rate we should switch our consumption over 
to the unsaturated fats.
 “Soybean oil, of course, rates well as an unsaturated fat 
but most people are not aware of this fact. Just how this story 
can be told without gaining the enmity of our best customers 
for soybean meal, the farmers producing broilers, hogs, dairy 
products, in fact, all animal products, is still an unsolved 
problem but one on which considerable time and effort is 
being spent.
 “The Council has in the past, and will in the future, work 
on plans and programs to increase the overall consumption 
of fats and oils, letting the customer take whichever one 
he desires. As long as the price for soybean oil is lowest 
in world markets, we are sure that the buyer will want to 
purchase the cheapest, so it is our obligation to show him, 
by giving technical assistance, how he can manufacture 
good, wholesome, acceptable products from soybean oil. 
This policy keeps us out of diffi culty in those countries 
that produce some fats and oils of their own, principally 
cottonseed oil. We would be in trouble in Egypt, Pakistan, 
Turkey, Peru, Chili [Chile], Colombia and many other 
countries which are producing cotton, peanut and other 
vegetable oils if we told them that soybean oil is superior 
to their own locally produced oils. If they cannot meet 
their local consumptive demand with the variety of oil they 
locally produce, then the Council suggests that they should 
import vegetable oil. As to kind, they can take their choice. 
The Council’s main job is to try to encourage increased 
consumption and be of assistance in meeting technical 
problems that arise, such as problems in shipping, handling 
and storage.
 “First Abroad in 1956-57: In order to demonstrate the 
value of fats and oils in the diets of underfed peoples, the 
Council has supported the idea of the sale of fats and oils to 
nations short of foreign exchange, taking as payment their 
currencies, all under the terms of legislation commonly 
known as Public Law 480.
 “It was in the winter of 1956-1957 that your president 
fi rst went abroad in behalf of Council activities. The fi rst stop 
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was Spain for this country had purchased some soybean oil 
and indicated that they needed some more vegetable oil. Let 
me tell you the pathway was not an easy one to tread. The 
Olive Oil Syndicate, under the direction of Mr. Navarro, was 
fearful that soybean oil would take over the olive oil market 
and many obstacles were thrown in the path of the Council.
 “I well remember one cartoon of a series that appeared 
in one of the newspapers in Madrid. This cartoon showed 
a number of knights besieging a castle and the soldiers on 
top of the ramparts were about to pour oil on the besiegers 
below when one of the soldiers, turning to his superior said, 
‘But captain, the oil is not hot.’ The captain replied, ‘There 
is no need that the oil be boiling, if it is soybean oil... that is 
enough.’
 “In 5 years time a great change has taken place. This 
past spring, stopping on the way to the farm of Gonzalo 
Rivera, our director for Spain, we stopped in the village of 
Fresno de Torote, and there, posted on the wall of a little 
store we visited, was the sign at the top of the page [saying 
that a particular store sells pure olive oil at the price of 
soybean oil].
 “In 5 years’ time, soybean oil has been accepted along 
with olive oil, which was the standard for edible oil from the 
time that the Greek colonists brought the olive trees to Spain 
in the year 520 B.C.
 “Five years ago this winter, the Council had its fi rst 
exhibit at the ‘Small Industries Fair’ in New Delhi, India. 
Many people had never seen a soybean, much less soybean 
oil. We gave to interested persons samples of soybean oil for 
tasting and testing. Several vanaspati manufacturers were 
interested and we not only gave them samples but visited 
their plants and talked to them about the possible use of 
soybean oil in the manufacture of vanaspati, which is the 
name given in that part of the world to vegetable ghee.
 “Following our initial showing, the Council has had 
exhibits in Bombay, Calcutta, Madras, and other places. 
We have spent countless hours visiting the importers, 
manufacturers, and government offi cials. Finally, last year, 
the United States made the fi rst sale of soybean oil to India. 
When the oil arrived, we conducted seminars on its use, in 
Bombay, New Delhi, and Calcutta, inviting technical persons 
charged with the quality control of various manufacturing 
plants to be present. The oil was well received and the 
Indians have a good experience using the same.
 “Let me quote to you part of a letter which I have just 
received from Maharajkumar Virendrasingh, our director 
for India. ‘The vanaspati industry here has raised its 
requirement for soybean oil from 50,000 metric tons in 3 
years to 100,000 metric tons and put up this request to the 
government of India. The government of India is favorably 
inclined toward the proposal. Before the vanaspati industry 
made its representation to the government, I tried very hard 
to persuade them to take 70,000 metric tons in one year. 
They have problems which need solution before they will 

take more. I have pointed this out in my new program for 
India. I feel that now, if we want to get more soybean oil into 
India, we will have to explore the possibility of entering the 
edible oil for liquid use. This has been highlighted in the new 
program plans that I have prepared for India.’
 “Then the Maharaja goes on to say, ‘Delhi has very 
meager rains so far. A few days back there was a large scale 
locust invasion. The locusts were of the breeding type. They 
settled over an area of 100 square miles near Delhi proper, 
according to the newspapers. They have done damage to the 
crop and laid eggs.’
 “Demand Is Unlimited: I give you this information from 
India to illustrate that the time lag from the introduction of 
a product, until its use in countries such as India and others, 
is from 3 to 7 years, but once the initial educational work 
is done and they become acquainted with the product, the 
demand for volume sales is unlimited. In India, sales can 
reach as much as 300,000 metric tons per year.
 “In the sophisticated countries the time lag from 
introduction of soy products to acceptability is much shorter. 
Practically all of the vegetable oil used in Israel is soybean 
oil. They have a small amount of cottonseed oil from their 
own production and the amount of olive oil produced is 
constantly shrinking. The soybean oil is from soybeans 
imported from the United States which are processed in 
Israel. In addition, they import some soybean oil from the 
United States.” Address: President, Soybean Council of 
America, Inc.

313. Soybean Digest. 1962. [National Soybean] Crop 
Improvement Council meets. Sept. p. 78.
• Summary: “The 13th annual meeting of the National 
Soybean Crop Improvement Council was held at St. Louis, 
Missouri, July 23-24, with R.W. Judd, managing director, 
Urbana, Illinois, in charge. About 80 agronomists and 
processors were in attendance.
 “Two panels and a speech by Glenn Pogeler, past 
chairman of the board of the National Soybean Processors 
Association, closed the sessions.
 “Processor panel members maintained that processors 
want high oil content in the soybeans they buy and do not 
wish the protein content to be increased at the expense of 
oil. Lowell Andreas, Honeymead Products Co., Mankato, 
Minnesota, said there is still a serious world shortage of fats 
and oils, ‘a tremendous vacuum of fats and oils in world 
markets.’
 “Mr. Pogeler in his closing speech noted that fat 
consumption in northern Europe is among the highest in the 
world, and that we in the United States can get our share of 
that market only if we are competitive pricewise. He called 
the Soybean Council of America a tremendous tool for 
market development work.
 “Mr. Pogeler said that for the short run we may have 
some problems with the European Common Market, but he 
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hoped that for the long run the Common Market will work to 
the advantage of everybody. In a panel discussion on areas 
of hope for a yield-barrier breakthrough on soybeans, D.A. 
Hinkle, University of Arkansas, mentioned the possibility 
of getting a higher pod set on soybeans that might produce 
100 or more bushels per acre. Herbert W. Johnson, USDA 
research agronomist, Beltsville, Maryland, said the No. 
1 spot where yield limitation in soybeans may occur is in 
the nitrogen nutrition of the plant. ‘If we could induce the 
soybean to take up more nitrogen we would get a higher 
yield. The soybean is as ineffi cient in the utilization of 
nitrogen as any plant you can imagine. Since the dawn of 
history the soybean has depended on its nodules for its 
protein.’
 “H.W. Mederski, Ohio Agricultural Experiment Station, 
said there is a close correlation between yield and the supply 
of moisture from year to year. ‘To me, the hope for higher 
yields is to develop chemical means for stopping the water 
loss from plants, or to chemically adjust the plant to fi t 
within its environment.’
 “Charles V. Simpson, president of the American 
Soybean Association, Waterville, Minnesota, said that 
controlling weeds is a big factor in increasing yields, and that 
he is cutting costs materially through the use of herbicides on 
his farms.
 “Agronomists who appeared on the program included: 
W.H. Pierre, Iowa; E.J. Kamprath, North Carolina; H.L. 
Musen, South Carolina; J.B. Hanson, Illinois; K.L. Athow, 
Indiana; and R.B. Musgrave, New York.
 “F.R. Senti, Northern Regional Research Laboratory, 
Peoria, Illinois, spoke on, ‘Soybeans’ Future as a Food and 
Feed Crop.’
 “The National Soybean Crop Improvement Council was 
organized in 1950. It was the outgrowth of several annual 
tri-state meetings of processors and agronomists, which were 
held in Iowa, Minnesota, and Missouri; and Illinois, Indiana, 
and Ohio.”
 Photos show: (1) NSCIC Director R.W. Judd, behind a 
podium, with microphone.
 (2) “Yield panel, left to right: H.W. Johnson, Beltsville; 
ASA’s Charles V. Simpson, Waterville, Minnesota; H.J. 
Mederski, Ohio; and D.A. Hinkle, Arkansas.
 (3) Processor panel, l to r: Glenn Pogeler, North Iowa 
Cooperative Processing Association, Mason City; Donald 
B. Walker, Ralston Purina Co., St. Louis; and L.W. Andreas, 
Honeymead Products Co., Mankato, Minnesota.

314. Soybean News (NSCIC). 1962. Soybean physiology and 
nutrition projects in third year [at Iowa State, Illinois, and 
Purdue universities]. 14(1):5. Oct. [1 ref]
• Summary: “The Soybean Physiology and Nutrition 
Projects at Iowa State University, the University of Illinois 
and Purdue University, supported by funds from the National 
Plant Food Institute, National Soybean Crop Improvement 

Council, a branch of the National Soybean Processors 
Association, and individual plant food companies are in the 
fi nal year of the three-year study.
 “Project leaders at each institution report the progress 
of their project semi-annually. Knowledge discovered in 
these studies will be made available at the conclusion of the 
projects. A general description of the status of the research is 
reported herewith and is based on the 1962 mid-year report.
 “Iowa State University: The study of some aspects 
of the physiology of the soybean at the time of fl owering 
and pod-set is being conducted. It is thought that this is a 
critical phase of the plant affecting yield. The soybean plant 
normally sheds a majority of its fl owers and pods and this 
study will concern factors other than genetic which affect 
pod-set.
 “Nodulation and its associated nitrogen fi xation is one of 
the least understood but most benefi cial agronomic attributes 
of the soybean crop. Studies of the nodulation phenomenon 
from the higher plant aspect are being pursued.
 “A third phase of research investigations is to determine 
the inter-relationship of soil nutrient availability and 
chemical composition of plants and their relationship of 
effects of growth regulation, moisture stress and supply of 
nitrogen from nodules.
 “Experiments last summer were conducted to determine 
how some growth regulator chemicals affected soybeans 
under fi eld conditions. Rates and times of treatments 
encompassed broad ranges so as to cover the ranges of 
physiological activity. Results of the treatments indicated 
narrower ranges of treatments to be made this summer.
 “The effects of chemicals and removal of plant parts 
on the growth, fl owering, and bean set and the interactions 
of these treatments with photoperiod were studied with 
greenhouse plants in the winter of 1961-62. Three hundred 
and fi fty pots of soybeans with either two or three plants per 
pot were divided into four groups for study. The research 
scientists investigated to determine if the low percentage of 
pod-set is caused by the delicate balance between vegetative 
and reproductive growth at the fl owering stage.
 “Purdue University: Soybeans do not consistently 
respond to direct fertilization but they do respond to 
increased fertility levels. This is evidenced by soybeans 
showing the same percentage increase as corn in the Indiana 
average state yields during the past 20 years. The Agronomist 
cannot recommend how to double the yield within a year in 
soybean fi elds normally producing 25-30 bushels per acre. 
Meanwhile, the most successful growers produce yields in 
excess of 45 bushels per acre almost every year in Indiana.
 “Scientists have gone out into the soybean fi elds in 
Indiana to search for the solution to the ‘soybean problem.’ 
An agronomic description of the soybean crop, the soil 
and the environment are being attempted by procuring 
information from 14 fi elds selected from the top yield 
producers in the Indiana Five-Acre soybean yield contest.
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 “The selected high yielding fi elds have been ‘paired’ 
with fi elds yielding at least 25% less for an intensive study 
during the summers of 1961 and 1962. Very thorough 
agronomic characterization of the ‘paired’ fi elds will include 
information about soil physical and chemical measurements, 
weekly moisture levels in the soil profi le, growth rates, 
climatic data, cultural practices, plant populations, pods 
per plant, seeds per pod, seed weight, and eleven element 
analyses of foliar samples collected at three stages of growth 
and from two parts of the plant.
 “The Purdue scientists working on this project ‘hope that 
somewhere within the mass of data we will fi nd the clue or 
clues that lead to the solution of the soybean problem.’ This 
attempt to agronomically characterize the environment in 
which the soybean plants of both unusually high yielding and 
lower yielding soybean fi elds are growing is a gigantic task. 
However, the research men believe that when the 1962 data 
have been assembled some very informative conclusions 
can be reached on what nutrient contents are associated with 
high yield. University of Illinois Scientists conducting the 
Physiology and Nutrition project at Illinois believe there 
may be a ‘possibility that the response to fertility of present 
soybean varieties may be limited by genetic characteristics.’ 
Of the 2500 lines that have been introduced into this country 
and are held in the ‘germ plasm bank’ by the U.S. Soybean 
Laboratory only about 20 were involved in the development 
of recognized, name varieties of commercial importance. 
Apparently little research has been done to discover lines 
which have ability to be ‘responsive’ to soil fertility. The 
objective of the Illinois study was ‘to screen lines of 
soybeans for relative abilities to respond to soil fertility.’ 
If responsive lines are identifi ed, they could be suggested 
for further study and use by plant breeders as a source of 
responsiveness in the development of new varieties.
 “During 1961 the research project consisted of four 
experimental fi eld locations and a seed increase area 
to obtain seed for fi eld trials on 101 plant introduction 
varieties. Two varieties over 7 levels of phosphorus fertilizer 
applications were compared as well as comparisons between 
varieties concerning response to fertilization. This year 
there are fi ve experimental fi elds being used to compare 49 
named varieties and the 101 plant introduction varieties in 
fertilization response. Corn has been included in the plots to 
compare relative response to fertility levels.”

315. Diser, Gleason M. 1962. Soy fl our and soy grits as 
protein supplements for cereal products. In: USDA Northern 
Regional Research Laboratory, ed. 1962. Proceedings of 
Conference on Soybean Products for Protein in Human 
Foods. Peoria, IL: USDA NRRL. iii + 242 p. See p. 52-73. 
[72 ref]
• Summary: This paper begins: “Throughout a period of 
nearly 50 centuries [sic] millions of oriental people have 
relied upon soybeans and products derived from them for the 

primary source of protein in their diet. Recently, increased 
interest has developed in the nutritive value of soybeans and 
other sources of plant proteins which may be used in the 
human diet to partially replace or extend animal proteins, 
such as milk, meat, and eggs. Various oilseed products have 
been developed for this purpose in the different areas of the 
world where proteins of animal origin are in short supply or 
nonexistent. Soybeans and their products continue to receive 
special emphasis in this fi eld of application since they are 
adapted to a wide range of soil and climatic conditions and 
can be economically produced in many areas of the world.
 “Soybeans offer excellent possibilities as a source of 
supply of a large quantity of excellent quality protein which 
is suitable for use in many ways as human food (23). Soy 
fl our and soy grits are being produced in large quantities for 
human consumption. Soybean protein, in the form of fl our 
or grits, is being used in ever-increasing amounts in a wide 
variety of food products (9).
 “It will be the twofold purpose of this paper to (a) 
review the literature on the value of soy fl our and soy grits 
as protein supplements for cereal products, and (b) present 
recent data from experiments conducted in the research 
laboratories of the major producers of these soya products to 
further demonstrate their value in improving the nutritional 
level of the human diet when they are used in conjunction 
with cereals.” Address: Soybean Research Council, National 
Soybean Processors Assoc.; also at Archer-Daniels-Midland 
Co., 3100 38th Ave. South, Minneapolis 40, Minnesota.

316. Hayward, James W. 1962. Progress report of committee 
on quality and processing guide for edible soy fl our and soy 
grits. In: USDA Northern Regional Research Laboratory, ed. 
1962. Proceedings of Conference on Soybean Products for 
Protein in Human Foods. Peoria, IL: USDA NRRL. iii + 242 
p. See p. 219-21.
• Summary: Committee members:
 “Mr. L.E. Allen, UNICEF
 “Dr. J.C. Cowan, Northern Utilization Research and 
Development Division
 “Mr. G.M. Diser, Archer-Daniels-Midland Company
 “Mr. F.H. Hafner, General Mills Inc.
 “Dr. Max Milner, UNICEF
 “Dr. A.K. Smith, Northern Utilization Research and 
Development Division
 “Mr. R.L. Terrill, Spencer Kellogg and Sons
 “This project was initiated back in August of 1960 by 
the Minneapolis offi ce of the Soybean Council of America 
at the request of Dr. Max Milner, Senior Food Technologist, 
Food Conservation Division, UNICEF, New York, N.Y. 
The purpose intended for this guide was to establish quality 
standards for soy fl our and soy grits that could be followed 
in producing these soya products in quantity for possible use 
as a major dietary source of protein for young children and/
or a major source of supplementary protein in cereal-base 
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and other types of foods for children and adults. This guide 
has also had as its purpose the matter of acquainting various 
people identifi ed with WHO / FAO / UNICEF-assisted 
programs with the identity and many virtues of the particular 
soy fl ours and soy grits that are most likely to be used for the 
feeding programs as indicated.
 “The fi rst rough draft of this guide was issued and 
circulated to members of the Protein Products Committee 
(Soybean Council of America, Inc.) on July 11, 1961.
 “This guide has now received initial clearance of the 
U.S. soy fl our processors through the Protein Products 
Committee of our ‘Council,’ and it will be submitted 
presently in its corrected form to our Special Collaborative 
Committee which is identifi ed with this project, as listed 
above.
 “This ‘guide,’ still tentative as it now stands, contains 
the following three distinctive sections:
 “1. General, with introduction, defi nitions, and types 
of soy fl our and grits, descriptions and fl ow charts covering 
processing, composition, and recommended uses.
 “2. Analytical Methods–source of offi cial and tentative 
procedures for many routine and special determinations 
are cited and in several instances specifi c procedures 
are enclosed with the guide. These procedures cover 
determination of general composition and methods under 
‘quality control,’ such as urease activity, water dispersible 
protein, protein bioassays with laboratory animals; sanitary 
analyses, including bacteriological procedures, procedure for 
acid-insoluble ash and procedure for detecting presence of 
possible insect and rodent contamination. This portion also 
deals with packaging aspects.
 “3. This is a separate section containing product 
specifi cations for each type of say fl our and/or soy grits 
which are considered to have application in these feeding 
programs.
 “The soya products that are now covered by 
specifi cations are as follows:
 “Full-fat soy fl our (general purpose)
 “Defatted soy fl our (general purpose)
 “Defatted soy fl our (toasted)
 “Defatted soy grits (general purpose)
 “Defatted soy grits (toasted)
 “Detailed information is supplied for each soya product, 
as mentioned, under the following categories:
 “Defi nition
 “Analyses, including particle size
 “Special Considerations:
 “I. Nutritional or Functional Aspects
 “PDI (protein dispersible index)
 “Urease Activity
 “II. Sanitation Aspects
 “Bacteriology–total bacterial plate count
 “Acid-insoluble ash
 “Insect and rodent contamination

 “Physical Properties
 “Color
 “Odor
 “Taste
 “Texture
 “Recommended Uses
 “Discussion Following Hayward Report on Processing 
Guide
 “Dr. Hilbert commented that one of the properties 
which appears to have been overlooked is storage life under 
specifi ed conditions of temperature and time. He referred 
particularly to a case where canned food stored on the 
beaches in the sun in Egypt showed defi nite deterioration and 
created a very bad impression when it was fed to people and 
they became sick.
 “Mr. Hafner commented that storage life of soy fl our is 
unusually long, far more stable than milk products, even at 
140º F. if kept sealed. In polyethylene bags there has been no 
deterioration up to 5 years if kept dry and free from rodents 
and insects. The University of Minnesota has a relative 
humidity study, reprints of which are available.
 “In India after 7 weeks’ storage at 90º-104ºF. at a 
relative humidity well over 75 percent there was a slight 
softening and loss of crispness of samples stored in open 
bowls protected only by refrigerator covers at night, but 
no deterioration. This applied to both extracted and full-fat 
fl ours if the lipase had been destroyed. Until a few months 
ago no stable full-fat fl our was being sold. Now we have 
stable products.
 “In paying tribute to Dr. Hayward and his committee, 
Dr. Milner indicated that the problem is half solved if it can 
be defi ned. This meeting and the Processing Guide have 
defi ned our problems and brought them into proper focus.” 
Address: Chairman, Director of Nutrition, Soybean Council 
of America, 304 Baker Building, Minneapolis 4, Minnesota.

317. Quincy Herald-Whig (Illinois). 1964. Irving Rosen, 
Soybean Products founder, dies. April 20. p. 8B.
• Summary: “Irving J. Rosen, 65, of Chicago, founder of 
Quincy Soybean Products company and former widely 
known Quincy businessman diet Saturday night [April 18] at 
11 in St. Mary’s hospital [at the Mayo Clinic] in Rochester, 
Minnesota, where he had been taking treatments.”
 Mr. Rosen was born on 8 July 1898 in Chicago, 
Illinois. He started in the family grain business in Madison, 
Wisconsin at an early age. In 1939, with his young family, 
he relocated to Quincy, Illinois where he founded the Quincy 
Soybean Products Co. and became its president.
 “The company prospered and grew under his 
management and he was largely instrumental in expanding 
the soybean industry in eastern Missouri and western Illinois 
through the establishment of country elevator operations and 
education of farmers in growing and marketing soybeans. 
The soybean business was sold in 1961 to a subsidiary of the 
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Moorman Manufacturing company and Mr. Rosen located in 
Chicago.
 “Mr. Rosen was widely recognized for his active 
participation and interest in business, civic and philanthropic 
affairs. He was a member of the Chicago board of trade, a 
director of the National Soybean Processors association, a 
member of the board of the Quincy Industrial association and 
a member of the Quincy Rotary club. He was also a member 
of the American Legion. He was a 32nd degree mason and 
was a member of Ainad Shrine temple. He was a member 
of the board of directors of B’nai Sholom temple and a 
past president of the local B’nai Brith lodge. He was a past 
chairman of the United Jewish Appeal.
 “Surviving are his widow; two daughters, Mrs. Harry 
(Naomi) Jackson of Quincy and Mrs. Ernest (Harriet) 
Karmin of Chicago; two sons, Norman Rosen of Beverly 
Hills, California, and Arnold Rosen of Melbourne, Florida; 
three sisters, Mrs. Helen Mittlepunkt and Mrs. Dorothy 
Weinburg of Chicago [Illinois], and Mrs. Emily Landy of 
Long Beach, California; two brothers, Haskell and Stanley 
Rosen of Chicago, and nine grandchildren.”
 A portrait photo shows Irving J. Rosen.

318. Soybean Digest. 1964. Strayer calls weed control no. 1 
problem. May. p. 72-74, 76.
• Summary: “’The No. 1 problem in soybean production in 
the United States today is weed control;’ Geo. M. Strayer, 
American Soybean Association executive vice president, 
told the oilseed, peanut, and sugar crops research advisory 
committee of the U.S. Department of Agriculture in 
Washington, D.C.
 “’Whether it be north or south, east or west; control of 
grasses and weeds in the production of the soybean crop 
presents more problems, reduces more yields and increases 
production costs more than any other one item,’ said Strayer. 
‘It has been reliably estimated that weeds cost soybean 
farmers a minimum of $150 million annually. There are 
few completely acceptable and no totally reliable chemicals 
for controlling weeds in soybeans. Farmers spend millions 
of dollars and millions of hours of labor trying to control 
grasses and weeds in the soybean crop by cultural, chemical 
or mechanical methods. Yet the weed control problem 
becomes more acute and costly each year.
 “’Yet in the solution of this No. 1 problem in soybean 
production in the United States today the Agricultural 
Research Service has the equivalent of one scientist devoting 
full time to the solution of weed control problems in the 
production of the soybean crop! This is like adding one 
drop of water to the ocean–it contributes to the total, but it 
certainly does not raise the level very much! Weed control 
problems are not solved overnight, and certainly some place 
in the budget of the U.S. Department of Agriculture there 
must now be available suffi cient funds to institute adequate 
work to assist in the weed control problems which we know 

are going to become more persistent and more troublesome 
through the next decade.
 “’Fundamental basic research in the physiology and 
nutrition of the soybean crop is the No. 2 research need 
of the U.S. soybean producer. The soybean crop produces 
comparatively better than most other crops on soils of 
low fertility levels, but it fails to respond satisfactorily to 
improved fertility and environment.
 “’There is some factor or combination of factors now 
placing a limit on soybean yields. We must know more about 
the physiology of this relative newcomer from the Orient, we 
must learn to understand it, determine what these factors are 
which are limiting yields. This means fundamental research 
in the physiology and nutrition of the soybean plant. The 
American Soybean Association has repeatedly urged, as have 
other soybean industry organizations, that research in this 
very basic area be expanded and speeded up. Your committee 
has repeatedly pointed out the need for such research, giving 
it one of the top priorities in your recommendations.
 “Varietal Research: Ranked third in our list of research 
areas on soybeans which need attention is expansion of the 
soybean varietal breeding work. In most areas of the United 
States we now have fairly satisfactory soybean varieties, 
based on our present-day knowledge of the physiology of 
the soybean plant, but the most logical approach to control 
of Phytophthora root rot, the soybean cyst nematode and a 
host of other disease and insect pests seems to be through 
the production, in an accelerated breeding program, of new 
varieties or strains of present varieties which are either 
resistant to or tolerant of these diseases and insects. This 
need will become much more intensifi ed in coming years, as 
we continue to increase soybean production.
 “’This work has not kept pace with the growth of the 
production of the soybean crop, and the funds available for 
it are totally inadequate when viewed in terms of the size 
of the 700-million-bushel crop–estimated to bring $1.8 
billion to U.S. farmers this year. Development of disease 
resistant or insect resistant or tolerant varieties cannot be 
done overnight–this is the type of work that takes years to 
produce results. ‘With the highest of compliments to the 
work which has been done in soybean varietal development, 
one of the greatest needs of the soybean industry today is for 
intensifi ed breeding work carried on at stations located in the 
different production areas posing different problems, aimed 
at keeping the United States ahead of the world in soybean 
production during coming decades. This we propose as the 
third most important fi eld of research work which needs 
encouragement, stimulation and expansion.
 “’The soybean is a legume crop. Symbiotic nitrogen 
fi xing bacteria fi nd soybean roots a favorable host when 
applied with the seed or found in the soil. Because of the 
high protein content the production of a crop of soybeans 
requires large amounts of nitrogen. For example, 40 bushels 
of soybeans require 140 pounds of a viable nitrogen in 
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the seed alone, plus the amount required to produce the 
vegetative portions of the plant. For some reason direct 
applications of nitrogen fertilizer do not bring the same 
plant response as that produced by proper inoculation. In 
addition, the cost when produced by symbiotic bacteria is 
almost nil, while the cost of chemical nitrogen sources is 
so great that the response does not make it economic under 
most circumstances. There is no cheaper source of nitrogen 
in the world than that fi xed by selected bacterial strains. 
When properly utilized the nitrogen fi xing bacteria not only 
supply suffi cient nitrogen for the soybean crop but also leave 
residual supplies for use of following crops.
 “’Just how do symbiotic bacteria produce nitrogen? 
How can more effective strains be produced? Exactly what 
is the role of the host plant? How can it be made even more 
responsive? Research to determine how the production 
of symbiotic nitrogen can be improved is greatly needed. 
Knowledge in this area has not been expanded in the past 
20 years Strangely this is one of the forgotten lands so far as 
research work at the federal level is concerned. We are using 
the same strains of bacteria in the same way as we were 20 
years ago, and we know little or nothing more about them 
than we did then. Practically no research is being carried on 
in this fi eld, yet it is essential to effi cient soybean production 
in the United States.
 “’Nodulation depends completely on the interaction of 
two distinctly different species-the soybean plant and the 
nodulating bacteria. Wider knowledge of the genetics of 
both species might well result in great improvement in the 
nitrogen fi xation process.
 “’Tied in with this is the necessity of far greater 
knowledge of the effects of seed disinfectants, applied to 
soybeans as a means of controlling seed-borne diseases, on 
nodulating bacteria, whether applied to that seed or already 
present in the soil. There also is no knowledge on the effects 
of weed control chemicals on nodulating bacteria, and there 
may be some serious implications in this relationship.
 “’Because there is no signifi cant work being done in 
this area–because no USDA manpower is devoted to studies 
in any phase of this entire relationship between plant and 
bacteria, and because nitrogen produced by symbiotic 
bacteria is the cheapest source available to American 
Agriculture today, and at the same time the most effective 
in increasing soybean growth and yields–we consider 
basic research work in this fi eld to be highly essential’” 
(Continued).

319. Soybean Digest. 1964. Strayer calls weed control no. 1 
problem (Continued–Document part II). May. p. 72-74, 76.
• Summary: (Continued): “Judd’s Statement:
 “Said R.W. Judd, managing director of the National 
Soybean Crop Improvement Council, who also appeared 
before the committee: ‘Production research investigations 
by the Agricultural Research Service, USDA and by state 

experiment stations are conducted to improve crop quality 
and production effi ciency. Crops which have been grown 
in this country for a century or more and crops having 
dedicated sponsors in Congress and at our Universities have 
received more adequate research support than the young 
giant, soybeans. A comparison of the scientist manpower 
invested in production research reveals the extremity of 
variation among crops. The 1961 crop values and scientist 
man-years employed by ARS, USDA and universities 
provide the following pertinent information:
 “Scientist Man-Years Employed per $100.
 “Soybeans 2.46
 “Corn and grain sorghum 3.17
 “Wheat and rye 5.19
 “Cotton 5.22
 “Tobacco 5.57
 “Oats and buckwheat 6.82
 “Rice 6.93
 “Barley 11.66
 “Potatoes 15.43
 “Sugar beets and sugarcane 28.49
 “It is not my intent to imply that any crop is receiving 
excessive support in funds allocated for the employment of 
production research scientists. However, it is apparent that 
our nation’s fourth most valuable crop, soybeans, has had 
the lowest research investment in relation to its value to our 
farmers.
 “’There are 20.8 professional scientist man-years 
engaged today in soybean production investigations by the 
Agricultural Research Service while our universities have 
an estimated 25.0. Soybean acreage and production has 
increased at a rapid pace without a comparable increase 
in research investment by ARS and state experiment 
stations. Your committee has recognized this and strongly 
recommended production research be expanded.
 “’A comparison of yield increases for various U.S. crops 
during the last decade shows the effect of a retarded soybean 
production research program. Yields were computed for a 
5-year average to minimize any extreme fl uctuation which 
might occur in any single year.”
 This table has 4 columns: 1. Crop. 2. Average yield 
1949-1953 (per acre). 3. Average yield 1959-1963 (per acre). 
4. Yield increase in decade (%).
 “’You will note that in the 15 crops listed, soybeans, 
sugar beets and fl ax rate the lowest in yield increases. 
This committee is responsible for recommendations for 
these three crops. Your reports have repeatedly contained 
requests for increased production research. Someone has 
made a decision in ARS that soybeans have not suffi cient 
merit to justify more research funds. Direct appeals to the 
Congressional sub-committees on agricultural appropriations 
have been the only means of securing additional funds to 
expand soybean production research over the past several 
years.’”
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 “During its weeklong meeting in Washington in January, 
the oilseed, peanut, and sugar crops committee reviewed and 
evaluated USDA research on oilseeds, peanuts, and sugar.”

320. Reuter, Richard W. 1964. P.L. 480 surplus disposal is 
not enough. Soybean Digest. Oct. p. 6-7.
• Summary: Presented before a joint meeting of the 
American Soybean Association and the National Soybean 
Processors Association (Kansas City, Missouri). Address: 
Director, Food for Peace, Washington, DC.

321. Soybean Digest. 1964. Soybean Council of America, 
Inc.: Pogeler new Council head. Oct. p. 31.

• Summary:  Glenn H. Pogeler, 
manager of the North Iowa Soybean 
Cooperative in Mason City, Iowa, 
for the past 21 years, has been 
named president of the Soybean 
Council of America, Inc. He 
replaces Howard L. Roach, who will 
become chairman of the Council’s 
board of directors. Mr. Roach had 
held the offi ce since the Council 
was founded in 1956. The Council 
has offi ces in 15 foreign countries, 
and headquarters in Waterloo, Iowa. 
Ferenc Molnar will continue as the 

Council’s executive vice president.
 “Mr. Pogeler, age 49, has been in the grain business 
since 1934. He became manager of the North Iowa 
Cooperative Processing Association in 1943. This 
organization became the North Iowa Soybean Cooperative 
in 1962. He has been a member of the board of directors of 
the National Soybean Processors Association for 17 years 
[i.e., since 1947] and is past chairman of the board of that 
organization.”
 Photos show (p. 31-32): (1) Portrait photo of Glenn 
Pogeler. (2) “Soya emblem lit the Soybean Council stand 
beautifully at the Samsun Black Sea National Fair in Turkey 
at night and attracted thousands of visitors. From 10,000 
to 20,000 people visited the SBC exhibit daily to obtain 
information on soybean oil, receive pamphlets describing 
the nutritive value of soybean oil, and sample French-fried 
potatoes.”
 (3) “An enthusiastic welcome was extended to Miss 
Yoshiko Kojima, assistant to the managing director, Japanese 
American Soybean Institute, Tokyo, by Dr. Fred R. Marti, 
Soybean Council director for international operations, during 
her recent visit to the Rome offi ce of the Soybean Council.”
 (4) “Thousands of visitors sampled potato chips deep-
fat-fried in soybean oil at the 33rd International Trade Fair at 
Izmir [just west of Anatolia, Turkey]. They received leafl ets 
entitled, ‘Soybean Oil in the Service of Housewives,’ which 
emphasized the economy and nutritional value of soybean 

oil.”
 Note (1). This is the earliest document seen (March 
2008) that mentions the North Iowa Soybean Cooperative, or 
that says it was fi rst given this name in 1962.
 Note 2. This is the earliest document seen (April 2015) 
that mentions Glenn Pogeler in connection with or as the 
new head of the Soybean Council of America.

322. Soybean Digest. 1965. Oppose ban on soybean oil in 
peanut butter. Jan. p. 29.
• Summary: American Soybean Assoc. (ASA) and NSPA 
have both opposed a proposed modifi cation in the defi nition 
and standard of identity for peanut butter that would 
omit soybean oil from the list of optional ingredients. 
Hydrogenated cottonseed and peanut oils are included in the 
list. George Strayer noted in a statement to the Department 
of Health, Education and Welfare in Washington, DC: 
“Much of the peanut butter now being sold in the United 
States contains vegetable oils or hydrogenated vegetable 
oils other than peanut oil, and a large portion of this is 
soybean oil... We see no justifi cation for the... exclusion of 
soybean oil, when soybean oil and cottonseed oil are used 
interchangeably in most uses in the foods industry of the 
United States.” R.G. Houghtlin, president of NSPA, also 
issued a statement.

323. Soybean Blue Book. 1965. National Soybean Processors 
Association. p. 11.
• Summary: Organized 1930. Address–3818 Board of 
Trade Bldg., Chicago 4, Illinois. Offi cers: President–R.G. 
Houghtlin. Secretary–J.W. More. Treasurer–R.E. Fiedler. 
Chairman of the Board–Scott E. Cramer. Vice Chairman of 
the Board–L.W. Andreas.
 General Counsel–Raymond Mayer, Jenner & Bock, 
135 S. LaSalle St., Chicago, Illinois 60603. Washington 
Counsel–Sellers, Conner & Cuneo, 1635 K St. Northwest, 
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Washington, DC 20006. Washington Representative–George 
L. Pritchard, 1017 National Press Bldg., Washington, DC 
20004.
 Managing Director, National Soybean Crop 
Improvement Council–Robert W. Judd, 211 S. Race St., 
Urbana, Illinois 61801.
 “Regular membership in the National Soybean 
Processors Association is limited to individuals, fi rms, or 
corporations regularly engaged in the actual processing 
of soybeans. The Association now has 65 members who 
regularly process more than 90% of the soybeans crushed in 
the United States.”
 “Recently the constitution of the Association was 
altered to provide for associate memberships. Firms which 
are consumers of soybean oil and/or soybean meal now are 
eligible for associate membership. A number of refi ners and 
mixed feed manufacturers are now associate members of the 
Association.”
 Also discusses: Soybean Research Council, National 
Soybean Crop Improvement Council (est. 1948), Advisory 
Board (est. 1950). “The Council publishes Soybean News 
in January, April and October. There are 23,000 persons in 
the United States and 15 foreign countries receiving this 
publication, which is available on request.
 “Soybean Farming, published by the Council, is a 40-
page booklet now in its 5th edition. Over 300,000 copies 
have been requested.”

324. Schnittker, John A. 1965. U.S. offi cial outlines role of 
market promotion and P.L. 480 in U.S. soybean’s record 
sales. Foreign Agriculture (USDA Foreign Agricultural 
Service) 3(35):11. Aug. 30.
• Summary: Excerpts from a speech by Under Secretary of 
Agriculture John A, Schnittker at the Annual Meeting of the 
National Soybean Processors Association in early August, 
1965.
 “It would be hard to over emphasize the importance 
of market development. When the history of this period is 
fi nally written, I think that economists will say, ‘The United 
States, at long last, took a positive approach to foreign 
agricultural trade and found–somewhat to its surprise–that 
market development paid off in the form of increased dollar 
sales.’ There was a time when we waited for customers to 
come to us. All too often, however, they didn’t come. We 
were left holding huge inventories of farm products whose 
quality fell as storage costs rose. I won’t detail all of our 
overseas development activities. We make wide use of 
trade fairs, advertising, demonstrations, samples, technical 
assistance, trade-sponsored visits of foreign buyers to the 
United States, and many other development and promotion 
techniques. The Soybean Council of America and the 
American Soybean Association have been very active 
in development work. The National Soybean Processors 
Association has given solid support to the overall effort to 

expand foreign markets for soybeans, soybean oil, and meal.
 “Sales effort pays: I don’t know how much market 
development work has added to export volume. But I think 
that, as sensible businessmen who have learned how to 
appraise cause and effect, you know that positive sales 
effort is always necessary. This is true even of ‘hot’ export 
items such as soybeans and soya products. I have heard it 
said that these items ‘sell themselves.’ So they do–to some 
extent. Any item does–to some extent. But a good item, 
merchandised vigorously and intelligently, can set all-time 
records. ‘Record’ is a word that has become commonplace 
in connection with soy beans and products.” Address: Under 
Secretary of Agriculture.

325. Sullivan, Hays. 1965. A challenge to producers: Shall 
we allow soybeans to join the list of surplus commodities, or 
shall we unite as growers to meet the demands of increased 
production? Soybean Digest. Aug. p. 7.
• Summary: The soybean is presently “the No. 1 export 
dollar earner among all agricultural commodities. Soybeans 
are No. 3 in value among all U.S. agricultural crops, 
exceeded by only cotton and corn.”
 “The Soybean Council, incorporated in 1956, with 
ASA and NSPA joining together, has during the past year 
developed and expanded markets for soybeans and soybean 
products in the European and other areas. This work in 
cooperation with Foreign Agricultural Service of USDA has 
certainly proved without a doubt that market development 
is the best guarantee against surplus production ad also a 
great stimulus for fair and good prices to the U.S. farmer in 
the market places.” Address: President, American Soybean 
Assoc.

326. 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. Offi cers, 
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: 
Offi cial methods of analysis (moisture, protein, crude fi ber, 
oil {only method numbers listed}, sampling of soybean 
meal {automatic sampler, probe sampler}). Trading rules 
on soybean oil. Defi nitions of grade and quality of export 
oils. Tentative soybean lecithin specifi cations. 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. offi cial methods): Soybean oil, crude; 
soybean oil, refi ned; soybean oil, refi ned and bleached; 
soybean oil for technical uses; soap stock, acidulated soap 
stock and tank bottoms (only method numbers listed).
 The section titled “Offi cers, directors, and committees” 
(p. 12-15) states: President: Robert G. Houghtlin. Secretary: 
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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–Traffi c 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-Daniels-
Midland 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 
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., 
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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]. 
Pacifi c 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.

327. Howell, R.W. 1965. Current soybean production 
research. Soybean News (NSCIC) 17(1):2, 5-6. Oct.
• Summary: “Talk presented at Advisory Board meeting of 
National Soybean Crop Improvement Council, St. Charles, 
Illinois, on Aug. 10, 1965. The entire presentation is not 
reproduced in this publication.
 “I propose to discuss soybean production research of 
the Crops Research Division and cooperating experiment 
stations in three main segments. First, the research currently 
in progress and some recent achievements; secondly, plans 
for using additional resources which have recently become 
available, and, fi nally, further research needs.
 “Our traditional emphasis on developing better yielding 
varieties continues as a major objective, and during this year 
I believe the Crops Research Division and cooperating State 
Experiment Stations will release more varieties than during 
any previous year.
 “Two years ago Dr. Johnson discussed with this group 
new lines of research which were being started. He had 

fi lled two former positions and had established three new 
positions. The productivity in these positions has been 
very gratifying. Dr. Fred Morgan was assigned as a plant 
pathologist at Stoneville [Mississippi]. He is making very 
good progress at identifying diseases, disease organisms 
and complexes, and in studying the interaction of disease 
organisms with normal plant growth. He has become 
interested in the microfl ora of the nodule and fi nds many 
organisms other than rhizobia there. This probably will 
have implications and certainly will have relevance to our 
nodulation work and nitrogen studies elsewhere.
 “Dr. Will Schutz, who is stationed at Raleigh [North 
Carolina] as a basic geneticist, is making valuable 
contributions to our methodology and our employment of the 
best genetic techniques in our studies.
 “Dr. B.E. Caldwell at Beltsville [Maryland] has 
special responsibilities for developing genetic material for 
the Eastern Shore area. Soybeans in that area are of great 
importance for the export trade and for direct feeding. Seed 
quality problems are severe. Dr. Caldwell has also assumed 
increasing responsibilities for the nodulation work.
 “Dr. H. Tachibana, at Ames [Iowa], is concerned 
with why and how disease organisms attack soybeans. 
He has adapted and developed a new technique called 
immunofl uorescence with which it is possible in a few hours 
to identify organisms in mixed cultures or suspensions with 
as great precision as could be done by inoculating plants and 
waiting for symptoms to develop over a much longer time.
 “Dr. R.E. Johnson was employed 2 years ago at Urbana 
to work on nitrogen nutrition with special reference to 
nodule effi ciency and intermediary metabolism of nitrogen 
compounds. He is using various nitrogen treatments and 
nodulated as well as non-nodulating lines, studying the effect 
on total plant productivity of enzyme metabolism as related 
to nitrogen nutrition, and so on.
 “Another physiology position was added at Urbana 
last year. It is occupied by Dr. R.W. Rinne. His assignment 
concerns fat and oil metabolism. As many of you are aware, 
I have been interested in this for a long time, and have been 
impressed with the energy requirements that are implicit 
in the synthesis of fats and oils, and in the signifi cance of 
these high energy requirements on the total potential for 
productivity. Dr. Rinne will study the biochemical details 
of fat and oil synthesis in soybeans. We expect this work 
to progress to variety comparisons, to a study of how 
environment modifi es biochemical details, etc.
 “It is nice to talk about recent increases and new work 
but it is only fair to acknowledge that we have also sustained 
serious losses. Dr. Herbert Johnson’s resignation to go to 
the University of Minnesota left an overall vacancy which 
has not been fi lled; more important, it deprived us of his 
leadership of the whole program and of his active work 
in nodulation. We hope he will be able to continue some 
personal research on soybeans.
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 “A second very serious loss was due to the death in 
January of Dr. Leonard Williams of Columbia, Missouri. 
We are currently proceeding with the appointment of Dr. 
Williams’ successor and hope to have the position fi lled 
by October 1. We expect to continue a strong program 
in Missouri, comparable with our best programs at other 
locations.
 “Soybean research in Missouri has also sustained 
another loss in the recent resignation of Dr. Arnold Matson, 
of the Portageville Station, who left to join a private 
organization.
 “Now I will discuss plans for use of additional funds 
which became available recently. Some of these funds are 
administered through the Crops Protection Research Branch, 
under Dr. W.B. Ennis, and some through Oilseeds and 
Industrial Crops Research Branch, under Dr. L.M. Pultz.
 “The substantial increase in soybean funds last year 
enabled us to establish several new positions and to contract 
with Universities for several specifi c research projects.
 “For several years, the recommendations of this group 
and of the American Soybean Association have cited weed 
control as the most serious problem in soybeans. Prior to 
fi scal 1965, ARS research directed specifi cally to the control 
of weeds in soybeans was limited to about one professional 
man-year. The programs of State experiment stations 
were also inadequate. The additional funds enabled us to 
establish a two-scientist team for weed research in soybeans 
at Urbana. This work is in the Crops Protection Research 
Branch, and is cooperative with the University of Illinois and 
the U.S. Regional Soybean Laboratory. Dr. Loyd Wax is on 
the job in one of these positions, and the second individual 
has been selected.
 “A nematologist, also in the Crops Protection Research 
Branch, will be stationed at Urbana to develop better 
methods of reducing losses of soybeans by root-lesion, 
root-knot, cyst, and other nematodes. This will also be 
cooperative with the University of Illinois and the Soybean 
Laboratory.
 “Support has been increased for research of the Crops 
Protection Branch on nematodes at Jackson, Tennessee. 
Work will include determination of the extent and nature of 
losses caused by nematodes other than the cyst nematode.
 “Funds were allocated for building a greenhouse and 
laboratory for soybean breeding, physiology, and nodulation 
studies in the Oilseeds Branch at Beltsville. This is a non-
recurring item and then funds will be available in the future 
for additional positions.
 “Another physiology position will be established in 
the Soybean Laboratory at Urbana. It will be concerned 
especially with photosynthesis. Additional professional 
positions are presently under consideration. For example, we 
need one or more people who will be specifi cally concerned 
with problems in the upper Delta, lower Midwest area. 
Problems relating to seed quality are serious there, and could 

profi t from the attention of both a breeder and a pathologist.
 “Our funds for so-called contract research have 
enabled us to make agreements with universities for several 
important projects. In fi scal 1964 a 3-year agreement was 
reached with the University of Illinois to study the rotational 
use of herbicides on soybeans and crops grown in rotation 
with soybeans.
 “Last year a 3-year agreement was made with the 
University of Missouri for research to develop improved 
practices for controlling Johnsongrass in soybeans. Another 
3-year agreement was made with Purdue University for 
studies on the relations of several destructive nematodes to 
the emergence of soybeans and the incidence of seedling 
diseases, and an evaluation of cultural and management 
practices that may control nematodes. Research under 
agreement with Auburn University will establish the 
distribution and pathogenicity of nematode species attacking 
soybeans in the Coastal Plains and Piedmont areas.
 “The agreements for research on weeds and nematodes 
are, of course, administered through the Crops Protection 
Branch.
 “In Soybean Investigations of the Oilseeds Branch 
we have negotiated an agreement with the University of 
Missouri to develop varieties resistant to the cyst nematode 
for Groups II and IV; with North Carolina State for a study 
of phytosynthesis [photosynthesis?]; with Purdue University 
for study of nucleic acid systems, with special relation 
to high protein and normal protein genotypes; and with 
Iowa State University for a study of mycotoxins and toxin-
producing organisms.
 “We expect to continue to supplement our in-house 
program with contract research. We will solicit agronomy 
and plant pathology departments and other possible 
participants in the conduct of relatively short-term projects 
which will be productive in the sense both of local needs and 
in contributing information of value to soybean production 
research, generally. In contract work preference will be given 
to projects with promise of providing valuable information in 
3 to 5 years.” Address: Leader, Soybean Investigations, C.R., 
A.R.S., USDA.

328. Sostmann, W.A. 1965. The soybean and its mission as 
viewed by a European crusher. Soybean Digest. Nov. p. 6-9.
• Summary: This article is from his speech before the 
National Soybean Processors Association, St. Charles, 
Illinois.
 In all of the previous “speeches the desire was expressed 
to come to a better understanding between American and 
European crushers in spite of all the diffi culties and to 
overcome a number of obstacles. The desire is still there, 
but much to our regret some of the main diffi culties have not 
been solved.”
 Throughout the speech, he nevertheless expresses 
appreciation and admiration. Address: Brinckman & Mergell, 
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Hamburg, West Germany.

329. Soybean News (NSCIC). 1966. J.L. Cartter retires: 
First director of the U.S. Regional Soybean Laboratory. [Dr. 
Richard L. Bernard appointed] Acting director. 17(2):1. Jan.
• Summary: “Mr. Jackson L. Cartter terminated more than 
37 years of service for the U.S. Department of Agriculture 
in soybean production research and administrative duties 
on December 30, 1965. A native of Missouri, ‘J.L.’ as he is 
known to his friends, received his B.S. degree in Agronomy 
from Montana State College in 1925, his M.S. degree 
in Agronomy from Iowa State College in 1927, and did 
additional graduate study in agronomy and plant physiology 
at the University of Wisconsin in 1927 and 1928. He 
started as a soybean breeder for U.S.D.A. in Ohio in 1928, 
transferred to Virginia in 1933, and moved to Illinois in 1936 
to become director of agronomic research in what is now the 
U.S. Regional Soybean Laboratory.
 “Mr. Cartter’s outstanding service to the soybean 
industry was recognized in 1956 through his election 
to honorary life membership in the American Soybean 
Association. He has served as a member of the Advisory 
Board to the National Soybean Crop Improvement Council 
since its inception in 1948. In 1949 Mr. Cartter represented 
the U.S.D.A. abroad in studying the possibility of expanding 
the soybean crop and markets in several European countries.
 “Mr. Cartter has made outstanding contributions to 
agronomic science as related to soybean production and 
breeding. He has contributed to the solution of soybean 
production problems through his publications, the 
cooperative research projects, the introduction of new 
varieties, and the exchange of breeding materials. He is 
author and co-author of many publications and has been 
called ‘one of the outstanding workers and leaders in 
breeding research on soybeans.’
 “Dr. Richard L. Bernard, research geneticist, was 
appointed Acting Director of the U.S. Regional Soybean 
Laboratory to succeed Mr. J.L. Cartter who retired Dec. 30.
 “Dr. Bernard received his B.S. and M.S. degrees from 
Ohio State University. He earned his Ph.D. in plant breeding 
at North Carolina State College and joined the staff of the 
U.S. Regional Soybean Laboratory in 1954.”
 Portrait photos show Jackson L. Cartter and Richard L. 
Bernard.

330. Soybean Digest. 1966. To hold soy protein conference. 
May. p. 54.
• Summary: “Relieving hunger throughout the world will be 
the theme of an International Conference on Soybean Protein 
Foods to be held at the U.S. Department of Agriculture’s 
Northern utilization research laboratory in Peoria, Illinois, 
Oct. 17-19.
 “Scientists attending will exchange information and 
coordinate research on ways to improve soybean foods. 

Cosponsors of the conference are USDA’s Agricultural 
Research Service and other government agencies, the 
American Soybean Association, National Soybean 
Processors Association, Soybean Council of America, 
the United Nations Children’s Fund, and the Food and 
Agriculture Organization [of the United Nations].
 “First-day conference subjects are soybean food 
value, potential world soybean supply and the food habits 
and protein needs in Africa, Asia, and Latin America. Dr. 
Robert J. Dimler, conference chairman and director of the 
laboratory, will open the 2½-day meeting.
 “Under discussion on the second day will be the 
production of soy foods in the United States, as well as 
the manufacture and distribution of these foods in other 
countries. Conference summaries by industrial and research 
leaders will be given on the fi nal half day.
 “The Northern laboratory has been USDA’s center for 
studies on new uses for soybeans since 1942. Efforts to 
increase the use of U.S. soybeans in foreign foods resulted 
in research on ways to process Japanese miso and tofu, 
Indonesian tempeh and full-fat soy fl our, which retains all 
the soybean protein and fat. The work on miso and tofu was 
part of a market development program in which the Foreign 
Agricultural Service and the American Soybean Association 
cooperated.
 “Two trainees from Taiwan and one from the 
Philippines, all sponsored by UNICEF, are studying full-fat 
soy fl our processing at the Peoria laboratory in a project 
fi nanced by the Agency for International Development. An 
Israeli trainee completed 5 months’ study in August 1965.
 “Scientists in Israel, Japan and Taiwan are continuing 
research on these soy foods under Public Law 480.”
 A small portrait photo shows R.J. Dimler.

331. Judd, Robert W. 1966. The golden bean meets human 
needs. Plant Food Review 12(4):2-3. Winter.
• Summary: Starts with a brief history of the soybean. 
“About 3000 B.C., a Chinese emperor described over 300 
remedies for the cure of human ills which could be prepared 
from the Golden Bean, now known to us as the soybean. 
But not until the 18th Century did seed fi nd its way from 
Manchuria to our Atlantic Coast as ballast in a sailing vessel.
 “The fi rst published account of the soybean plant in the 
United States appeared in 1804 [sic].”
 “In 1940, there were more acres of soybeans harvested 
for hay than for beans in the United States.”
 A bar graph shows that U.S. soybean production (for 
beans) increased dramatically from 483 million bushels in 
1957 to 925 million bushels in 1966. The U.S. now leads the 
world in soybean production, far ahead of China (in second 
place). About 40% of the U.S. crop is exported. Address: 
Managing Director, National Soybean Crop Improvement 
Council, Urbana, Illinois.
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332. National Soybean Crop Improvement Council. 1966. 
Soybean farming. Revised ed. Urbana, Illinois. 36 p. Dec. 23 
cm. Last revised in April 1961.
• Summary:  See next page. Contents: Foreword. Soybean 
credentials. Growth and importance of the soybean crop. 
The soybean processor. The export market. Our foreign 
competition. Soybean price support. Improvement of the 
soybean and products. Soybean production research needs. 
Returns from soybeans and principal competing crops. What 
crops remove from the soil. Soybean breeding. Varieties. 
Variety map. Irrigation. Make more money growing 
soybeans. Use good seed. Fertilizing soybeans. Planting 
soybeans. Controlling weeds. Diseases. Insects. Harvesting. 
Storage. National Soybean Processors Association. National 
Soybean Crop Improvement Council. American Soybean 
Association. Soybean Council of America, Inc. Soybeans: 
Production by states. Acreage and value of U.S. soybean 
crop. Major soybean producing countries. Advisory Board 
of National Soybean Crop Improvement Council. Cropping 
systems.
 Print history: 1947–200,000 copies.
 Revised July 1951–50,000 copies.
 Revised March 1955–25,000 copies.
 Revised April 1958–20,000 copies.
 Revised April 1961–40,000 copies.
 Revised December 1966–35,000 copies. Address: 211 S. 
Race St., Urbana, Illinois 61801.

333. Pogeler, Glenn H. 1967. Aims, objectives and 
experiences of the Soybean Council of America, Inc. 
Paper presented to United Grain Growers at a Conference 
to Discuss Formation of a Canadian Rapeseed Council. 
13 p. Held 14 March 1967 at the Royal Alexandra Hotel, 
Winnipeg, Canada.
• Summary: Last year the U.S. produced a record “931 
million bushels of soybeans and present estimates are that 
approximately one-half of the crop will fi nd its way to 
overseas users of soybeans, soybean oil and soybean meal.” 
“Soybeans are truly a crop of the future.” He will “talk about 
the part that the Soybean Council of America [SCA] has had 
in the expansion of this crop overseas.”
 Some background: In the mid-1950s there were 
large agricultural surpluses in the USA. This led to a 
concentrated effort by U.S. industry and government “to 
expand the markets for American agricultural products.” 
In the mid-1950s, “Public Law 480” was passed. “This 
bill was designed to expand the sale of surplus agricultural 
commodities around the world on a concessional basis with 
built-in encouragement to convert foreign buyers from 
concessional purchases to dollar business.” The USDA was 
authorized to “negotiate with foreign countries to sell them 
surplus agricultural commodities in exchange for foreign 
currency. The foreign currencies received by the United 
States government were to be used for projects within the 

countries in which the agreements and trades were made 
and were to be used primarily as loans for the development 
of agriculture and industries related to agriculture.” Part of 
the funds received by the USDA were to be used to expand 
exports.
 The Soybean Council was organized in 1956. A full page 
of its Articles of Incorporation is given, showing its various 
purposes. “The major emphasis of the Soybean Council is 
to explore market potential and to conduct promotional and 
servicing activities that will help to expand the markets for 
the U.S. soybean industry throughout the world.”
 Back in 1955, at a convention of the American 
Soybean Association [ASA] and the National Soybean 
Processors Association [NSPA], it was decided to explore 
the possibilities of setting up the organization. A committee 
of fi ve, including growers and processors, was appointed 
to study this matter and report back to the two sponsoring 
organizations. It was my fortune to be elected to this 
committee.” After much discussion and research, the 
committee strongly recommended the establishment of SCA.
 The Soybean Council as an organization consists of 
a board of directors totaling 21 members, with 9 directors 
selected by ASA, and 9 by NSPA. In addition, there is 1 
director from each of the following: the North American 
Export Association, the Farmer cooperatives, and the 
National Grain Trade Association. The two types of members 
are regular and participating. “The bulk of the funds 
collected for the Soybean Council are generated through the 
collection of 1/20 of one cent for each bushel crushed by 
the member soybean processors. Other trade interests have 
contributed to our budget on the basis of negotiated amounts. 
The soybean growers are at the present time actively engaged 
in a program of setting up state soybean organizations and 
hope to soon generate funds for the Soybean Council’s work 
through a minimum per bushel deduction from soybeans 
bought at the local level. At present, a number of states are 
attempting to pass legislation that would require a deduction 
from the farmer by the fi rst purchaser. This money would 
be funneled through a state organization charged with the 
responsibility for distributing such funds for plant breeding 
work, market research and market development programs.
 “Dollars that are used in the United States to cover the 
costs of the Executive Offi ce and staff total about $250,000 
per year. The balance of the funds, used for our market 
development projects, which has run from a total of about 
$700,000 per year up to slightly over a million dollars, are 
funds that are contracted from and furnished by the Foreign 
Agricultural Service of the U.S. Department of Agriculture.
 “The Soybean Council presently has ten offi ces oversees 
which are located in Bogota, Colombia; Madrid, Spain; 
Hamburg, Germany; Rome, Italy; Casablanca, Morocco; 
Cairo, Egypt; Ankara, Turkey; Teheran [Tehran], Iran; 
Karachi, Pakistan and New Delhi, India. We have a market 
development program in each of these countries and, in 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   224

© Copyright Soyinfo Center 2019



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   225

© Copyright Soyinfo Center 2019

addition, we have limited market development activities in 
an additional 19 countries.”
 The Council’s main emphasis is on selling soybean 
oil, which has been in surplus in the USA for a number of 
years. “We have produced motion pictures in which special 
emphasis is given to the quality of U.S. processed soybean 
meal. We have conducted, over a period of years, feeding 
tests that are designed to demonstrate the value of soybean 
meal in feeding rations of all kinds.
 “At present, we are especially interested in the 
expansion of poultry production in a number of the areas 
of the world and it is our sincere belief that we are about 
to witness a tremendous expansion in the production and 
consumption of poultry in many of the meat-short areas.”
 The SCA has been very active in promoting the use of 
hardened soybean oil in the form of vanaspati in Pakistan 
and India. “In liquid oil consuming countries such as Spain, 
Turkey, Morocco, Tunisia and Italy we have found a ready 
acceptance for high quality soybean oil.” “Spain and Iran are 
shining examples of P.L. 480 countries that have switched 
to dollar purchases. Soybean crushing has expanded at a 
tremendous rate in Europe, and Spain is presently crushing 
about 20 million bushels of soybeans a year.” As recently as 
1960, Spain was not crushing any soybeans at all.
 The future promises to hold increased competition and 
higher soybean yields. Address: President, Soybean Council 
of America, Inc.

334. Ward, John J.; Pentis, James R. 1967. Opportunities 
in Europe for U.S. soybeans and products. Soybean Digest. 
May. p. 14.
• Summary: “The year 1966 saw huge gains for export of 
U.S. soybeans and soybean meal to Western Europe. Western 
soybean meal usage was up almost 1.2 million tons in 1966 
over 1965. Soybean meal usage is almost half of the total 
high protein meals used in Western Europe.
 “Last year the Rome Area Offi ce predicted that during 
1967 the rate of growth of soybean meal usage would slow 
to about 25% of the growth rate in 1966–or about 300,000 
tons. Admittedly at the time this article is being written, such 
a prediction seems optimistic, but it is not unrealistic. Italy 
should continue to be the leading growth country and Eastern 
Europe no doubt will continue increasing their imports of 
protein from the West.
 “Both Eastern and Western Europe have experienced a 
high-yield harvest of feed grains–up 3 million metric tons 
to 55 million metric tons. Fodder crops were up 4 million to 
189 million metric tons.
 “Fish meal production and inventories continue 
high, and priced at around $150 per metric ton Rotterdam 
[Netherlands] are offering more competition to soybean 
meal. It is therefore possible that fi sh meal may pick up 
150,000 metric tons of use in 1967 as compared with 1966.
 “Feed-meat ratios in Europe have deteriorated and the 

prospects for a comeback in the next several months are not 
bright. Overproduction of poultry has reduced prices and 
profi tability has been reduced.
 “Soy processing margins are low and the prospects for 
betterment via price appreciation appear dim.
 “We have had a report direct from one U.S.-owned 
European feed mixer, indicating that he has been successful 
in persuading three of his major suppliers to sell him soybean 
meal on the basis of NSPA rules. This is an encouraging 
report and one that should help curtail the production and 
trade of 42% [protein] meal, which was a major problem in 
1966.
 “The United States is again building stocks of 
cottonseed and soybean oil which has reduced processing 
margins and caused many to reevaluate downward their idea 
of the 1966-67 U.S. crush. Russia and Eastern Europe have 
substantial stocks of sunfl owerseed oil that are no doubt 
cutting into soy use in several historic markets. Whether 
East Europe will continue to sell at these lower price levels 
remains to be seen since it depends on their willingness to 
carry these stocks versus their desire to convert the stocks 
into cash. It appears that soy oil disposition in Europe could 
become a growing problem in the months ahead. The bright 
spot is that total world fat supplies have increased a lot less 
in the current year than in previous years.
 “Realistically speaking, it appears that in 1967 no U.S. 
soybean oil will enter the Common Market countries and 
only irrelevant quantities are likely to enter any other country 
in Western Europe. This pessimistic outlook is based on the 
assumption that the relationships of edible oil prices will 
remain throughout 1967 as they were at the beginning of the 
year. See table above.
 “So far as Europe is concerned, the above edible oil 
price relationships constitute a real problem–and the largest 
problem–for the U.S. soybean industry. Not only does it 
preclude direct exports of soybean oil to Europe but it tends 
to discourage European processors of soybeans and refi ners 
of soybean oil from actively promoting the product.
 “Since this heaviness of soybean oil on the market is 
of concern to European soybean processors, an opportunity 
exists to secure their collaboration in promoting acceptance 
of soybean oil in internal markets. The strategy of the 
Soybean Council for soybean oil in Europe for fi scal year 
1968 is therefore based on collaboration with European 
processors and users of soybean oil for consumer education 
for product acceptance. A necessary part of such strategy is 
the provision for technical servicing to producers whenever 
product quality appears to be a problem for consumer 
promotion.” Address: Director and Deputy Director, Rome 
Area Offi ce, Soybean Council of America.

335. Baumann, Lewis A. 1967. Predicting quality of 
stored soybean oils. Marketing Research Report (USDA 
Agricultural Marketing Service) No. 795. 22 p. Sept.
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• Summary: “This study showed that probable changes in 
characteristics of once-refi ned, degummed crude and crude 
soybean oils can be predicted for various periods of storage. 
These characteristics are refi ned color, peroxide value, 
bleached color, free fatty acids, and refi ning loss.
 “The data obtained in 4 years from tests of samples 
taken from 50-gallon drums at Beltsville, Maryland, under 
controlled storage conditions can be related to oils as if 
they had been stored in commercial fi eld tanks. Fourteen 
drums each of once-refi ned and crude oils and eight drums 
of degummed crude oils from four areas of the country were 
tested in the study.
 “With minor exceptions, no changes were noted that 
would not met specifi cations under the Trading Rules of 
the National Soybean Processors Association (N.S.P.A.). 
However the commercial value of several of the oils 
decreased. The N.S.P.A. has no specifi cations for peroxide 
value, which increased at various rates depending on the 
type of oil and condition of storage. Industry uses the test for 
peroxide value extensively as a means of measuring quality 
of vegetable oils.”
 “The N.S.P.A. has not established specifi cations for 
refi ned color of soy oils.” Address: Research chemist, Field 
Crops and Animal Products Research Branch, Market 
Quality Research Div., Agricultural Research Service, 
Washington, DC.

336. Caldwell, Billy E. 1967. Engineering soybean varieties. 
Soybean Digest. Sept. p. 34-35.
• Summary: “Soybean yields have increased about 50% 
since 1930-39. Average production for 1930-39 was 16.1 
bu/a, and from 1957-66, it was 24.1 bu/a. During this period 
more than 50 U.S. and about a dozen Canadian varieties 
were or are about to be released. Yields of 90 bu/a from 
these varieties have been reported. In addition to increasing 
production, there are many cases where these varieties 
have prevented a completed crop failure. For example, 
Phytophthora root-rot resistant lines, released in the Midwest 
and Delta areas, have reduced the hazards of crop losses in 
the areas where the Phytophthora rot organism is present. 
Recently, yellow-seeded varieties, Pickett, Dyer, and Custer, 
resistant to the cyst nematode were released.
 “Neither the production data nor the number of varieties 
released should give anyone the desire to sit back and relax. 
There is much to be accomplished in all facets of soybean 
production. It is imperative that we strive for better-yielding 
varieties.
 “Soybean varietal development takes from 12 to 15 
years, from the time two parents are crossed until the fi nal 
evaluation and release. In this presentation we shall examine 
several major facets of soybean varietal development. We 
shall relate the role of the plant breeder and his co-workers, 
the pathologist, entomologist, and the soil scientist, in 
developing a variety, to that of the architect and contractor in 

building a large complex building.
 “When the plant breeder and associates are assigned 
the task of developing a variety, they do exactly the same 
as anyone constructing a building. They begin to develop 
design criteria. They examine the building site and consider 
the location and physical properties of the soil. Because 
soybeans are sensitive to the length of light and dark periods, 
the area of adaptation is important in choosing the parents. 
With properly chosen parents a variety adapted to the desired 
area can be developed. However, in many cases, one or both 
of the parents are not adapted and an intermediate type may 
have to be developed.
 “Knowledge of the physical properties of the soil is 
again necessary in selecting the proper parents. A fi ne sandy 
soil requires a different plant type from a silty loam. Other 
factors such as nutrient balance–i.e., extremely high or 
low levels of any of the minor or major elements–must be 
examined.
 “In addition to being the anchor and support of the plant, 
the root system performs other vital functions. Some of these 
are:
 “1–Site of nitrogen fi xation. The nodulation bacteria 
Rhizobium japonicum, working symbiotically with the 
plant takes nitrogen from the air and converts (“fi xes”) it 
into a usable form. The amount of nitrogen thus obtained 
is unknown, but estimates as high as 40% are common. 
It may be higher. The amount obtained through nitrogen 
fi xation may vary, depending on the soil and environmental 
conditions. There is the requirement for the addition of lime 
when the soil is too acid.
 “2–Resistance to pests. Organisms in the soil 
antagonistic to the root system must be considered. In many 
areas, incorporation of the resistance to Phytophthora root rot 
is a necessity. Brown stem-rot resistance or cultural methods 
to control the organism must be found. Cyst-nematode-
resistant varieties must be available in areas where this pest 
is a problem. In many cases, a variety must be developed 
with resistance to more than one pest. This makes his job 
more diffi cult. Remember, we still have the No. 1 design 
criterion of a high-producing plant, and as additional criteria 
are added, the effectiveness of reaching the No. 1 object is 
diluted.
 “3–Nutrient and water uptake. The root system must 
be one that can provide as much water and nutrients as the 
plant needs. Therefore, a vigorous and active root system is 
required.
 “With the foundation specifi cations described, the 
above-ground portion can be designed. First, it is necessary 
to obtain a variety that will emerge rapidly from 2 or 3 inches 
and provide a healthy plant. In the design, the central tower 
is most important, because within this are all the facilities for 
the movement of food and water. The plant should be upright 
and tall enough to permit easy harvesting. Here resistance to 
certain diseases that interfere with nutrient movement in the 
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plant is also a factor.
 “Now, let’s consider the part of the ‘building’ 
surrounding this ‘superstructure.’ Referred to as the 
canopy, it includes petioles and leafl ets on the main stem, 
or branches which give the plant its shape. The leaves are 
the site of much activity. The leaves capture and transform 
radiant energy (sunlight). This energy is utilized through 
photosynthesis to form sugar. Sugar is converted into plant 
parts through growth and differentiation. Therefore, a canopy 
that will intercept and utilize effi ciently this energy from the 
sun is desirable.
 “In the photosynthesis process carbon dioxide [CO2] is 
required. The plant that is developed should also be effi cient 
in utilizing the CO2. Maximum penetration and use of both 
radiant energy and CO2 are essential criteria for the canopy. 
More research on the role and interactions involved is 
needed. As this information becomes available, varieties that 
perform better in narrow rows may be developed. However, 
we know that in the North, with the use of currently released 
varieties, yield can be increased by using narrow rows. The 
results of narrow-row experiments have been reported in the 
last several issues of the Soybean Digest.
 “To insure maximum utilization of leaf area and 
photosynthetic products, resistance to the foliar diseases 
must be incorporated into the new varieties. Leaf diseases 
now causing the greatest losses are bacterial blight, bacterial 
pustule, and downy mildew. Brown spot, often severe early 
in the season, causes loss of some of the lower leaves. These 
foliar diseases not only decrease the photosynthetic area but 
also utilize many of the products from photosynthesis.
 The next design criterion is ‘interior decorating.’ No 
building is satisfactory unless it has a maximum number of 
rooms properly decorated. We are here concerned with the 
seed, especially number and size. We want the maximum 
number and to hold them in the pods until harvest time. We 
also want a good quality yellow bean. Normally, a yellow 
bean is easily obtained unless, as with the cyst nematode, 
a needed factor (resistance) is closely related to the black 
seed character. It was necessary to look at thousands of 
plants to fi nd the one that was resistant to nematodes and 
which was yellow-seeded. The quality characteristic is more 
diffi cult. Consideration must be given to resistance to several 
organisms such as those causing pod and stem blight, and 
purple stain.
 “We are also concerned about what goes into these 
seed. Maximum oil and protein percentages are desired. 
But problems arise. As the percentage of either of these 
components increases, the percentage of the other usually 
decreases. Efforts must be made to fi nd a maximum for both. 
However, here again we do not wish to sacrifi ce our No. 1 
criteria–yield. In recent years we have become concerned 
about the components of oil (the fatty acids) and proteins 
(the amino acids). We have long been concerned about the 
unsaturation of soybean oil. We need lower linolenic acid 

levels to improve oil stability. High lysine corn has caused 
concern over the protein. For several years we have been 
searching for higher methionine, the limiting amino acid 
in soybeans. Let’s now look at what we envision for the 
future. Our biggest aim is to develop high-yielding varieties. 
Such varieties will be resistant to many root, leaf, and seed 
organisms previously discussed. New varieties will be more 
specifi cally adaptable. Growers will also have to consider 
not only day-length adaptability but row width, soil type, 
and perhaps specifi c modulation bacteria inoculum as well. 
Types will be developed that are more erect for production in 
narrow rows.
 “There will be more concern for chemical composition. 
Varieties with greater percentage protein with an acceptable 
oil percentage will be released. Attempts to change the fatty 
acid and amino acid content of the oil and protein will be 
made. The goal will be less saturation and a better balanced 
protein. These factors will increase use, and they will expand 
markets for both oil and protein.
 “What about the buyer of this variety we have 
developed? No real estate broker buys a building unless 
he investigates its value and productiveness. For growers 
of soybeans to make the maximum from their investment, 
they must know what they are buying–its requirements and 
its productive potential. In the future, the soybean grower 
must carefully analyze all the factors needed for a maximum 
return on his investment.
 “Finally, a remarkable and sophisticated building can be 
designed, built, and sold, but without an effective manager, 
no profi t will be made and soon the building is in a rundown 
condition. You note I said earlier, that in the future, varieties 
would be released with a higher yielding potential. These 
varieties will only reach this potential if they are managed 
properly. The manager must use the best fertilization, row 
width, weed control, and harvesting practices.
 “In 1966 the National Soybean Crop Improvement 
Council conducted a survey of 135 of America’s top soybean 
growers. The average yield for these growers for their 1966 
crop was about 41 bu/a. Compare this with the national 
average of 25.4. The effect of management is obvious. These 
growers thought that the factors which contributed to their 
success were: fertilization, weed control, better soil, narrow 
rows, and better varieties.
 “I think it is obvious that we who are conducting 
research need to provide the soybean grower with better 
varieties and management ‘know-how.’ However, until the 
producer puts as much effort as possible into maximum 
production, the task will remain half-fi nished.”
 A portrait photo shows Billy Caldwell. Address: Leader, 
Soybean Investigations, Crops Research Div., Agricultural 
Research Service, U.S. Dep. of Agriculture, Beltsville, 
Maryland.

337. Soybean Digest. 1967. Honorary life members 
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[American Soybean Assoc.]: Chas. V. Simpson and Whitney 
H. Eastman. Sept. p. 2d.
• Summary: “Whitney Haskins Eastman was one of the early 
pioneers in the soybean industry in the United States. He 
helped organize the National Soybean Processors Association 
under the name of the National Soybean Oil Manufacturers 
Association in 1930 and was its fi rst president. [Note: Two 
early documents related to this Association [NSPA] both 
state that Otto Eisenschiml was elected its fi rst president.] 
Mr. Eastman served as NSPA president for 5 years, then 
became the fi rst chairman of the executive committee of 
NSPA, which post he held for several years.
 “Mr. Eastman started in the vegetable oilseed processing 
business after his graduation from Dartmouth College in 
1911. He became associated with Archer Daniels Midland 
Co. in 1928. He was a vice president and director of that 
company until 1942.
 “From 1942 until his retirement in 1955, Mr. Eastman 
was vice president of General Mills in charge of the 
chemical division and later the feed division. At present, 
he is a director of First Interoceanic Corp., of Minneapolis 
[Minnesota], formerly Honeymead Products Co., Inc., an 
Iowa corporation.” Photos show Simpson and Eastman.

338. Soybean Digest. 1967. Ward Calland, one of early 
leaders, gone. Dec. p. 38.
• Summary: J. Ward Calland, 80, Decatur, Indiana, a pioneer 
soybean grower and of lifetime prominence in the soybean 
industry, died Nov. 5 in a Rochester, Pennsylvania, hospital 
following a stroke.
 “Mr. Calland was managing director of the National 
Soybean Crop Improvement Council from 1948 until his 
retirement in 1961. Before that, he was agronomist for 
Central Soya at Decatur.
 “Mr. Calland received his B.S. degree at Ohio State 
University College of Agriculture and for a time was on the 
staff of the Ohio Agricultural Experiment Station.
 “From 1918 to 1929 he was manager of the Miami 
Conservancy District which included 10,000 acres of Ohio 
farm land. He fi rst became interested in soybeans when he 
substituted soybeans for oats in some of the rotations on 
these farms.
 “After Central Soya Co. was founded in 1934 he grew 
2,000 acres of soybeans annually for Central Soya Co. before 
becoming the fi rm’s agronomist.
 “He wrote and published for the National Soybean Crop 
Improvement Council the booklet, ‘Soybean Farming.’ It has 
gone through 16 editions and over 300,000 copies have been 
distributed. He also produced the color fi lm, ‘Soybeans-the 
Feature Story.’
 “Mr. Calland was a former member of the board of 
trustees of Purdue University.
 “He had cordial relations with the American Soybean 
Association and attended most of the annual conventions 

including the most recent ones. He was elected an honorary 
life member in 1954.”
 A large portrait photo shows Ward Calland, wearing 
glasses.

339. Top Soybean Grower Survey. 1967--. Serial/periodical. 
Urbana, Illinois: National Soybean Crop Improvement 
Council.
• Summary:  See next page. “This is the fourth annual Top 
Soybean Grower Survey conducted by the National Soybean 
Crop Improvement Council. As in previous surveys, this 
one pinpoints the ideas and practices of a large group of 
soybean growers who produce yields substantially above 
state averages.
 “The specifi c areas covered in this survey include:
 “1. A summary of soybean production practices used by 
these farmers.
 “2. A look at expected trends in soybean production 
practices in the 70’s.
 “3. The specifi c changes these farmers are making in 
practices this year (1970).
 “4. A look at top farmers’ estimates of their soybean 
production costs.
 “Early in January 1970, a four-page questionnaire was 
mailed to 730 soybean growers in 25 states. 11 growers 
receiving the survey had produced above-average yields 
in their areas or were known as careful and experienced 
soybean growers.
 “A total of 309 questionnaires were returned in time for 
tabulation.
 “Because of regional differences in yield potential and 
cultural practices, the surveys are divided into four regions: 
Midwest, Southeast, Delta, and West. When possible, 
answers are given as averages. In other cases, the results 
are indicated by number of farmers giving this answer. 
Discrepancies in totals can be the result of growers not 
answering questions or giving a split answer.
 “Note: The National Soybean Crop Improvement 
Council wishes to thank the farmers who cooperated in this 
survey. Their assistance in this and three previous surveys 
has been very helpful to the Council and soybean growers in 
general.
 Maps of the four regions are shown on the bottom half 
of this page. Address: Urbana, Illinois.

340. Soybean News (NSCIC). 1968. First editor of Soybean 
News deceased [Ward Calland]. 19(2):1. Jan.
• Summary:  See next page.  “J. Ward Calland, 80, editor of 
Soybean News from its fi rst issue in 1949 thru April of 1961, 
died two days after suffering a stroke in November.
 “Ward was the fi rst managing director of the National 
Soybean Crop Improvement Council and successfully 
promoted improved soybean production practices until his 
retirement in 1961. He published the fi rst edition of Soybean 
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Farming in 1947, revised 
it four times, and had a 
total of 335,000 copies 
distributed on request.
 “The contributions to 
agronomy, education 
and community by Ward 
were recognized by many 
organizations. He was 
a member of the Board 
of Trustees at Purdue 
University [Indiana].
 “Ward Calland had a 
continuing interest in 

agronomic research and teaching. His genuine interest in 
individuals earned the respect and esteem of scientists and 
businessmen in the soybean producing states of our nation. 
Part of the soybean industry success in this country can 
be credited to J. Ward Calland. He made his mark. He is 
missed.”

341. Soybean Digest. 1968. State associations: Arkansas 
solicits funds for research. Feb. p. 31-32.
• Summary: “The Arkansas Soybean Association at its fourth 
annual meeting announced a program for soliciting funds to 

help the University of Arkansas match a $3,500 grant from 
the National Soybean Processors Association in order to 
fund a 2-year graduate internship in soybean physiology 
research.” Over 600 people attended the annual meeting at 
Janesboro on Jan. 8. Jake Hartz Jr. (president of the Jacob 
Hartz Seed Co.) is secretary-treasurer of the Association, 
which he helped to found.
 “The Arkansas Association recommended the 
continuance of the $2.50 support price on soybeans; opposed 
any governmental program which would allow the planting 
of soybeans on acreage diverted from other crops, and on 
which any kind of diversion payments are made with the 
exception of bona fi de disaster acres; and opposed any 
artifi cial stimulation of soybean acreage by USDA, or the 
planting of soybeans on permitted feed grain acres.”
 A photo shows Sam Howe, retiring president of the 
association, congratulating Vernon Scott, the newly elected 
president, and Nick Rose, vice-president elect.

342. Soybean Digest. 1968. Washington offi ce. Sept. p. 23.
• Summary: Smith, Bucklin & Associates, the Chicago-
based association management fi rm, has announced the 
opening of offi ces in Washington, DC, at 1225 Connecticut 
Ave., N.W. The new offi ces will serve as executive offi ces 
of the National Soybean Processors Association, and other 
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organizations.

343. Barnes, Harris H., Jr. 1969. President’s report: Let’s put 
our men where the action is. Soybean Digest. April. p. 4-5.
• Summary: “New marketing organization: Recently 
in Washington [DC], in company with Sheldon Houck, 
representing the National Soybean Processors Assn., fi nal 
plans were made for closing the Soybean Council of America 
offi ce as of June 30. The work of this offi ce will be taken 
over and expanded by the newly named American Soybean 
Institute, a market development organization, conceived by 
the American Soybean Assn. in St. Louis [Missouri] last 
December.
 “The sole purpose of the new organization will be to 
increase sales of whole soybeans and soybean meal and 
soybean oil all over the world, including the U.S.
 “ASA members think this is the time for action. Never 
was there a time where unity in the soybean industry 
was needed as much as today. With this in mind we have 
asked the processors–who along with the growers will 
be the greatest fi nancial contributors to this agency–to 
band together with the exporters and country elevators 
and the terminal elevators, the exporters and transporters 
of soybeans, the soybean trade such as farm machinery, 
chemicals and fertilizers, the national farm organizations, 
extension service, research and Foreign Agricultural Service.
 “It is felt that this band of interested soybean people 
can pool knowledge and be able to come up with concrete 
recommendations where market development money should 
be spent and in what amounts.
 “As I write this, Chet Randolph, our executive vice 
president, is winging his way to Japan to supervise our 
activities there, under the capable leadership of Scott 
Sawyers, our Far East director. From Japan, Chet will 
move on to Taiwan where we hope to do our next market 
development work in the Far East.
 “Markets in Europe:
 “Europe will be included in Chet’s trip this time as we 
contemplate new markets and the enlarging of markets which 
we will take over from the Soybean Council as more funds 
from growers, processors, and agribusiness become available 
to ASI.
 “Money is the only thing that keeps us from moving 
right now into countries like Taiwan, Iran, Egypt, Turkey, 
Yugoslavia, Australia, and North Africa... to mention 
several.”
 “If we are to sell soybeans, we have to have people 
where the action is... in purchases of soybeans and soybean 
products! It takes big money to open offi ces in spots where 
we need them. And the grower must be motivated in the 
direction of market development.
 “In the fall we are going into our Phase 2 program, that 
of collection of the ½¢/bu at fi rst point of sale... the elevator 
or the oil mill. Your help will be greatly appreciated as you 

visit with your neighbor and with your good friend, your 
elevator operator.” Address: President, American Soybean 
Assoc.

344. Soybean Digest. 1969. Form institute for market 
development: Soybean Council dissolved. April. p. 28.
• Summary: “Changing sales patterns overseas resulting in 
growing demand for soybeans as well as soybean meal and 
oil caused the American Soybean Assn. and the National 
Soybean Processors Assn. to dissolve the 13-year-old 
Soybean Council of America and establish a trusteeship.” 
Named the American Soybean Institute [ASI], it is in the 
process of being formally organized to coordinate market 
development efforts and boost sales of soybeans and soybean 
products around the world.
 Soybean growers, through ASA, have taken the lead 
in forming the new organization. The greatest opportunity 
to expand sales is through increased exports of soybeans. 
However larger carryover, increased competition from other 
crops, and lower support prices also prompted the action. 
While soybean growers will form a majority on the board, 
processors, handlers, and general farm organizations will 
also be active participants.
 The fi rst organization meeting of ASI is scheduled for 
the end of April. ASA is prepared–starting on 1 July 1969, 
pending approval of the trusteeship–to assume administration 
of certain valuable market development programs to insure 
their continuity.
 ASA President Harris Barnes Jr. of Clarksdale, 
Mississippi, urged growers to renew efforts in their states to 
establish the mechanisms to provide long-range fi nancing. 
“He called this a wonderful opportunity for growers to take 
the initiative in aggressively promoting their own product.”
 Note: This is the earliest document seen (Sept. 2007) 
concerning the American Soybean Institute.

345. Feedstuffs. 1969. Soybean Council of America to close 
U.S., foreign offi ces. May 17.
• Summary: “Arlington, Virginia–The Soybean Council of 
America, Inc., with headquarters here, will be discontinued 
by June 30, according to Glenn H. Pogeler, council 
president.” The Council was organized in 1956.
 “Action was taken at a membership meeting held in 
Chicago to discontinue the overseas market development 
work of the council.” Gives a list of current offi ces. On 
July 1, the American Soybean Association (ASA) plans to 
reopen the offi ces in Hamburg, Germany, and Tehran, Iran. 
NSPA plans to take over the activities of the council in India, 
Pakistan, and Turkey.

346. Soybean Digest. 1969. The Soybean Council of 
America. May. p. 41.
• Summary: A brief summary of the activities of SCA during 
its 13-year history. “Some of the last reports to come from 
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the Soybean Council of America are carried on following 
pages. The Council, which has had a distinguished 13-
year history in market development work for soybeans 
and soybean products, is now being superseded by other 
organizations geared to project marketing efforts in-to new 
dimensions.
 “The Council and the Japanese American Soybean 
Institute, both founded in 1956, have been pioneering efforts 
in this fi eld. The Council was a joint effort of the American 
Soybean Assn. and the National Soybean Processors Assn.; 
JASI, of ASA alone.
 “Both were created to match what was considered to 
be an abundant supply of soybeans back in 1956 with the 
need of the world’s people for a better diet. Government and 
growers and industry were just beginning to perceive the 
immensity of this problem.
 “ASA-JASI signed with the U.S. Department of 
Agriculture the fi rst contract for market development work 
for a U.S. farm commodity. And SBC made the fi rst contract 
on a global basis.
 “At its zenith, the Council was actively engaged in 50 
countries and had 15 country offi ces overseas in addition to 
supervisory offi ces in the U.S. and Europe. Both production 
and exports of soybeans have tripled in the 13 years since 
SBC and JASI were founded.
 “Many people both in the U.S. and abroad have 
participated in the Council’s work, including dedicated staff 
members and offi cials and directors of both NSPA and ASA.
 “Worthy of special mention are the two men who have 
served as president–the late Howard Roach and Glenn 
Pogeler; also George Strayer, one of the founders and 
executive director until 2 years ago.”

347. Soybean Digest. 1969. Form ASI to spur market 
development. Aug. p. 12.
• Summary: “The American Soybean Institute, an 
industrywide organization conceived to accelerate world 
market development for U.S. soybeans and soybean 
products, was voted into existence July 11 by delegates 
attending a formational meeting in St. Louis” [Missouri].
 “The ASI’s purpose is to fund soybean and product 
market development programs... The Institute voted to sign 
its fi rst contract with the American Soybean Assn. to carry 
out a 17-country program.”
 Delegates to the meeting represented 13 state soybean 
associations, the American Soybean Association, and the 
National Soybean Processors Association. Laurel Meade 
of ASA, a soybean grower from West Lafayette, Indiana, 
was elected president. Wilfred Carle representing NSPA 
was named secretary. The primary source of funds to be 
channeled through the trusteeship will be soybean grower 
self-assessment programs. The National Soybean Processors 
Assn. has already pledged signifi cant fi nancing.
 “All major state soybean associations have adopted 

either legislative or voluntary forms of ½¢/bu deduction 
programs for 1969-crop soybeans. Most have accepted 
the obligation of investing a minimum of ¼¢/bu of funds 
collected, in the market development effort.
 Small individual portrait photos show: Laurel Meade, 
Joseph Coleman, Wilfred Carle, Gerry Michaelson, Seymour 
Johnson, Harold Kuehn, Scott Cramer.

348. Soybean Digest. 1969. NSPA to handle market work in 
Asian nations. Aug. p. 48.
• Summary: “The National Soybean Processors Assn. has 
taken over soybean oil and meal market development duties 
in three Asian nations, according to T.W. Bean, association 
president.
 “Expanded marketing responsibilities will cover U.S. 
soybean oil and meal in Pakistan, India, and Turkey. Market 
development of U.S. soybean products in these nations was 
previously handled by the Soybean Council of America, Inc.
 “President Bean accompanied by NSPA staff members 
recently negotiated contracts with representatives in each of 
the three key Asian countries. Contracts were made effective 
July 1, and will continue for a minimum of 1 fi scal year. 
Major duties of each offi ce include increasing sales of U.S. 
soybean oil and meal abroad, and close cooperation with 
USDA on P.L. 480 programs of the Foreign Agriculture 
Service.
 “Offi cial representatives for the NSPA are: Rustom 
Patel, Karachi, Pakistan; Maharajkumar Virendrasingh, New 
Delhi, India; and Vasfi  Hakman, Ankara, Turkey. All were 
previously on the staff of the Soybean Council.”

349. Soybean Digest. 1969. Consumers in India to try 
soybean oil. Dec. p. 38.
• Summary: “Refi ned soybean oil is being made available 
for the fi rst time to India’s consumers. In a ceremony at 
Bombay’s Indian Merchants Chamber, Indian vegetable oil 
offi cials recently announced distribution of edible soybean 
oil in the cities of Bombay, Poona, Nagpur, and Sholapur. 
Initial marketing efforts will be made through the State 
Consumer Cooperatives in the four Indian cities. A trial lot of 
500 metric tons of oil will be made available.
 “Previously, soybean oil was used only in the 
manufacture of Indian vanaspati, a shorteninglike cooking 
product. Vanaspati was distributed in cans...”
 “Initial prices indicate that soybean oil would sell at 
little more than half the price of refi ned peanut oil.
 “All-India radio network, as well as the Indian trade 
press, carried reports of the soybean oil availability.
 “Acceptance by Indian consumers of liquid refi ned 
soybean oil will open huge new markets for U.S. soybeans 
and products, according to Maharajkumar Virendrasingh, 
Indian representative of the National Soybean Processors 
Assn.”
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350. Soybean Digest. 1969. National Soybean Processors 
Assn. has named three representatives to staff offi ces in 
Turkey, India, and Pakistan. March. p. 30.
• Summary: “The move will broaden market development 
activities within the three key Asian nations. From left: 
Maharajkumar Virendrasingh will head the NSPA offi ce 
at B-49, Greater Kailash, New Delhi, India; Rustom Patel, 
Room T22, Rotel Metropole, Club Road, Karachi 17, 
Pakistan; and Vasfi  Hakman, Tunalihilmi Caddesi, Apt. 83-2, 
Kavaklidere, Ankara, Turkey. All three men represented the 
Soybean Council of America as directors for their respective 
countries prior to the Council’s dissolution.”
 Portrait photos show each of the three men.

351. 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). Offi cers and directors. Names of 
members. List of standing committees. Trading rules on 
soybean meal. Appendix to trading rules on soybean meal: 
Offi cial methods of analysis (moisture, protein, crude fi ber, 
oil {only method numbers listed}, sampling of soybean 
meal {automatic sampler, probe sampler}). Trading rules 
on soybean oil. Defi nitions of grade and quality of export 
oils. Tentative soybean lecithin specifi cations. 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. offi cial methods): Soybean oil, crude; 
soybean oil, refi ned; soybean oil, refi ned and bleached; 
soybean oil for technical uses; soap stock, acidulated 
soap stock and tank bottoms (only method numbers 
listed). Foreign trade defi nitions (for information purposes 
only). Address: 1225 Connecticut Ave., N.W., Suite 314, 
Washington, DC 20036. Phone: 202/659-4610.

352. Soybean Digest. 1970. NSPA funds $50,000 to Soybean 
Institute. March. p. 30.
• Summary: “The National Soybean Processors Assn. has 
contributed $50,000 toward worldwide market development 
efforts of the American Soybean Institute. The Institute, 
headquartered in Hudson, Iowa, was formed in mid-1969 
to coordinate international market development and boost 
sales of U.S. soybeans and soybean products around the 
world. Offi ces are maintained in more than a dozen foreign 
countries.
 “’Unifi ed industry market development efforts made 
through ASI follow closely the announced objectives of 
the U.S. Department of Agriculture,’ according to NSPA 
executive director, Sheldon Hauck. He says: ‘We of the U.S. 
soybean industry relish this opportunity to aggressively 
promote our own products.’
 “NSPA has funded an additional $20,000 for continuing 
programs of production research. A grant of $15,000 

was presented to the University of Illinois’ agricultural 
experiment station for continuing work in soybean plant 
breeding. Illinois’ Dr. Theodore Hymowitz is investigating 
worldwide sources of germ plasm. Primary goal is to identify 
new and more benefi cial sources of parent stock for new 
soybean varieties.
 “An additional $5,000 research grant was made to the 
agricultural experiment station at Iowa State University. 
Researchers at Iowa will use the grant to investigate varietal 
variations in uptake of plant nutrients.”

353. Soybean Digest. 1970. NSPA, feed men petition ICC on 
railroad claims. March. p. 30.
• Summary: “The American Feed Manufacturers (AFMA) 
and the National Soybean Processors (NSPA) Assns. have 
petitioned the Interstate Commerce Commission for a 
‘Declaratory Order’ concerning the current controversy 
between the railroads and the two industries over claim 
settlements.
 “A.T. Walters, chairman of the traffi c and transportation 
committee, NSPA, said, ‘The policies of certain railroads are 
costing the feed-soybean industries several million dollars 
each year.’
 “The petition asks the ICC to resolve whether or not 
current carriers’ practices of handling claims on grain are 
consistent with the rules endorsed by the Commission.
 “The petition points out the issue evolves from the 
condition of carriers’ equipment. Under ICC rules, the car 
must be ‘grain tight, clean and otherwise fi t.’ Many cars 
have open linings at the top; grain and bulk feed easily lodge 
behind the linings. A number of claims have been attributed 
to this defect.”

354. Moore, James W. 1970. Processors boost soy product 
sales to key Asian markets. Soybean Digest. May. p. 64-65.
• Summary: Contents: Introduction. Soybean exports. Our 
foreign expenditures: India, Pakistan, Turkey.
 “Nearly 700 million bushels of your 1970 soybean crop 
will pass through the plants and elevators of the nation’s 
soybean processors. A signifi cant number of these bushels 
will be exported abroad in the form of soybean oil and 
meal.” “Last year more than 40% of all U.S. soybean oil 
exports went to” India and Pakistan–two great oil-defi cient 
nations.
 Current estimates indicate that about 45% of the 1970 
soybean crop will be exported overseas–either as soybeans 
or as oil and meal.” “The U.S. now accounts for over 90% of 
the world’s total soybean trade.”
 “The 40 member companies of NSPA will invest 
$120,000 in foreign market development during 1970. 
Nearly $70,000 of this amount will go to support 
representatives and their efforts in the three Asian nations 
[India, Pakistan, and Turkey]. Address: President, National 
Soybean Processors Assoc.
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355. Dies, Edward Jerome. 1970. In the beginning... Soybean 
Digest. Aug. p. 42-44.
• Summary: The article begins: “Far back when the 
Pyramids were being built, 3 centuries before the Tower 
of Babel, and 12 centuries before Solomon fashioned his 
temple, the little soybean was hoary with age.
 “As to the fi rst brave men to eat the legume, we must 
accept a charming little vignette from antiquity. It tells of a 
rich caravan, laden with gold and furs, crawling homeward 
from an east China town. It was surrounded by bandits. The 
fat merchants took refuge in a rocky defi le easy of defense. 
Days later, with food supplies exhausted, in desperation they 
ate beans from a curious plant until rescued.
 “For the fi rst written record of the soybean one must 
turn to ‘Materia Medica’ by Emperor Shennung [Shennong, 
Shên Nung of China] in 2838 B.C.
 “It was not until 1712 that the soybean was introduced to 
Europe by Engelbert Kaempfer, a German botanist, who had 
spent 1691 and 1692 in Japan. Europe was mildly bored.”
 “In 1804 a Yankee Clipper ship in full sail glided down 
the coast of China searching for a cargo. Uncertain as to the 
length of the return journey home the captain ordered several 
bags of soybeans tossed into the hold as a reserve food 
supply.”
 This history of the early days of the soybean also 
discusses William Morse (who graduated from Cornell 
University 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), Burlison, Hackleman and Woodworth 
of Illinois, Beeson and Ostrander of Indiana, Delwiche and 
Briggs of Wisconsin, Wilkins of Iowa, Park of Ohio, [R.G.] 
Wiggans of Cornell and New York, [C.B.] Williams of North 
Carolina, and [J.E.] Barr of the USDA.
 The pioneer growers were Smith and Riegel in Illinois; 
Elmer and E.F. (Soybean) Johnson, and G.G. McIlroy in 
Ohio; J.B. Edmondson, the three Fouts brothers, and Charles 
Meharry in Indiana. The pioneer soybean processors and 
NSPA, the American Soybean Assoc., and Henry Ford.
 “E.J. Dies is a former staff correspondent of the 
Associated Press, magazine writer, and public relations 
man. He is the author of at least eight books including the 
well-known ‘Soybeans: Gold from the Soil,’ which he wrote 
while he was president of the National Soybean Processors 
Association. He headed the processor group in a period 
‘when products had to fi ght every inch of the way into a 
fi ercely competitive fi eld,’ terminating his association in 
1945.”

356. Hayward, J.W. 1970. 50 years of soybean meal. 
Soybean Digest. Aug. p. 78-83. [16 ref]
• Summary: “To my knowledge no feed ingredient in the 
U.S. compares with soybean meal in its importance to our 
human food supply from animal and poultry sources. Its 

timely increase in availability (table 1) and high content of 
potentially excellent quality of protein (2, 3, 5, 6, 8, 9) made 
it possible for farmers and commercial growers to increase 
materially the production of poultry meat, both chicken and 
turkey, as well as pork, beef, milk, and eggs, over the past 40 
years.
 “In fact, this nutritional discovery for monogastric 
animals and the increase in protein as soybean meal were 
timed just right so that the men and women in our armed 
forces everywhere during World War II could receive 
adequate meat products. Yet back home we had to have meat 
rationed for only a very short time.
 “The U.S. production of chicken broilers was pretty 
much a seasonal business even by the late twenties. In fact, 
the total production in 1934 was only 34 million birds. It 
increased to 310 million broilers by 1947. But today the 
production of U.S. chicken broilers exceeds the 2½-billion 
mark annually (11). This segment of the poultry industry 
alone must use in excess of 2½ million short tons of soybean 
meal annually (44% or 49% protein type). Currently most of 
our U.S. broiler rations contain 25% to 28% soybean meal. 
They contained little or none even by 1930.
 “Chicken layers and turkeys for meat (11) bring the 
annual requirement of poultry for soybean meal up to some 
4½ to 5 million short tons. I estimate also that U.S. hogs will 
require another 3 to 4 million short tons annually of soybean 
meal. The turkey diet in 1930 contained no soybean meal, 
while the one in 1969 contains 37% and seems to be well 
balanced nutritionally in all respects.
 “The 1908 Minnesota hog ration contained no soybean 
meal–6.3% in 1947, 10.3% in 1953, and 20% in 1958 with 
ground yellow corn at 77.5%. (11). The 1958 Illinois hog 
ration contained 76.10% ground yellow corn and 20% of 
soybean meal (11).
 “In view of all of the increase in numbers of our 
animals and poultry for meat, which require more of our 
domestic soybean meal each year, it may come as a surprise 
to many that at the same time we have been increasing 
considerably our exports of soybeans and soybean meal. 
This year, soybean meal exports should exceed 3 million 
short tons. Soybean exports are likely to exceed 400 million 
bushels, with soybean oil about holding its own on exports at 
somewhat less than 1 billion pounds.
 “Here are some of the many pertinent highlights over 
the past 50 years, concerned with the nutritional, product 
development, and promotional aspects of our U.S. soybean 
meal:
 “Nutritional: 1–Discovery of the mineral defi ciencies 
of soybeans and soybean meal, especially calcium and 
phosphorus, during the early twenties.
 “2–Unextracted soybeans, raw or heated, tended to 
produce objectionable soft carcasses and soft fat when fed 
at 14% or more of the entire ration to young pigs (50 to 60 
pounds) in drylot and continued on to market weights of 200 
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to 250 pounds-years 1930-35 (12, 13).
 “3–The protein of raw soybeans and underheated 
soybean meal had favorable amino acid content but failed to 
produce satisfactory growth of white rats, baby chicks, and 
pigs. The same was suspected for humans (2, 3, 5, 6, 7, 8, 12, 
13, 15, 16).
 “4–Proper cooking greatly improved the biological value 
of the protein of soybeans and soybean meal made by either 
of the three processes of oil extraction–hydraulic, expeller or 
screw press, and the continuous solvent extraction method. 
Dry heat was usually ineffective. Overheating was about 
as bad as raw or underheating of soybeans and soybean 
meal for improving the biological value of its protein for 
laboratory rats, chicks, and pigs. (2, 3, 5, 8, 12, 15).
 “5–Ribofl avin needed in soybean meal rations for young 
poultry and pigs was discovered and made available in 
crystalline from 1935-37. Many other B-complex vitamins 
and essential trace minerals were identifi ed. The limitation 
of phytin phosphorus in soybeans and soybean meal was 
reported.
 “The animal protein factor (APF) required in soybean 
meal rations for young monogastric animals and poultry 
was identifi ed, given the name of vitamin B-12, and made 
available in a concentrated form about 1948.*
 * Footnote: “One of the fi nders of B-12 was Geo. M. 
Briggs of the University of Minnesota, son of George Briggs 
of Wisconsin, a founder of the American Soybean Assn. See 
the latter’s article on page 50.
 “Some of the antibiotics were also identifi ed and 
produced initially for use in feeds in the late forties (11, 12).
 “The Sept. 6, 1969, issue of Feed-stuffs (11) is an 
excellent source of information on most of these basic early 
nutritional discoveries and developments.
 “6–By the early to mid-forties proof was available that 
we could use high levels of a properly cooked soybean meal 
in improved poultry and pig feeds to replace all but some 3% 
of the animal-source proteins such as fi sh meal, meat scraps, 
and dried skim milk (9, 12).
 “7–The formula for the original Connecticut Broiler 
Ration was released in 1947. Its supplemental protein was 
largely a combination of 8% soybean meal, 8% meat and 
bone scraps, and 8% fi sh meal.
 “To my knowledge, the latest version of the ANRC 
(Animal Nutrition Research Council) reference diet for 
broilers was released in May 1956. It contained 27.98% of 
the 50% protein (now 49%) de-hulled soybean meal, 60.7% 
ground yellow corn (grade No. 2) and very little animal 
source protein.
 “8–Cornell University investigators at Ithaca, New York, 
conducted a considerable amount of excellent research on 
heated full-fat soybean meal as well as determined on chicks 
the metabolizable energy of various soybean products (2, 
13).
 “9–In 1949, the uniform rules and standards committee 

for soybean meal in cooperation with the Soybean Research 
Council, both of NSPA (National Soybean Processors Assn.), 
conducted an industry survey and prepared a soybean meal 
exhibit for members of the Nutrition Council of AFMA 
(American Feed Manufacturers Assn.) at their midwinter 
meeting. The samples collected consisted of 28 different 
expeller meals and 25 solvent extracted meals. The fi rst 
choice of the Nutrition Council (AFMA) was a 44% protein 
solvent extracted soybean meal. This meal was practically 
nondusting with 1.2% for the total portion through a 
combination of 80-, 100-, and 200-mesh screens, and its PER 
(Protein Effi ciency Ratio) was excellent. These features are 
still preferred by the majority of our feed industry of today.
 “10–There was no substitute years ago (1940-1960) 
and there is none that I know of today for actual periodical 
animal feeding tests supplemented by proven laboratory 
tests for use by the soybean processor in maintaining top 
performance of his daily soybean meal production when it 
is to be used in current critical feeds for young monogastric 
animals and poultry (2, 3, 8, 12-16).
 “11–In the early fi fties a top-ranking industrial fi rm 
interested in feed additives conducted chicken broiler feeding 
tests to compare fi ve different name brands of soybean meal. 
Two meals were close, with the best one worth $55 more 
per ton than the poorest of the fi ve meals. The additives used 
in most broiler feeds today would overcome a part of this 
difference but not all of it. Most additives are expensive and 
same of them need not be used at all if the soybean meal is 
precision cooked (toasted) and periodically animal tested.
 “12–Urea is on the increase, replacing a part or all of 
many of the natural proteins such as soybean meal in feeds 
for ruminants, especially for growing and fattening beef 
cattle. There is good evidence favoring a combination of 
urea and soybean meal for beef cattle.” Continued. Address: 
Consulting specialist, Minneapolis, Minnesota.

357. Hayward, J.W. 1970. 50 years of soybean meal 
(Continued–Document part II). Soybean Digest. Aug. p. 78-
83. [16 ref]
• Summary: Continued: “This mixture results in better 
acceptance of the urea with the economy as good or better 
because of the improved performance of the animals in the 
feedlot, a higher selling price at the market, as well as a 
higher dressing percent and an upgrading of the carcasses 
when slaughtered.
 “Product development:
 “1–Most of the early processing of soybeans was with 
expellers or screw presses. There was a gradual but defi nite 
shift during the late forties and early fi fties to continuous 
solvent extraction for processing soybeans. For the past 10 
years or more here in the U.S. some 97% solvent and 3% 
expellers or screw presses have been used for processing our 
soybeans.
 “It is mandatory, however, that for the solvent process 
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hexane or another proven material be used as the solvent. For 
a time, up until the summer of 1952, a few small extraction 
plants used trichloroethylene as the solvent with mostly 
disastrous results from feeding the meal to ruminants.
 “2–In 1947 a couple of large soybean processors began 
making a dehulled soybean meal for high-energy poultry and 
hog rations. This was then a 50% protein meal and referred 
to in most instances by that name. Today several processors 
make this type of meal and refer to it generally as 49% 
soybean meal (2, 8).
 “3–There has been over the past several years some 
interest expressed in a cooked unextracted soybean meal for 
use in swine and poultry feeds. (2). In fact, quite recently 
units for roasting or heating beans by extrusion on the farm 
have been made available to farmers (13).
 “4–Soybean meal for use in feeds leads all other soy 
protein products in quantity. However, some special soybean 
meal is produced for industrial uses, and soy protein products 
as fl our, grits, fl akes, protein concentrates, and protein 
isolates are produced in several hundred million pounds 
annually for food and industrial uses. Soy lecithin is another 
important product from soybeans (2).
 “Promotional Aspects: 1–In 1937 the National Soybean 
Processors Assn. (NSPA) organized the Soybean Nutritional 
Research Council on the insistence mostly of my good friend 
and boss at the time, Whitney Eastman. Back in those days, 
our Council membership consisted of J.E. Hunter, H.E. 
Robinson, K.J. Seulke, Lyman Peck, Lamar Kishlar, J.L. 
Gabby, K.J. Maltas, and J.W. Hayward.
 “2–Our Council had lots of work cut out for it, but its 
initial function was to promote the use of soybean meal in 

feeds for livestock and poultry. It is hard to believe now 
that back in the twenties and even most of the thirties 
soybean meal was an unknown item to many fi rms of our 
feed industry and practically all nutritionists at our state 
agricultural experiment stations.
 “3–A classic trip was made out east in 1938 by one 
of our special committees consisting of Dr. J.E. Hunter, 
Lyman Peck, and myself to call on USDA nutritionists 
at Beltsville, as well as at state colleges and agricultural 
experiment stations. Six states, Maine, New Hampshire, 
Vermont, Massachusetts, Connecticut, and Rhode Island, 
as I recall, were not using a pound of soybean meal in their 
New England Conference formulas for poultry. We changed 
their minds shortly on that score. We also visited at College 
Park, Maryland (University of Maryland), and at Cornell 
University at Ithaca, New York. One man, Colonel Howe at 
Beltsville, was largely responsible for our Council preparing 
an extensive literature review (Blue Book), on soybeans and 
soybean meal.
 4–Our Soybean Nutrition Research Council had a 
booth with some of our men on hand at many state fairs, the 
International Livestock and Agricultural Products Show in 
Chicago, and a World Poultry Congress in Cleveland, Ohio. 
We also supplied speakers on soybean meal for many state 
nutrition conferences.
 “5–The Soybean Council of America Inc. was formed in 
1956 to promote soybean products in some 40 countries of 
the free world (2). Several of us oldtimers as well as many 
new enthusiasts from our state universities and experiment 
stations represented the Soybean Council at many trade fairs 
and nutrition conferences in several countries overseas in the 
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interest of soybean oil and soy protein products such as meal, 
fl our, and grits.
 Photos show: (1) Dr. Hayward, who “has long been 
recognized as a leading authority on livestock and poultry 
feeding. He was director of nutrition for Archer Daniels 
Midland Co. from 1935 to 1960. He was director of nutrition 
for the Soybean Council of America and undertook many 
assignments overseas from 1960 to 1964.”
 (2) Two white pigs: “Littermate barrows. The smaller 
pig was fed a typical ration of 1908, which did not contain 
soybean meal and was nutritionally defi cient in several 
respects. The larger pig was fed a nutritionally adequate 
corn-soybean meal ration typical of 1958.”
 (3) Male broiler chickens, average 8 weeks of age. Five 
side-by-side photos show: 1930 ration, bird weighs 1.62 lbs. 
1938 ration, bird weighs 1.89 lbs. 1946 ration, bird weighs 
2.17 lbs. 1954 ration, bird weighs 2.81 lbs.
 Tables: (1) Production of soybean meal and other 
protein concentrates for crop years indicated (Oct. 1 to Sept. 
30). Sources: * U.S. Department of Agriculture Statistical 
Bulletin No. 85, Dec. 1949, for soybean meal and many of 
the other protein sources. ** Ingredients included with any 
production in 1,000 short tons for cottonseed meal 2,289.5, 
linseed meal 491, peanut meal 88.8, copra meal 103.5, gluten 
feed and meal 106.2, tankage and meat scraps 1,341, fi sh 
cake and meal 251.7, dried milk products 166.2, and other 
milk products 1,022.3 short tons. *** Soybean Digest Blue 
Book 1962. **** Soybean Digest Blue Book, p. 71, 1970. 
Address: Consulting specialist, Minneapolis, Minnesota.

358. Strayer, George M. 1970. Basic problems haven’t 
changed. Soybean Digest. Aug. p. 54-57.
• Summary: This is an interesting history of the American 
Soybean Association as seen through the eyes of its fi rst 
executive director.
 “Geo. M. Strayer served as executive offi cer of the 
American Soybean Assn. from 1940 until 1967, through 
the formative years when most of the present structure was 
established. His term of service on the board of directors 
started 3 years earlier and was probably longer than that 
of any other one man. Today he is secretary of Associated 
Hybrid Producers, as he has been for many years. He 
exports corn, soybeans, grain sorghum, popcorn, and other 
midwestern products through Agricultural Exports Inc. He is 
associated with his brother Gordon and other members of his 
family in Strayer Seed Farms. He recently was elected mayor 
of Hudson where he has resided for the past 30 years. The 
above sketch [illustration] of Mr. Strayer as mayor is by Jack 
Bender of the Waterloo (Iowa) Daily Courier.
 “Soybeans to me 52 years ago were just a lot of work–a 
novelty of which a small amount of seed had been secured by 
my father from W.J. Morse in the Department of Agriculture. 
Planted in the hills of a small patch of popcorn, they had to 
be pulled by hand, dried, and then threshed out by hand and 

with a fl ail. They were too late for complete maturity in our 
latitude–but we found out they would grow here!
 “By the spring of 1924 there were enough varieties 
(all imports from the Orient) that my father, B.S. Strayer, 
in cooperation with USDA and the local Smith-Hughes 
agricultural instructor, planted a testplot of about 3 acres, 
and included some 15 or 20 strains of varying maturities. 
There were black, green, brown, yellow, and vari-colored 
varieties.”
 “First exposure to the American Soybean Assn. came 
in September of 1924 when my father attended the fi fth 
meeting at Ames, Iowa. It was a 2-day meeting, in the days 
of dirt and gravel roads, and the 100 miles to Ames was a 
major journey taken the day prior to meetings. I heard the 
stories of the wonders of the soybean crop secondhanded–I 
was in high school, the meetings came after school started, 
and such meetings were no place for kids anyway!
 “Wonders of the soybean world: It was not until 1930 
that I had my fi rst exposure to the American Soybean Assn., 
except for reading the proceedings of each of the annual 
meetings as mailed to all members. The sessions that year 
were held at the University of Illinois.
 “Four of us drove over for the meetings. We stayed at a 
private home in Urbana. I was indoctrinated into the wonders 
of the world of such men as W.L. Burlison, J.C. Hackleman, 
Soybean Briggs, Bill Riegel, John T. Smith, W.K. Kellogg, 
Keller Beeson, W.J. Morse, Charlie Meharry, Taylor Fouts, 
Scott Wilkins, and others.
 “Today, only Soybean Briggs is still living. But they 
were the men who had the vision and the foresight and the 
fortitude to preach and talk soybeans, to plant and harvest 
them, and to interest people in their possible uses.
 “At these 1930 meetings, held while I was a college 
student, I found my real interest for future years. I believe it 
was in 1937 after graduating and starting to farm that I was 
fi rst elected to the board of directors of ASA. My father had 
served several years ahead of me.
 “In 1936 the ASA annual convention was held in 
Iowa, and I was a member of the committee given the 
responsibility for planning the program. The fi rst day was 
held at Iowa State University at Ames, the second day at 
Cedar Rapids, where processing facilities could be visited, 
and the third day was held at Hudson on our farms.
 “In preparation for the big event we had freshly painted 
our farm buildings with paint made with soybean oil.”
 Also discusses: The launching of Soybean Digest (Nov. 
1940). First trips abroad (1949 with Jack Cartter as members 
of ECA Technical Assistance Mission No. 1 to Europe, 
especially Germany; in 1952 to visit potential customers in 
Western Europe at his own expense; in 1954 as a member of 
the offi cial USDA-sponsored agricultural trade mission; in 
1955 weeks with Paul Quintus, head of USDA’s fats and oils 
division, to study the possibilities of selling soybeans to that 
country. “I spent 7 weeks in Japan meeting with processors, 
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foods manufacturers, shoyu manufacturers, tofu 
makers, miso makers, and Japanese government 
offi cials”).
 “The Japanese American Soybean Institute 
was formed in early 1956, and became the fi rst 
overseas market development project on soybeans 
or any oilseed.
 “With soybean production zooming, and with 
the Japanese project well underway, it appeared 
logical to explore other possible markets. In May 
of 1956 Paul Quintus again asked me to serve as 
an emissary of USDA and the soybean industry, 
this time to survey market possibilities and 
potentials in 10 Western European countries. Given 
a free hand, I spent about 2 months on this assignment, came 
back convinced that we had both problems and opportunities 
in Europe.
 “I recommended that an industry-wide organization 
be formed. The European market was not solely a soybean 
market. Some countries would use oil, others meal, still 
others soybeans. It was too big a job for the small American 
Soybean Assn. Processors as well as growers had a stake 
in that market. Out of the arguments, discussions and 
deliberations the Soybean Council of America was formed to 
do the market development work in Europe and eventually 
in South America and in parts of Asia, with both growers, 
through ASA, and processors, through the National Soybean 
Processors Assn., participating.
 “The problems are the same: Today’s problems are 
the same as those of 1945–creation of larger and larger 
markets for U.S. soybeans.” Address: Former Executive 
Vice President, American Soybean Assoc. and former editor, 
Soybean Digest.

359. Weller, Paul. 1970. Birth of an industry. Soybean 
Digest. Aug. p. 58-59, 61.
• Summary:  A fairly good, brief history of the soybean 
crushing industry in the USA, and the National Soybean 
Processors Association. Soybeans had been grown in 
America “since about 1804. Civil War soldiers carried them 
as ‘coffee berries,’ using them to brew ‘coffee’ when the real 

product became scarce.”
 The fi rst soybeans in America “were likely crushed as 
early as 1910, among the Chinese in California. Oriental 
emigrants were then importing soybeans from China and 
Manchuria, and crudely crushing them for cooking oil. 
These early efforts were followed by commercial activity 
among several North Carolina cottonseed mills. In 1915, 
when cottonseed became scarce, the mills substituted locally 
grown soybeans.”
 “On a warm fall day [Sept. 30] in 1922, A.E. Staley 
Sr. pulled a master switch on the nation’s fi rst commercial 
soybean processing plant. He helped inaugurate a new 
industry offering, for the fi rst time, a key commercial 
market for America’s soybean crop. The place was Decatur, 
Illinois...”
 “Role of the processors: Several commercial leaders saw 
the promise of soybeans by 1920. They also saw a need for 
expanded markets, if farmers were to receive a fair return for 
their crop. Acreage was expanding fast–Illinois had 16,000 
acres in 1919, with Indiana having only several hundred. But 
by 1922, this total had doubled, and farmers were rushing 
to plant more. A.E. Staley Sr. started with his processing 
mill at Decatur. The following year, Eugene D. Funk Sr. 
set up the nation’s second commercial processing plant at 
Bloomington, Illinois. Funk, a pioneer seed producer and an 
organizer of the American Soybean Assn., recognized that 
domestic processing operations would be necessary to move 
the fast-growing soybean crop–by then estimated at over a 
half-million acres.
 “These early processors faced seemingly insurmountable 
odds. It was nearly impossible to obtain a steady supply of 
soybeans to maintain their plants. It was just as diffi cult to 
dispose of soybean oil meal and fl our. No one would buy 
it in 1924, and few persons would accept it as a gift. It was 
even diffi cult to sell the domestically produced soybean oil, 
because buyers considered it grossly inferior to imported 
oils.
 “The answer lay in extensive programs of education, and 
the early processors accepted this responsibility. Working 
closely with state universities and extension services, they 
helped develop bulletins to help farmers produce more 
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soybeans. Marketing teams fanned out to ‘sell’ U.S. soybean 
oil and meal products.
 “One of the most unique projects ever attempted was 
a special Soybean Exhibit Train, supplied by the Illinois 
Central Railroad. Soybean processors and USDA extension 
personnel equipped and staffed the train to tell the soybean 
story to the nation. In 21 days [during 1927], the six-car 
soybean train traveled 2,478 miles, to 105 towns across 
America. Nearly 34,000 persons toured its varied soybean 
product exhibits.
 “Formation of NSPA: The soybean processing industry 
was expanding enough by 1930 to warrant a national 
association of processing fi rms. A committee was set up 
under the leadership of Whitney H. Eastman of Archer 
Daniels Midland Co. Eastman called an organizational 
meeting for May 21, 1930, at Chicago’s downtown City 
Club. Twelve processing fi rms were represented, including 
A.E. Staley Mfg. Co.; Archer Daniels Midland Co.; Allied 
Mills Inc.; Funk Bros. Seed Co.; and Spencer Kellogg & 
Sons.
 “The meeting gave birth to the National Soybean 
Oil Manufacturers Assn., forerunner of today’s National 
Soybean Processors Assn. Eastman, now retired in suburban 
Minneapolis, recalls the original Association objectives: 
“To promote in the industry a mutual confi dence and a high 
standard of business ethics; to eliminate trade abuses; to 
promote sound economic business customs and practices; 
to foster wholesome competition; to provide ultimately for 

individual effi cient business management operating 
independently and thus generally to promote the 
service of the industry in the public welfare.”
 “Other industry benefi ts came out of the formation 
of a processors’ association. Prior to this time, prices 
for soybeans were largely determined by demand 
and supply for soybean seed. Establishment of 
new markets for processed products and the rapid 
expansion of soybean acreage due to new demand 
changed this structure. During the early 1930’s, 
prices were based on demand for oil and meal, and 
generally improved as demand increased. At one 
point, the price per bushel increased from 60¢ to 
$1.23.

 “NSPA formed a variety of committees to service 
the burgeoning industry. There was a research and trade 
promotion group, a soybean grades and contract group, 
traffi c and transportation group, as well as committees on 
statistics and industry liaison. These formed the nucleus of 
NSPA’s current slate of 13 specialized committees.
 During NSPA’s fi rst 25 years, U.S. soybean acreage 
jumped from 3,473,000 acres yielding 13,929,000 bushels–
to 21 million acres yielding a crop of 457 million bushels. 
By 1956, soybeans were second only to corn in cash farm 
income on the nation’s farms.
 “It was during this fi rst 25 years that most of today’s 
major soybean processors entered the business. Central Soya 
Co. shipped its fi rst load of soybean oil on December 8, 
1934, from its plant at Decatur, Indiana. Swift & Co. built its 
fi rst expeller soybean mill at Champaign, Illinois, in 1937, 
followed by a second mill at Des Moines, Iowa in 1939. 
At about the same time, Quincy Soybean Co. was formed 
at Quincy, Illinois, Cargill Inc. entered the fi eld in 1943 
at Minneapolis [Minnesota], and other major processors 
followed quickly the industry’s challenge.”
 Photos show: (1) The Elizabeth City Oil & Fertilizer Co. 
in North Carolina, generally believed to have been the fi rst to 
process U.S. grown soybeans. A test run was made on 10,000 
bushels in Dec. 1915. (2) The soybean crushing plant in 
the Funk Bros. Seed Co., Bloomington, Illinois, installed in 
1924. (3) The Archer Daniels Midland Co. solvent extraction 

plant in Chicago, Illinois, in about 1946. (4) One 
group of the nearly 34,000 people visiting the 
“Soybean Special” train in 1927. Inside its six cars 
was the story of the soybean industry as it existed 
at that time. Address: National Soybean Processors 
Assn.

360. Virendrasingh, M. 1970. India’s golden 
soybean revolution. Soybean Digest. Sept. p. 36-
37.
• Summary: “Soybean oil is imported by the State 
Trading Corp. of India. It is distributed to vanaspati 
manufacturers on the basis of allocation made by 
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the director of vanaspati of the government food ministry. It 
has been used almost exclusively for vanaspati.
 “The government uses soybean oil to control the price 
of vanaspati, which is fi xed, and takes into account the cost 
of edible oils [especially peanut oil] used in its manufacture. 
Thus, when the price of oils rises, and our government does 
not want to increase the price of vanaspati, more soybean oil 
is allowed to be used. During the fi rst six months of this year, 
soybean oil use has increased to 33% from 15% [of total oil 
use in vanaspati], and has caused vanaspati prices to remain 
stable.
 “The production of vanaspati in calendar year 1969 was 
482,000 metric tons.”
 “India has requested 135,000 metric tons of U.S. 
soybean oil during fi scal year 1971. The regular demand is 
mostly due to our work in the Soybean Council of America 
Inc. and now the National Soybean Processors Assn.”
 Lists the names of the many persons who have the most 
to put the soybean on the map of India, both Indians and 
Americans.
 “Since soybean meal cannot be utilized in India, it 
will be exported until a use is found for it in India. This 
may take several years.” A small portrait photo shows M. 
Virendrasingh. Address: Representative for India, India 
National Soybean Processors Assoc.

361. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1970. The soybean and ASA–Fifty years of 
growing up together. Nov. 16. p. 2-3.
• Summary: Soybeans had been known in America since 
1804 when a few bags were brought from China as a reserve 
food supply in the hold of a Yankee Clipper. Civil War 
soldiers carried them as “coffee berries,” using them to 
brew coffee when the real thing became scarce. The USDA 
recorded the fi rst soybean statistics in 1919 with a report 
that there had been 99,000 acres of U.S. farmland planted 
in beans during that year. In 1956 the American Soybean 
Assoc. signed a contract with USDA’s Foreign Agricultural 
Service to cooperate in soybean market development work 
in Europe and Japan. This was the fi rst such contract for 
overseas promotion of any U.S. farm commodity. Out of the 
effort came the Japanese-American Soybean Institute and 
the Soybean Council of America (a joint effort of ASA and 
the National Soybean Processors Association). Last year 
soybeans ranked as the nation’s #1 agricultural export with 
a total value of over $1,400 million. Photos show: The fi rst 
plant [Elizabeth City Oil & Fertilizer Co.] to process U.S. 
soybeans, located in Elizabeth City, North Carolina. Farmers 
harvesting Laredo soybeans at Mississippi State University 
in about 1920.

362. Food Processing (Chicago). 1970. Protein adds 
nutritional ‘punch’ to snacks. Autumn. p. F6-F7. Foods of 
Tomorrow section.

• Summary: The section titled “Soy protein” notes: TVP 
Smoky Chiplet is a high-protein snack made by Archer 
Daniels Midland Co. (Decatur, Illinois). Soy specialties as 
ingredients for high protein snack foods are available from 
Cargill Inc. (Minneapolis, Minnesota). For soy protein isolate 
ingredients contact Ralston Purina Co. (St. Louis, Missouri). 
For soy fl our information contact A.E. Staley Mfg. Co. 
(Decatur, Illinois). Three brochures about soy protein, 
soybean oil, and soybean processing are available from the 
National Soybean Processors Assoc. (1225 Connecticut Ave., 
N.W., Washington, DC). “Soy protein concentrate for snack 
formulation is available from Swift Chemical Co.” (Oak 
Brook, Illinois).

363. National Soybean Processors Assoc. 1970. The story of 
soybean oil (Leafl et). Washington, DC. *

364. National Soybean Processors Assoc. 1970. Soy data: A 
directory of soybean communicators (Leafl et). Washington, 
DC. *

365. Soybean magic, the story of soybean processing. 1970. 
Washington, DC: National Soybean Processors Assoc. 
Summarized in Soybean Digest, April 1970, p. 48. *

366. Richter, Jay. 1971. USDA seeks 20% more soybeans in 
1971. Soybean Digest. Jan. p. 36-37.
• Summary: But soybean processors want about 10 million 
more acres than last season, and the National Soybean 
Processors Association is stepping up a vigorous campaign 
to make this happen. A photo shows Jay Richter. Address: 
Washington, DC, Correspondent for Soybean Digest.

367. World Farming. 1971. Save those soyabeans! 13(1):16-
17. Jan.
• Summary: Discusses harvesting losses and how to reduce 
them. The average U.S. farmer in Ohio loses 12.35 bushels/
acre.

368. Soybean Digest. 1971. Processors form new Food 
Protein Council. Feb. p. 38.
• Summary: The Food Protein Council, formed by America’s 
soy protein processors, will be headquartered in Washington, 
DC, and operate as an autonomous organization within the 
National Soybean Processors Association [NSPA].
 The Council’s goal will be to “centralize promotion 
of edible vegetable protein for use in human food. Council 
members will represent the vegetable protein industry to 
government, the food trade, and consumers.”
 Wendell E. Mann, vice president of the Chemurgy 
Division, Central Soya Co., was elected as the Council’s 
fi rst chairman. He will work with a three-man executive 
committee. A small portrait photo shows Mann.
 Note: This is the earliest document seen (July 2019) that 
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mentions the Food Protein Council.

369. National Soybean Processors Association. 1971. $3 
billion pipeline (Ad). Soybean Digest Blue Book Issue. p. 
115. March.
• Summary: This half-page black-and-white ad shows a 
tanker car of oil, a rail car of meal, and a truck load of soy 
protein entering a pipeline. The text reads: “Processors 
are the key link in the nation’s soybean pipeline. We turn 
America’s $3 billion soybean crop into some of the world’s 
most valued products. Protein-rich meal, golden oil–a wide 
array of soy foods. We do it through production research, 
industry promotion, and world-wide market development. 
Next time you need a product made from soybeans–or have a 
question on our dynamic industry–call a soybean processor. 
We’re in business to help you.”
 Note: NSPA would soon change its logo. Address: 1225 
Connecticut Ave., N.W., Washington, D.C. 20036.

370. Moore, James W. 1971. Challenge ahead for soybeans. 
Soybean News (NSCIC) 22(3):2-3. April.
• Summary: Excerpts from an address at the First National 
Soybean Planning Conference banquet, held 3 March 1971 
at St. Louis, Missouri. The USA faces two major challenges. 
We are now using about 13% more soybeans than we grow. 
The immediate solution lies in planting more soybean acres. 
The long-term solution lies in getting better yields per 
acre. If we do not do this, Brazilian soybeans, or Canadian 
rapeseed, or African groundnuts, or Russian sunfl ower seeds 
will fi ll the gap. A photo shows James Moore. Address: 
President, National Soybean Processors Assoc.

371. Laine, Iris Coyn. 1971. Soy 
goes to school. School Lunch 
Journal 35(7):41-43. July/Aug.
• Summary: “On February 22, 
1971, USDA authorized the use of 
textured vegetable protein, fortifi ed 
with vitamins and minerals, to meet 
part of the minimum requirement of 
two ounces of cooked meat for the 
Type A school lunch.” Discusses: 
What this means: Main dishes, 
sandwiches. What are textured 
vegetable proteins? Look and 
taste. Nutritional content. What 
products are available? Want more 
information? Contact the Food 
Protein Council. The nine regular 
members of the Council are listed: 
ADM, Cargill, Central Soya Co, 
Far-Mar-Co, Griffi th Laboratories, 
Miles Laboratories, Ralston Purina 
Co., A.E. Staley Manufacturing Co., 
and Swift Chemical Co.

 “For schools that prepare their own foods, there are 
several recipes in USDA’s ‘Quantity Recipes for Type 
A School Lunches’, that are ideal for including textured 
vegetable protein products.” The names of ten main dishes 
(with the USDA Card No. for each) and 2 sandwiches are 
given. A photo shows three school lunch dishes which 
include textured vegetable proteins: Hamburger, sloppy 
joe, and spaghetti sauce. Address: Foodservice Relations 
Director, Food Protein Council.

372. Soybean Digest. 1971. What’s ahead for soy protein? 
Nov. p. 11-13.
• Summary: Discusses the work of the Food Protein Council, 
established this year as an autonomous organization within 
the National Soybean Processors Association. “The goal of 
the new FPC is to centralize promotion of edible vegetable 
protein for use in human food.” The focus in 1972 will be 
on the school foodservice market, plus the institutional and 
commercial restaurant market. “The Food Protein Council, 
like its parent association, the National Soybean Processors 
Assn., is managed by Smith, Bucklin & Associates Inc... 
Member companies of the Council are: Archer Daniels 
Midland Co.; Cargill Inc.; Central Soya Co. Inc.; Far-Mar-
Co, Inc.; Griffi th Laboratories; Miles Laboratories Inc.; 
Ralston Purina Co.; A.E. Staley Manufacturing Co.; and 
Swift Chemical Co.”

373. SoyaScan Notes. 1971. Chronology of soybeans, 
soyfoods and natural foods in the United States 1971 
(Overview). Dec. 31. Compiled by William Shurtleff of 
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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 fl oat, thus changing 
many of the basics of international trade.
 1971. India’s fi rst 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 fi rst planted soybeans in the spring of 1972. In 
December 1971 Alexander Lyon, who has a PhD degree in 
biochemistry, begins the community’s fi rst 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 offi ce 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 fat-
free 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 signifi cant role in the 
development of atherosclerosis in rabbits, but his fi ndings 
had been forgotten.
 1971. African soybean production fi rst 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.

374. Cavins, J.F.; Kwolek, W.F.; Inglett, G.E.; Cowan, J.C. 
1972. Amino acid analysis of soybean meal: Interlaboratory 
study. J. of the Association of Offi cial Analytical Chemists 
55(4):686-91. July. [12 ref]
• Summary: Five laboratories studied the amino acid 
composition of soybean meal. Between- and within 
laboratories variations were signifi cant for most amino 
acids. A table shows results. The study was initiated by the 
National Soybean Processors Association. Address: Northern 
Marketing and Nutrition Research Div., ARS, USDA, Peoria, 
Illinois 61604.

375. Soybean Digest. 1972. Soybean research: Funded by 
farmer checkoff. Aug. p. 16-20, 22-23.
• Summary: “Soybeans are one crop free of government 
control–and also free of payments for not planting. The 
prime reason soybeans are free of control is that soybean 
people have always been market oriented, and willing to 
put up their own funds in support of that philosophy. For 15 
years farmers and processors have been fi nancing worldwide 
market development activities for soybeans, as American 
Soybean Assn. President Harold Kuehn pointed out to the 
House appropriations subcommittee last April.
 “The results of this do-it-yourself approach have been 
nothing short of tremendous. As U.S. farmers were forced 
to reduce their corn and cotton acres during the 1960’s, they 
could turn to soybeans because of their growing markets. 
And soybeans, beginning as a little-known crop, moved up 
the ladder with astonishing rapidity to the nation’s No. 1 
export crop, then No. 1 cash crop.
 “And soybean producers have begun to take the same 
route with regard to soybean research in various states... 
ASA Executive Vice President Ralph Jackson stressed to the 
National Soybean Research Coordinating Committee the 
need to plan now to solve future problems.”
 “The funding of production research on soybeans is 
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now being done by state checkoff funds, and there will be 
more such funding in the future. U.S. soybean producers 
are spending $400,000 this year for such research, and will 
contribute about $500,000 of their own money next year, all 
raised through checkoffs.
 “In addition, the National Soybean Processors Assn. 
is contributing $500,000 annually for soybean production 
research. NSPA has provided funds in the past to support the 
research work of fi ve full-time scientists. Now the policy is 
to provide additional funds to undergird the work of current 
researchers.
 “In addition to grower and processor funding, there is 
funding of research by state and federal governments.
 “The concept of using the checkoff for funding both 
market development and research originated at the ASA 
convention in 1968. In 1969, North Carolina, South Carolina, 
and Louisiana passed the necessary enabling acts, followed 
by Mississippi and Texas in 1970; Arkansas, Florida, 
Virginia, and Georgia in 1971; and Iowa in 1972.
 “Now the checkoff is operating in ten states and Illinois 
is in the process of establishing constitutional authority for a 
checkoff system.
 “As outlined by the National Soybean Research 
Coordinating Committee [established in March 1972 under 
the sponsorship of the agricultural Research Policy Advisory 
Committee], checkoff funds in general should be used for 
short-term, quick-payoff types of research that show concrete 
results. Federal and state funds can be best used for basic 
research where the results may be less tangible and longer in 
coming.”
 Details on research projects and current checkoff 
funding for research in the following states are given: 
Mississippi ($58,000), Georgia ($40,000), Texas ($2,250), 
Arkansas ($117,766, the leader in funding), South Carolina 
($22,500), Louisiana ($70.945), Iowa ($26,000), Virginia 
($10,000), Florida ($10,000), and North Carolina ($40,273). 
Research Foundation funding: The Iowa Soybean Promotion 
Board has two unique concepts in mind when it allocates 
funds for market development and research. First, it tries 
to involve the state soybean association in decisionmaking. 
Second, it tries to induce the state association and its 
members to think of research as a national effort, rather than 
just an individual state effort. Photos show William Colville, 
Harold Musen, Edgar Hartwig.

376. Brunthaver, Carroll G. 1972. Are U.S. farmers planting 
enough soybeans to meet world market opportunities? 
Foreign Agriculture (USDA Foreign Agricultural Service). 
Sept. 18. p. 2-4, 12.
• Summary: From a speech given before the National 
Soybean Processors Association, August 21, 1972, restating 
U.S. opposition to an international oils agreement. A major 
commercial sale of soybeans has been made to the Soviet 
Union–the fi rst purchase of U.S. beans by the Soviets since 

1965-66. The quantity has been unoffi cially estimated at 1 
million tons. The goal of the Soviets’ current 5-year plan is 
to increase the protein in Russian consumer diets by 25%.

377. Banerji, Sushidal. 1972. India still needs to import 
vegetable oil: India and the developing world. Soybean 
Digest. Oct. p. 12-13.
• Summary: From his address before the National Soybean 
Processors Assn.
 “Vegetable oils Turning now to the matter of special 
interest to you, vegetable oil is one of the basic needs of 
our people. We were relatively late in programming for an 
increase in the supply of edible oils. While there has been 
substantial increase in domestic production in recent years, 
we have had to rely on signifi cant imports of both oilseeds 
and oil. In the last 3 years, soybean oil has been by far our 
largest import, totaling close to 300,000 tons. In the same 
period, we imported some 80,000 tons of other oilseeds, 
mainly rapeseed and mustard. We grow oilseeds annually 
over an area of 16 million hectares in India. Our major 
oilseeds are groundnut, rapeseed, mustard, sesamum, linseed, 
and castor. Groundnuts cover close to 43% of the total area 
in oilseeds.
 “Under the current fourth 5-year plan [India has 
a centrally-controlled (socialist) economy], we are 
implementing an elaborate program to raise the production of 
oilseeds, including propagation of high-yielding and early-
maturing varieties of castor with encouraging results.
 “Signifi cant success has also been achieved in growing 
oilseeds in nontraditional areas of the southern states. 
Starting with only 6.84 million tons of production of oilseeds 
in 1968-69, we reached over 9 million tons in 1970-71. 
Productivity fi gures also registered a steady increase in the 
case of groundnut, for example, from 653 kgs. per hectare 
to 831 kgs. in 1970-71, we crushed an estimated 2.4 million 
tons of edible oil.
 “We still have, however, some way to go before 
attaining self-suffi ciency in oils and imports may be 
necessary for some time to meet our full needs. Meanwhile, 
we are pressing on with our own efforts. The potential is 
great. Only 5% of the area under oilseeds is at present in the 
irrigation zones, 95% is dependent on rains.
 “Our research scientists are hard at work to achieve for 
oilseeds the kind of miracle they have achieved for wheat 
and hope to do for rice. The tempo of current programs is 
being accelerated to make up for lost ground.
 “An ambitious program to undertake soybean cultivation 
over a targeted area of 400,000 hectares in the next 3 years 
or so has been initiated this year, and is being pursued with 
vigor and determination. We have been trying out certain 
high-yielding sunfl ower varieties.
 “At present, cottonseed, rice bran and oilseeds of tree 
origin such as palm–which are regarded as good potential 
sources of vegetable oil–are not being adequately exploited 
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in our country.
 “It is our hope that by 1973-74, we can attain a level 
of 9.8 million tons of oilseeds, excluding the production of 
oilseeds of tree origin–such as palm oil.
 “Prospects of future trade What ought to be the basis of 
long-term economic relations between developing countries 
and developed, affl uent countries with surpluses to export, 
like the U.S.? Personally, I believe that sooner or later we 
have to see an orderly transition from government programs 
like P.L. 480 or AID to trade. The long term interests of both 
sides lie in a continuing relationship of trade, rather than of 
AID or P.L. 480.
 “In 20 years of planned development 77% came from 
our own resources, and foreign aid provided the valuable 
remainder of 23%. Today the proportion of foreign assistance 
in our development outlay is around 10% to 12%. In 1965-
66, the net infl ow of foreign aid or assistance was $1,314 
million; by last year, we had reduced this reliance on external 
assistance to $339 million. Today, two-thirds of the foreign 
aid we receive in India from all over goes back to the 
AID-giving countries by way of repayment of past loans.” 
Address: Minister, Embassy of India, Washington DC.

378. Soybean Digest. 1972. News in brief: Soy protein 
“reception.” Oct. p. 32.
• Summary: “Ambassadors and commercial attaches 
from approximately 70 countries sampled soy protein at a 
reception at Washington, D.C., cosponsored by ASA in mid-
September. Forty U.S. congressmen were also in attendance. 
The purpose of the reception was to highlight the nutritional 
value of soybeans in feeding a protein-hungry world.”

379. 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, South 
Carolina 29631.
 “Lindahl, D.A. U.S. Regional Soybean Lab., Urbana, 
Illinois 61801.
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 “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 
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, Louisiana 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 
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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.
 “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).

380. Fischer, Norman H. 1973. Beanburgers–More 
Americans turn to soybean products as meat substitutes: 
Restaurants, stores fi nd consumers like the taste and 
especially the price. The future gets a lot closer. Wall Street 
Journal. April 3. p. 1, col. 1.
• Summary: In the continuing struggle against high meat 
prices, King’s Food Host, a restaurant chain based in 
Lincoln, Nebraska, has been adding TVP for several months 
now to its Big King burgers at about 20 of its 140 branches. 
It sells these “soyburgers” for $0.49, which is 10 cents less 
than usual. Sales have been very good, with no complaints.
 In the past, soybean products have been slipped into a 
variety of consumer foods, but during the past few months, 
they have been increasingly advertised as extenders in 
hamburgers. Consumers seem to welcome the reduction in 
meat prices.
 “The future is now: Over the past several years, such 
companies as General Mills Inc., Archer-Daniels-Midland 
Co., Ralston Purina Co., and the Worthington Foods 
subsidiary of Miles Laboratories Inc., have developed 
soybean products that have virtually the same appearance, 
texture and taste as beef, pork, poultry, seafood and even 
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nuts. Some of these all-soy products already are on the 
market, and more are being added annually.
 “U.S. Agriculture Department [USDA] researchers say 
that by 1980 soy protein could account for as much as 8% of 
the nation’s ‘meat’ requirements.”
 This is good news for those who grow and process 
soybeans. The National Soybean Processors Association says 
that sales of soy protein products for use in human foods 
totaled about $75 million last year, a ten-fold jump from 
fi ve years earlier. And buoyed by the growing use of soy as 
an extender for ground beef, sales this year are expected to 
reach $120 to $140 million.
 “The biggest move was made in mid-March by Red 
Owl Stores Inc. in Minneapolis [Minnesota], when it 
introduced ‘Juicy Burger II’ in the fresh-meat counters of its 
51 supermarkets in the Minneapolis-St. Paul area and its six 
Duluth stores. ‘Juicy Burger II’ is 75% ground beef and 25% 
soy protein, plus a few fl avorings. It is selling for about 75 
cents a pound, 20 to 25 cents less than all-beef hamburger 
sells for.” Address: Staff reporter.

381. National Soybean Processors Assoc. 1973. Increased 
soybean yields: An important key to food costs and farm 
income. Washington, DC. *
• Summary: This brochure explains the need for more 
soybean research. It was sent to members of Congress from 
soybean producing states.

382. Food Processing (Chicago). 1973. News affecting 
tomorrow’s foods. 34(7):36. July. Supplement (F19).
• Summary: “Increased acceptance of soy protein by 
consumers is refl ected in a U.S. Agriculture Department 
estimate that soy protein could account for as much as 8% 
of the nation’s ‘meat’ requirements by 1980. Similarly, the 
National Soybean Processors Association indicated that sales 
of soy protein products for human consumption totalled 
about $75 million last year, a 10-fold jump from fi ve years 
earlier. This year, the fi gure is expected to reach $120 million 
to $140 million.”

383. Cowan, J.C. 1973. Processing and products [soybeans]. 
In: B.E. Caldwell, ed. 1973. Soybeans: Improvement, 
Production, and Uses. Madison, Wisconsin: American 
Society of Agronomy. xviii + 681 p. See p. 619-64. Chap. 20. 
[52 ref]
• Summary: Contents. 1. Introduction. 2. Processing for 
oil and meal: Preparation of fl akes, solvents, extraction, 
desolventizer-toaster, degumming. 3. Conversion to 
edible oil products: Refi ning, bleaching, deodorization, 
hydrogenation. 4. Edible fat products: Salad and cooking 
oils, status of fl avor stability, shortenings and margarine 
oils, lecithin. 5. Essential fatty acids and atherosclerosis. 
6. Industrial uses of oil. 7. Meal for livestock and poultry: 
Nutritional aspects, factors affecting use of meals. 8. Edible 

protein products: Soy fl our, concentrates and isolates, 
textured protein products (textured soy fl our or textured 
soy protein fi bers made into “meat analogues” resembling 
chicken, bacon, etc.). 9. Fermented and specialty foods: 
Tofu, soybean milk (an intermediate step in the manufacture 
of tofu), miso, shoyu (tamari, light-colored shoyu), sufu, 
tempeh, hamanatto, and natto.
 Soybeans fl ow through a crushing plant as follows: First, 
they are cracked to release or loosen the hull and to break the 
cotyledon into about 4 parts. Shakers and aspirators separate 
the hull from the cracked cotyledons and rollers fl ake 
them. “Purifi ed petroleum hydrocarbons known as hexane 
extract the oil from the fl akes and the solvent is recovered. 
Moistened fl akes are heated to inactivate the antinutritional 
factors and are converted to feeds for livestock and poultry. 
A small proportion of the fl akes goes to a wide variety 
of soybean protein products including fl our, isolates, and 
concentrates.”
 Tables show: (1) Utilization of soybean in U.S. in 
million pounds, every 5 years from Oct. 1933 to 1970 
(Kromer 1970). (2) Use of soybean meal in the USA for 
feeding livestock and poultry (million tons). In 1969, the 
estimated amounts used were as follows: Cattle 3.43. Hogs 
1.69. Other livestock 1.73. Total livestock: 6.85. Broilers 
3.07. Hens and pullets 1.28. Other poultry 1.10. Total 
poultry 5.45. Total livestock + poultry 12.30. Note that 
cattle are the single biggest users. (3) Bleaching soybean 
oil (process, % clay and type, change in Lovibond color 
rating). (4) Effect of bleaching, citric acid, and light exposure 
on soybean salad oil. (5) Specifi cations for soybean oil. 
(6) Effect of linolenate content on fl avor of soybean oil at 
elevated temperatures. (7) Composition of certain edible oil 
products from soybean oil and related products (salad oil, 
hydrogenated-winterized soybean salad oil, hydrogenated 
soybean oil liquid shortening, plastic shortening types I and 
II). (8) Changes in iron and copper content of soybean oil in 
commercial refi ning. (9) Properties of all-purpose and high-
stability shortenings from all-hydrogenated vegetable oils 
and blends of animal fat and/or vegetable oil (iodine value, 
melting point, % linoleic acid, solid fat index {% solid at 
temperatures indicated}). (10) Typical analyses for mellorine 
and cookie and confectioner’s fat. (11) Analytical data for 
typical margarine oils low and high in polyunsaturates 
(iodine value, melting point, % linoleic acid, solid fat index 
{% solid at temperatures indicated}).
 (12) NSPA–tentative lecithin specifi cations (NSPA, 
1969-1970). The fi ve columns are: Analysis. Fluid natural. 
Fluid bleached. Fluid double-bleached. Plastic, double 
bleached. The four rows under “Analysis” are: Acetone 
insoluble (minimum) %. Acid value, as oleic. Color, Gardner 
(maximum). Viscosity, poises at 25ºC.
 (13) Composition of soybean lecithins. The fi ve columns 
are: Component. Soybean lecithin. Acetone insolubles. 
Alcohol insolubles. Alcohol insolubles. The fi ve rows under 
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component are: Lecithin (phosphatidyl choline) %. Cephalin 
%. Phosphoinosides %. Oil %. Sugars, sterol, and others %.
 (14). Approximate composition of soybeans and meal 
products (whole bean, cotyledon, hull, hypocotyl, meal 
{cake–extruded, fl akes–solvent extracted, dehulled fl akes–
extracted, mill feed–separated hulls, mill run–separated 
hulls}). (15) Amino acid analysis of soybean meal (44% 
protein and 49% protein {dehulled}) and corn. (16) Amino 
acid analysis of blends of soy fl our with cereals and milk 
(Inglett 1968; Corn soy milk {CSM}, Millet soy milk, Wheat 
soy milk, etc.). (17) Partial formulas for young swine and 
boiler rations in percent total rations. (18) Partial formulas 
for dairy feeds (14% protein). A supplement to forage or 
roughage. (19) Soybean grits and fl our–screen size. (20) 
Composition of soy fl our. (21) Composition of 4 types of soy 
protein concentrates. (22) Uses for high-protein soy products 
(protein 70 [concentrates] and protein 90 [isolates]).
 Note: This is the earliest English-language document 
seen (Dec. 2015) that uses the term “protein 90” to refer to a 
soy protein isolate.
 (23) Amino acid analysis of fractions derived from 
dehulled extracted fl akes (Rackis et. 1961, 1970). (24) Effect 
of cooking in salt solutions on texture of structured granules. 
(25) Composition and use (1,000 metric tons in 1964 and 
1967) of soybeans for traditional foods in Japan (Use of 
whole soybeans in 1967 in 1,000 metric tons: Miso 169. 
Shoyu 15. Natto 47. Tofu 329. Total 642. Use of defatted 
fl akes or grits in 1967 in 1,000 metric tons: Miso 8. Shoyu 
154. Natto 0. Tofu 77. Total 284).
 Figures show: (1) Flowchart: Processing of soybeans 
to oil and meal using hexane extraction. (2) Illustration: A 
modern soybean processing facility (aerial view, Central 
Soya, Inc.). (3) Schematic diagram / fl owchart: Manufacture 
of edible soybean oil products (salad oil, salad and cooking 
oil, shortenings, margarines, liquid shortening). (4) 
Illustration: A continuous deodorizer for soybean oil. (5) 
Graph: Effect of prolonged storage at 100ºF on fl avor score 
of hydrogenated-winterized soybean oil or soybean salad oil 
(nitrogen packed, air packed). (6) Illustration: Continuous 
chilling and working equipment for margarine production 
(Votator Div., Chemetron Corp.). (7) Flow diagram; 
Conversion of emulsions of margarine oils and ripened milk 
to conventional stick, whipped stick, and tub margarines 
(Votator Div.) (8) Chemical structure of prostaglandin-E2, 
a fatty acid with hormone activity. (9) Diagram: Vapor- 
desolventizer- deodorizer for soybean fl akes (Blaw-Knox 
Co.). (10) Flowchart and diagram: Operations with extruder-
cooker. (11) Flow diagram: Manufacture of protein 70 [soy 
protein concentrate]. (12) Schematic diagram: Manufacture 
of soy protein isolate (Protein 90). (13) Photo: Chicken-
simulated soy protein “meat” in three forms (Swift Edible 
Oil Co.). (14) Photo: Protein tow containing 16,000 
monofi laments spread apart to show its fi brous nature; other 
tows in background (General Mills, Inc.). Address: Northern 

Regional Research Lab., Peoria, Illinois.

384. Food Protein Council. 1973? Soy protein in school 
foodservice (Leafl et). Chicago, Illinois: FPC. 12 panels. 
Front and back. Each panel 21 x 13 cm. Undated.
• Summary: See next page. Contents: Vegetable protein 
and USDA. How is vegetable protein obtained? Products 
approved for school foodservice: Textured vegetable protein 
(extruded or expanded products, spun products, granular soy 
protein concentrate [Swift’s Texgran, and extruded textured 
soy fl our]). What about nutrition. What about economy? 
How is vegetable protein used? What do school foodservice 
directors say? What do the experts say? (Dr. Aaron M. 
Altschul, Dr. Jean Mayer). School foodservice questions 
and answers. Address: 111 East Wacker Dr. Chicago, Illinois 
60601.

385. Judd, R.W. 1974. What makes Cinderella beautiful–
the demand for soybean products. Soybean News (NSCIC) 
25(2):4-5. Jan.

• Summary: Excerpts from a 
presentation by Robert W. Judd, 
Managing Director, National 
Soybean Crop Improvement 
Council at the Symposium: 
New Development in Soybean 
Production sponsored by the 
American Society of Agronomy at 
their Annual Meeting, November 
11-16, 1973, Las Vegas, Nevada. A 
portrait photo shows Robert Judd.
 “Soybeans, the U.S. Cinderella 
crop, have doubled in acreage and 

production during the last ten years. No other major crop 
in this country has equaled that rate of growth in acreage. 
Yield gains have also improved. When estimated 1973 crop 
yields are compared with 1963 yields, the 16% soybean yield 
increase exceeds the gains made by cotton, fl ax, tobacco, 
rice, sugar beets, and oats. Soybean scientists are on offense 
as well as defense.
 “You are well aware of the successes and 
disappointments in soybean production research. A great job 
has been done by the few scientists engaged in the battle. But 
that’s not the tale I’m to tell. My objective is to describe the 
total soybean demand-supply situation.
 “Our carryover stocks of wheat, corn and soybeans 
present a dramatic contrast to our previous history of the 
burdensome surpluses still prevailing in the minds of many 
taxpayers. On July 1 this year we had 428 million bushels 
of wheat carried over into the new crop year–enough for 
domestic use and exports for 11 weeks. On October 1 we 
had 707 million bushels of corn on hand–a six week supply 
at current usage. On September 1 we carried over 60 million 
bushels of soybeans–enough for only 2 to 3 weeks of our 
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crush and export use.
 “The general demand picture for agricultural goods is 
bright–governments wish to improve diets, general world 
prosperity exists, dollar devaluation makes our food less 
expensive for other nations, and people are concerned about 
the availability of food. The world gains 80 million more 
persons each year who will need food. That’s equivalent to 
the total U.S. population west of the Mississippi river. We 
are seeing a continuation of a shift in diet habits as incomes 
improve. People in low income countries move from 
potatoes, cassava, rice and bread to higher protein foods as 
they prosper.
 “Meat consumption in the United States has been 
increasing: Meanwhile many other countries are learning to 
enjoy this American way of life we took for granted until 
perhaps this year.
 “What has all this to do with the soybean situation? It’s 
directly related. Soybeans must compete for cropland use 
with our feed grains and cotton. Also, better diets require 
more protein feed for livestock and more oil for margarine, 
cooking and salads.
 “Let’s focus our attention on the increased demand for 
soybeans and keep in mind what the world really wants. I 
have found that folks have a general misconception of the 
uses for soybean meal and oil. Ninety-eight per cent of the 
soybean meal produced by the 50 processors in about 120 
plants in this country is used in livestock, poultry and pet 
food rations. Of that 98%, all poultry accounts for 42%, 

cattle 28%, hogs 16% and the remaining 14% goes to 
pets, sheep and horses. Only two per cent of the meal goes 
into the highly publicized uses such as edible soy foods, 
meat extenders, soy fl our and industrial products such as 
wallboard. Soy fl ours, concentrates and isolates used the 
meal from about 7 million bushels of beans out of the more 
than 700 million bushels crushed domestically in 1970. 
Now, after years of research, soybean protein for human 
consumption is leaving the toddler stage and learning to run.
 “Ninety per cent of our soybean oil is used for edible 
purposes. It’s high in polyunsaturates and is the world’s most 
plentiful and economical vegetable oil. It provides three-
fourths of the oil used in America’s margarine, two-thirds 
of our salad and cooking oils, and half of the frying and 
baking fats in our diet. The remaining 10% of our soybean 
oil is used for industrial products such as paint, soap, drying 
oils, and plastics. The industrial use of soybean oil has been 
declining for 20 years.
 “Carroll Brunthaver, assistant Secretary of Agriculture, 
expects agricultural products, including soybeans, to be in 
strong demand ‘at least thru 1974 and probably thru 1975.’ 
He expects prices to stay on a new plateau. However, an 
old adage might fi t here ‘The best cure for high prices is 
high prices.’ Meal prices may be double their old price level 
for the next few years. Secretary Brunthaver believes the 
soybean market strength will come from meal rather than 
oil in 1974 but oil prices will remain high by historical 
standards. World livestock numbers will grow faster than 
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they have in the past. Meal demand rate of growth may 
increase above the old trend line if the price remains 
competitive. During the immediate past year ending 
September 1, the U.S. soybean meal use was down 6% due 
to high prices and competition from urea. Higher protein 
corn may come on the scene in the future. Peruvian fi sh 
catches fl uctuate. Many factors infl uencing the meal demand 
continue to change. There are several sources of feed 
protein other than the conventional soybean and fi sh meals. 
Yeast shows the most promise. Countries producing some 
hydrocarbon yeast are the Soviet Union, England, Japan, 
and France. Romania and Italy also have the necessary 
technology but are not producing. The cost is higher than for 
equivalent protein from fi sh and soybeans.
 “Our closest competitor to supply feed protein will come 
from soybeans produced in other countries. China produces 
about one-sixth as much as we do but exports very little. 
Brazil is coming into the supply picture. Brazil increased 
its 1972 soybean production 50% over 1971, went up 20% 
more in 1973 and is expected to gain another 41% in 1974. 
Their estimated 1974 production of 250 million bushels is 
16% of our current output. It is estimated that by 1980 Brazil 
will produce 350 to 400 million bushels of beans–20% of 
our estimated production of 2 billion bushels in 1980. Only 
Brazil and the U.S. are expected to supply the protein needed 
for the meal market growth in the foreseeable future.
 “World soybean meal demand is estimated by U.S.D.A. 
to increase from 18 million tons, the current rate, to 26 
million tons by 1985. The U.S. will need much of this 
increase. Soybean meal may account for three-fourths of the 
total high-protein feed available by then. This past season 
soybeans supplied 65 per cent” (Continued). Address: 
Managing Director, National Soybean Crop Improvement 
Council.

386. Judd, R.W. 1974. What makes Cinderella beautiful–the 
demand for soybean products (Continued–Document part II). 
Soybean News (NSCIC) 25(2):4-5. Jan.
• Summary: (Continued): “The outlook for soybean oil 
supply and demand encompasses a look at the many 
competitors. World oilseed competition is based primarily on 
supply and price. There is very little commercial loyalty to 
any oil except perhaps olive oil. Our soybean oil competes 
with sunfl owerseed oil from Russia, Eastern Europe and 
Argentina; rapeseed oil from Canada and Europe; fi sh oil 
from Peru and Scandinavia; as well as groundnut, palm, and 
coconut oils from Africa and Asia. Other oils such as olive 
oil and cottonseed oil are limited competitors. The closest 
domestic rivals to soybean oil are cottonseed oil and lard, 
with edible tallow, corn oil, peanut oil, and saffl ower oil 
following.
 “The U.S. per capita consumption of edible oils has 
risen from 45 pounds per person in 1947 to 52 pounds in 
1969 and it’s still rising. Meanwhile, per capita consumption 

of U.S. animal fats dropped 44% from 1947 to 1969. 
Soybean oil has about 60% of the total U.S. edible oil market 
including butter and lard.
 “Nearly 85% of our soybean oil production is used 
domestically. More than half of our soybean oil exported 
is under PL 480 in our ‘Food for Peace’ programs. This 
has helped stabilize our markets, and contributed to human 
welfare and economic development abroad.
 “The British Commonwealth Secretariat anticipates 
there will be a considerable increase in edible vegetable 
oil output in the world in 1973-74. He expects supplies of 
palm, soybean, groundnut, sunfl owerseed and cottonseed 
oils to increase with rapeseed staying the same and copra oil 
decreasing.
 “Production of palm oil has doubled since 1967 and is 
expected to double again by 1980. Trees bear 5 years after 
planting and continue to produce for 30 years. Although 
the amount of palm oil sold in this country is only equal to 
the oil from 30 million bushels of soybeans, world sales are 
equivalent to 430 million bushels of soybeans. Half of our 
oil is exported as beans or oil and so competes directly with 
palm oil in world markets. Secretary Brunthaver says ‘Oil 
supplies will grow rapidly almost regardless of price.’
 “Soybean specialist David Bartholomew from Merrill 
Lynch, et al. believes world oil production and consumption 
will increase from 42.2 million metric tons in 1972 to 51 
million by 1980. He expects soybean oil to account for 43% 
and palm oil to supply 26% of the growth.
 “I’ve quoted a lot of dry statistics to give the 
background for a simple prediction. The U.S. farmers can 
produce and sell 2 billion bushels of soybeans by 1980 and 
2.4 billion bushels by 1985. Mr. Jan Randag, president of 
the International Seed Crushers Association has reported 
the European’s estimate of the size crop we can successfully 
market in 1980. Our U.S.D.A. has predicted we will need 2.4 
billion bushels by 1985.
 “We have probably reached the end of an era when 
U.S. soybean production is increased primarily by planting 
more acres. Freedom from government acreage restrictions 
in planting feed grains and other crops in the future places 
soybeans in more direct competition for land use. The last of 
the idle acres have been released.
 “The U.S.D.A. estimate of 63 million acres of soybeans 
harvested here in 1985 to produce 2.4 billion bushels is 
based on an assumed half bushel yield gain per acre per year. 
In the last 12 years we have averaged 1/3 bushel increase 
per year. I know of no quick yield increase factor discernible 
in scientists’ plots or minds at present which will change 
the yield trend in the next 5 years. Varieties will continue 
to be improved as will management with some acceleration 
possible in weed control effectiveness.
 “I’ll close with the challenge we need to improve 
soybean yields faster in the future than we have in the past. 
It’s essential to make the soybean crop more competitive for 
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land use and achieve the production needed for worldwide 
protein and oil demand.” Address: Managing Director, 
National Soybean Crop Improvement Council.

387. Soybean News (NSCIC). 1974. National Soybean 
Processors grant $200,000 for research. 25(2):5. Jan.
• Summary: “Ten post-doctorate grants were selected 
recently by the National Soybean Processors Association 
through the National Soybean Crop Improvement Council. 
Each project was funded in the amount of $10,000 per year 
for two years. The goal for the research is to increase yields.
 “Priorities for production research established by the 
National Soybean Research Coordinating Committee last fall 
were used as guidelines in selecting the areas of emphasis. 
Six scientists evaluated the 37 projects submitted from 18 
states to the NSPA Council.
 “The 10 projects selected, principal investigators and the 
University where research will be conducted are herewith 
described.”
 A description of each, averaging 13 lines in one column, 
is given.

388. Soybean Digest. 1974. Soybean processors award 
$200,000 in research grants. Feb. p. 28.
• Summary: “The National Soybean Crop Improvement 
Council (NSCIC) has selected 10 research projects for 
funding in the amount of $10,000/yr/project for 2 years 
under a $200,000 program announced last August by 
the NSCIC and the National Soybean Processors Assn., 
according to Robert Judd, managing director for NSCIC at a 
recent meeting of ag editors in Chicago.
 “A postdoctorate research scientist will be employed 
full-time for the 2 years to conduct research on the projects 
under the supervision of the principal investigators at each 
university.
 “According to Judd, the research projects will include 
(among others) study of such areas as the importance of 
plant tops and roots as sources of nutritive substances 
infl uencing pod set in soybeans; increasing the protein yield 
by genetic modifi cation of the bacterial symbiont; mutation 
and selection of strains of soybean nodulating bacteria 
with increased N2-fi xing effectiveness and the effect of 
supplementary root systems on the chemical content and 
yield of soybeans.
 “’We hope that these new grants will help to fi ll in some 
of the major gaps in our knowledge, as well as to encourage 
a national commitment to increase production of this most-
needed protein crop,’ Judd said.
 “’There is only one way to reduce food costs while 
maintaining the incentive of the American farmer to produce 
the needed crops and livestock products. That is through the 
yield improvements that will lead to greatly increased crop 
production at essentially stable farm costs. In this way, we 
can meet the objective of increasing farm income even while 

lowering food costs to the housewife.’”

389. Judd, Robert W. 1974. Strategy for reaching production 
potential. Tennessee Valley Authority, Bulletin Y-69. p. 185-
87. March.
• Summary: Contents: Introduction. Cannot depend on acres. 
Many things required. Team effort. Sell progress. Address: 
Managing Director, National Soybean Crop Improvement 
Council.

390. Tennessee Valley Authority, Bulletin. 1974. Soybean: 
Production, marketing and use. Y-69. 187 p. March. 
Foreword by Gerald G. Williams, Agricultural Development, 
Tennessee Valley Authority. Illust. No index. 28 cm. [265 
ref]
• Summary: Contents: Foreword. The soybean, status and 
trends. Soybean production. Harvesting soybeans. Storage 
and handling. Marketing and use. Strategies for reaching 
potentials.
 This conference was sponsored by the Tennessee Valley 
Authority, American Soybean Association, National Soybean 
Crop Improvement Council, and land-grant universities of 
seven valley states. It represents a multi-institutional, multi-
disciplinary approach to identifying and developing the 
potentials for soybeans in this region.
 On page 117, titled “Marketing and Use,” a full-page 
black-and-white photo shows various soy-related food 
products: Soy Town Roasted Soy Beans (Sea Salted), 
Wesson Pure Vegetable Oil, Kroger Bac’n Buds, Jell-o 
Whip’n Chill (Deluxe Dessert Mix), Nabisco Famous 
Cookie (Sampler, incl. Oreo, Lorna Doone, Cameo, etc.), 
Worthington Stripples, Butternut Candy Bar, Red Bird 
Imitation Vienna Sausage, Kroger’s Pro Beef and Hydrated 
Textured Vegetable Protein Mix (keep refrigerated), Soft 
Parkay Margarine, Nestlé Crunch, Lipton Onion Soup and 
California Dip, Kraft Creamy Dressing, plus frankfurters and 
bread. Address: Muscle Shoals, Alabama.

391. Adolphson, L.C.; Horan, F.E. 1974. Textured vegetable 
protein products as meat extenders. Cereal Science Today 
19(10):441-44, 446. Oct.
• Summary: “During the 1971-72 school year, about 23 
million pounds of textured soy protein (hydrated) were used; 
in 1972-73 the amount was doubled; and during the past 
school year an estimate is that at least 50 million pounds 
(hydrated) were employed...
 “In order for the commercial manufacturers to have a 
common goal in the development of novel protein systems, 
such as textured vegetable protein products, a number of 
industrial companies have banded together to form the Food 
Protein Council (Food Protein Council, Suite 1150, 1730 
Pennsylvania Ave., N.W., Washington, D.C. 20006. George 
M. Perrin, Executive Secretary).
 “The council consists of the following regular members: 
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Archer Daniels Midland Co.; Cargill, Inc.; Central Soya Co., 
Inc.; Far-Mar-Co, Inc.; General Mills, Inc.; Grain Processing 
Corp.; Griffi th Laboratories; Lauhoff Grain Co.; Miles 
Laboratories, Inc.; National Protein Corp.; Procter & Gamble 
Co.; Ralston Purina Co.; A.E. Staley Manufacturing Co.; and 
Swift Edible Oil Co.”
 A photo shows the two authors, with a brief biography 
of each. Address: Archer Daniels Midland Co., Decatur, 
Illinois.

392. Food Systems Branch and Research Branch, Agriculture 
Canada; Grain Marketing Offi ce. Industry, Trade and 
Commerce. 1975. Plant proteins in Canada: Utilization for 
human food. Canada. iii+ 163 p. Sept. 28 cm. [25+ ref]
• Summary: The title page depicts this as “An assembly of 
information describing protein crops, status of ingredient 
manufacturers and marketing, potential markets, research 
effort, government incentives and regulations, protein status 
reports, and sources of information.”
 Contents: Introduction. Protein crops: 1. Trends in 
breeding Canadian protein crops. 2. Statistical summaries, by 
crop, of production area, yield, production, farm price, farm 
value and protein yield.
 Manufacturing: 1. Manufacturers, distributors, and 
vegetable protein associations in Canada, U.S.A., United 
Kingdom, Australia and Japan (incl. Canadian Vegetable 
Protein Association, Don Mills, Ontario; Food Protein 
Council (USA)). 2. Extraction processes for broad bean 
protein, oilseeds, soybean protein, rapeseed protein, wheat 
gluten, oat protein, corn refi ning, alfalfa protein.
 Markets: 1. Canada’s position in world plant protein 
markets. 2. Canada’s position in world gluten markets. 3. 
Projected growth of plant protein food ingredients.
 Tariffs: 1. Tariff description, by country and BTN 
number. 2. Canadian tariffs on vegetable fl ours, protein, 
oilseeds, oilcake and meal. 3. Countries entitled to British 
Preferential Tariff, Most Favoured National Customs Tariff, 
General Tariff, General Preferential Tariff.
 Regulations: 1. Status of plant protein under Canadian 
Food and Drug Regulations. 2. Canadian regulations–protein 
and fat content in simulated and extended meat products. 3. 
Problems in evaluating protein quality. 4. Aspects of current 
U.S. legislation. 5. Proposed revised regulations for plant 
protein in U.S.A.
 Government incentives: 1. Federal government 
assistance programs. 2. Provincial government assistance 
programs. 3. POS Pilot Plant Corporation.
 Research effort: 1. Estimate of research effort, in man-
years, on utilization of plant protein in Canada. 2. Non-
exhaustive list of research topics on plant protein in Canada.
 Status of Canadian plant protein development: 
1. Canadian role in development of plant proteins. 2. 
Production and utilization of sunfl ower. 3. Current status of 
leaf protein. 4. Status of rapeseed protein. 5. SCP status. 6. 

Review of buckwheat as a potential source of human food. 7. 
Status of oat protein.
 U.S.A. situation: 1. Review of “U.S. Plant Protein 
Situation.” 2. Non-conventional food sources. Major sources 
of information on plant proteins. Address: Canada.

393. Food Systems Branch and Research Branch, Agriculture 
Canada; Grain Marketing Offi ce. Industry, Trade and 
Commerce. 1975. U.S. Food Protein Council (Document 
part). In: Plant Proteins in Canada: Utilization for Human 
Food. 1975. Canada. iii+ 163 p. See p. 50. Sept. 28 cm. [1 
ref]
• Summary: The three objectives of the Council are listed. 
“Members of the Council include: Archer Daniels Midland, 
Cargill, Central Soya, Far-Mar-Co., General Mills, Griffi th 
Laboratories, Lauhoff Grain, Miles Laboratories, National 
Protein, Ralston Purina, A.E. Staley, Swift, Honeymead 
Products, Riceland Foods, Pfi zer, and Nestlé.”
 Source: Grain Marketing Offi ce, Trade Commissioner 
Service of I.T. & C. [Department of Industry, Trade and 
Commerce]. Address: Canada.

394. 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. Offi cers and directors. Executive 
staff. Members. Standing committees. Food Protein Council. 
Trading rules on soybean meal. Sales contract. Appendix to 
trading rules on soybean meal: Offi cial methods of analysis 
(moisture, protein, crude fi ber, oil {only method numbers 
listed}, sampling of soybean meal {automatic sampler, 
probe sampler}), offi cial weighmaster application, semi-
annual scale report, offi cial referee chemists (meal). Trading 
rules on soybean oil. Sales contract. Defi nitions of grade 
and quality of export oils. Soybean lecithin specifi cations. 
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. offi cial methods): Soybean oil, crude; 
soybean oil, refi ned; soybean oil, refi ned and bleached; 
soybean oil for technical uses; soap stock, acidulated soap 
stock and tank bottoms (only method numbers listed), offi cial 
weighmaster application, semi-annual scale report, offi cial 
referee chemists (oil). Soybean oil export trading rules. 
Foreign trade defi nitions (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.
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 “During the past crop year about 700,000,000 bushels 
of soybeans moved through processing plants of NSPA’s 
33 member fi rms. 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 offi cers, executive committee, and board 
of directors (p. 7-8) gives the name, company affi liation, and 
phone number of each person. Offi cers–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 offi ce, 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, fi rst the name of the offi cial 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, 
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. 
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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. Hunt-
Wesson 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. Traffi c 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.

395. Soybean News (NSCIC). 1975. World Soybean Research 
Conference successful. 27(1):1. Oct.
• Summary: 622 people from 48 countries attended this fi rst 
World Soybean Research Conference. Held on 3-8 August 
1975 at the Ramada Inn, Champaign, Illinois. 168 papers 
were presented at the 5-day session. The Conference was 
sponsored by the University of Illinois, Illinois Natural 
History Survey, USDA, U.S. Agency for International 
Development, and the National Soybean Crop Improvement 
Council.
 Note: This is the earliest English-language document 
seen (March 2003) that uses the term “research conference” 
in connection with soybeans, or the term “soybean research 
conference.”

396. Howell, Robert W. 1975. Golden beans from China now 
our No. 1 cash crop. Yearbook of Agriculture (USDA) p. 225-
36. For the year 1975. [2 ref]
• Summary: This is an excellent historical overview of 
soybeans in America. Contents: Introduction. Travels in 
Manchuria (Dorsett and Morse, U.S. Regional Soybean 
Industrial Products Laboratory, U.S. Regional Soybean 

Lab. at Urbana, O.S. Aamodt of USDA who was Morse’s 
immediate superior, Herbert W. Johnson, Lincoln variety 
released in 1943, Richard Bernard, C.R. Weber, E.E. 
Hartwig). Phytophthora rot (The fi rst major threat to the 
soybean crop, fi rst observed in 1948). China variety saved 
day (Peking variety contained resistance to cyst nematode). 
Living together (nitrogen fi xation, chemical control of 
weeds, mechanized agriculture). Deodorizers developed 
(deodorized soybean oil, shortening & margarine, food uses 
of soybeans, Sybil Woodruff and Olive Zwerman of Illinois). 
Beans and the world scene (India, INTSOY, NSPA, National 
Soybean Crop Improvement Council).
 “By 1973, soybeans had become our No. 1 cash crop, 
the leading export commodity, the major alternative crop of 
midwestern and southern farmers, the world’s most effective 
producer of protein per acre, and the hope of starving 
millions for a better diet.
 “How was this miracle achieved? It was made possible 
by a combination of fortuitous conditions... a need for oil 
and protein, accentuated by war-time demands and post-war 
population growth... land newly available as production of 
other crops outpaced demand, partly because there were 
fewer draft animals and thus less need for land for feed grain 
production... the ability of soybeans to adapt to a wide range 
of climates and to farming methods already known to corn 
and cotton farmers... and removal of legal restrictions on 
margarine.
 “But there was another element, just as important 
or even more so. First a few and then many more men 
and women of vision, imagination, energy, dedication–
remarkable people and institutions who saw the potential of 
the soybean and worked hard to make that potential a reality.
 “First mentioned by Mease in 1804 in Pennsylvania, the 
soybean (Glycine max (L.) Merr.) increased in importance 
slowly. Few varieties were available by the turn of the 
century, perhaps no more than eight in 1898. Early varieties 
selected in experiment station programs included Haberlandt 
from North Carolina; Dunfi eld, Mandell, and Richland from 
Indiana (Purdue); Scioto from Ohio, Illini and Chief from 
Illinois, Mukden from Iowa, and Arksoy from Arkansas.
 “C.A. Mooers of Tennessee noted in 1908 that the 
fl owering habit of soybeans was infl uenced by the date of 
planting. His observation led to the discovery, 10 years later, 
by W.W. Garner and H.A. Allard of the U.S. Department 
of Agriculture (USDA) that the length of the day controls 
the initiation of fl owering. This phenomenon is called 
‘photoperiodism’ and is now known to affect fl owering in 
many plants and reproductive behavior of some birds.
 “Soybean research in USDA in the early part of the 
20th century was the responsibility of C.V. Piper. But the 
man who deserves the most credit for establishing soybeans 
as a signifi cant crop in the United States was W.J. Morse. 
Morse began his work with USDA in 1907 and soon was 
responsible for soybean research. For more than 40 years, 
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until he retired in 1949, he was the guiding light and 
inspiration of soybean researchers in USDA and the States 
alike.
 “He cooperated with all who responded to his invitation, 
and promoted soybean production by direct face-to-face 
contact with farmers. Morse was one of the founders of 
the American Soybean Association and was its president 
three times. He published more than 75 articles about the 
soybean, and in 1923 was co-author with Piper of a book The 
Soybean.
 “Travels in Manchuria: Morse made a plant exploration 
trip to Manchuria, Korea and China with P.H. Dorsett from 
1929 to 1931. Most of the soybean varieties now in use in the 
United States are descended from lines which he collected on 
that trip or which Dorsett had collected on an earlier trip.
 “The potential of the soybean was recognized by many 
people of great vision in the State Agricultural Experiment 
Stations in the early decades of this century. Nearly every 
State had a ‘Mr. Soybean’, some more than one, and the titles 
were well deserved.
 “These experiment station and USDA leaders were 
joined by industry leaders of comparable vision. Firms such 
as A.E. Staley Co., which in 1921 offered a soybean contract 
to farmers with a guaranteed price of $1.3 5 per bushel, 
encouraged farmers to grow soybeans and offered them a 
market.
 “Offi cial coordination of the soybean programs in 
experiment stations and USDA began in 1936. In that year 
the U.S. Regional Soybean Industrial Products Laboratory 
was established at the University of Illinois in Urbana 
under authority of the Bankhead-Jones Act. Utilization 
research was transferred to the Northern Regional Research 
Laboratory in Peoria, Illinois, in 1942.
 “Production research, mainly plant breeding and 
production practices, remained at Urbana as the U.S. 
Regional Soybean Laboratory. A cooperative effort of State 
Agricultural Experiment Stations and USDA, the program 
of the Soybean Laboratory is still defi ned in Memoranda of 
Understanding between USDA and the stations of the North 
Central and the Southern States. USDA has located most of 
its soybean production research staff at State Agricultural 
Experiment Stations.
 “Little or no distinction was made between a ‘Federal’ 
and ‘State’ program in many States. Much of the credit for 
fi xing this cooperative philosophy in soybean research is due 
to O.S. Aamodt, who was Morse’s immediate superior and 
had been head of the Agronomy Department at Wisconsin 
before joining the USDA staff in 1939.
 “Aamodt was dedicated to the importance of cooperative 
USDA-State effort. He counseled new Federal employees at 
great length to this effect. Cooperation became the tradition, 
the norm, in soybean research and has continued so.
 “The most signifi cant expansion of soybean production 
research in both numbers and scope occurred under the 

leadership of Herbert W. Johnson, who was leader of 
soybean investigations from 1953 to 1964, and is now head 
of Agronomy and Plant Genetics, University of Minnesota. 
He emphasized the importance of basic research and 
interdisciplinary studies, and the need to relate research 
to practical problems. Following Aamodt’s counsel, he 
stressed the importance of State-Federal cooperation. The 
fi rst soybean variety to come from the cooperative USDA-
State program was Lincoln, released in 1943. Actually the 
hybridization from which Lincoln was selected was done by 
C.M. Woodworth of Illinois several years before the Soybean 
laboratory was established. Later came Hawkeye, Ogden, 
Roanoke, Clark, Lee, Amsoy, Corsoy, Beeson, Calland, 
Cutler, Wayne, Pickett, Jackson, Hardee, Williams, and many 
others. Previous varieties had been the result of selection 
from introductions, not hybridization to combine the good 
points of two parents.
 “The variety development program is based on a strong 
foundation of genetic fundamentals. Soybean breeder-
geneticists have, therefore, been able to make major 
contributions to genetic theory.
 “An example is the study of the genetic controls of 
maturity by R.L. Bernard, with USDA at Illinois. Maturity of 
a variety is governed by numerous genes and is infl uenced by 
environmental conditions. Using a ‘back-crossing’ technique 
to produce closely related genotypes which differed by 
a single morphological trait such as leaf shape, Bernard 
discovered that a single gene can condition a difference 
of as much as 23 days in time to fl owering and 18 days to 
maturity.
 “Most breeding effort has been on so-called industrial 
varieties as contrasted with ‘vegetable’ types. But C.R. 
Weber, with USDA at Iowa State, developed Kanrich and 
Kim, and later the large-seeded Disoy, Magna, and Prize, 
varieties intended for vegetable use, as contrasted with 
crushing for oil and protein.
 “In 1961 the Minnesota legislature authorized several 
soybean research positions. This was the fi rst State action 
specifi cally directed toward building a soybean research 
program” (p. 242).
 “A signifi cant private (commercial) soybean breeding 
effort began during the 1960s. Stuart and Hampton varieties 
were developed at Coker Pedigree Seed Co. in South 
Carolina. In 1964 a group of seed producers organized 
Soybean Research Foundation, Inc. to conduct a breeding 
program based at Mason City, Illinois. In 1967 a soybean 
breeding program was initiated by Peterson Seed Co. 
of Waterloo, Iowa, now a division of Pioneer Seed Co.” 
[Pioneer Hi-Bred].
 “Enactment of the Plant Variety Protection Act in 1970 
has stimulated more companies to begin breeding soybean 
varieties.” (p. 235).
 Photos show: (1) Geneticist Richard L. Bernard. (2) A 
food plant making spun soy protein fi bers. Address: Head, 
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Dep. of Agronomy, Univ. of Illinois.

397. Giovanna, Jasper Di. 1975? My recollections of I.D. 
[“Ike”] Sinaiko and early history of Illinois Soy Products Co. 
Illinois? 22 p. Undated. Unpublished typescript.
• Summary: In early 1935 Jasper saw a news story in the 
newspaper in Springfi eld, Illinois, stating that a man from 
Madison, Wisconsin, named Isaac Sinaiko had purchased an 
old fl our mill and warehouse located near The Springfi eld 
Stock Yards. It said that Mr. Sinaiko, together with certain 
associates, intended to install machinery and equipment and 
remodel the building to accommodate a soybean processing 
business.
 The U.S. was still in the throes of the terrible 1929 to 
1937 Depression. Jasper, who had only part-time work, 
was looking for a better job. At the time he was doing 
stenographic work, light bookkeeping, and other secretarial 
work. Through Mr. Rankin, superintendent of the Springfi eld 
Stock Yards, he got in touch with Ike Sinaiko–who called 
him to say that he would soon need a stenographer-clerk-
bookkeeper. They met at Jasper’s offi ce in Springfi eld 
and Jasper began to send out letters to potential customers 
advising them of the new business; each contained samples 
of soybean meal and soybean cake.
 The new company, named Illinois Soy Products Co., was 
incorporated under the laws of Delaware. Associated with 
Ike in the company were his father, Alex, and his brother, 
Joe. A little later an attorney, Carl Sorling, an attorney in 
Springfi eld, also joined. Carl had a very successful law fi rm, 
apparently specializing in corporate law.
 The president and managing of the company was I.D. 
Sinaiko. His father, Alex, still lived in Madison, Wisconsin, 
but come to Springfi eld often and spent time at the plant 
during construction and installation. Joe Sinaiko was Ike’s 
elder brother. He also had a younger brother, Arlie, who 
was an eye, ear, nose, and throat doctor. Joe Sinaiko lived 
in Cedar Rapids, Iowa, where he ran the Iowa Milling Co., 
a soybean processing plant which he owned. “Joe Sinaiko 
was one of the fi rst soybean processors in the State of Iowa 
and one of the earliest in the United States.” In Madison, 
Wisconsin, the home of the Sinaiko family, the Sinaikos had 
operated a feed store and feed jobbing business. But, in the 
early days, Joe Sinaiko was the only family member who 
had experience with soybeans and soybean processing. In 
the early days Joe had also manufactured feeds, and at times 
soap. “In Iowa Joe had a large recognition and enjoyed a big 
following. He was lovingly referred to in certain circles as 
‘Iowa Joe.’”
 While the plant was being remodeled and the machinery 
installed, Alex and Joe Sinaiko spent a great deal of time in 
Springfi eld. They guided the activity and worked closely 
with Ike. Since Ike had little real experience with soya 
processing, and Jasper had absolutely none, Joe spent 
much time patiently teaching them. They began to order 

booklets, circulars, and other information on soybeans from 
the University of Illinois Agricultural Experiment Station, 
the U.S. Department of Agriculture in Washington, DC, the 
National Soybean Processors Association, etc.
 As the plant opening approached, Ike hired a traveling 
salesman, Matt Carrigan, to call on the trade and also to 
solicit soybean meal and cake business. The machinery 
being installed for soybean processing was made largely 
by the V.D. Anderson Co. of Cleveland, Ohio. Anderson’s 
representative in the Illinois area, John Lundberg, 
contributed his experience and knowledge. The original 
machinery included three “Duo Expellers,” which each 
crushed or pressed 350 bushels of soybeans per day, for a 
total of 1,050 bushels/day.
 In 1935 the soybean industry in the USA was in its 
infancy. Most of the soybeans were yellow, but some black 
or brown soybeans were grown for hay. The latter were 
considered inferior for processing since they contained 1-2% 
less oil and because the dark skins discolored the yellowish 
soybean meal. “Some buyers seeing the dark specks got the 
idea that the meal had been adulterated.”
 The Sinaiko’s hired James Schlesinger to be plant 
superintendent. His son-in-law, Gordon Cruikshank, who 
worked for the C&IM Railway Co., gave Ike and Jasper 
much valuable help concerning rates and the use of “Milling 
in Transit” billing of soybean meal. Much money was 
involved in proper application of “transit billing” and rates.
 “In the fall of 1935 processing started at the Illinois Soy 
Products Company. Prices for soybeans were between 50¢ 
and 60¢ per bushel. I believe our starting base wage rate for 
laborers was 25¢ per hour and for skilled men up to 45¢ per 
hour. ‘Skilled’ men would be maintenance men, millwright, 
and expeller operators.
 “I soon learned that Ike Sinaiko was a man of high 
character, soft-spoken, keen of mind and with a friendly 
disposition. He was a charitable and also religious man. He 
quickly made friends in business circles and also in personal 
activities. He became active in his church. Also, Ike’s wife 
Ruth was very well liked and made friends readily... He was 
well liked by his ‘peers’ in the Soybean Industry.
 “Inasmuch as the soybean industry was very young 
at the time, a good deal of effort was needed to induce 
farmers to plant more soybeans. We had also to disseminate 
information to buyers of Soybean Meal as to how to feed 
successfully the soybean meal to cattle, hogs, chickens, 
turkeys etc.” (p. 5)
 Ike started a plan of trading soybean meal for 
soybeans on a pound for pound basis. This appealed to 
soybean growers and helped the company, which was 
profi table for two or three years. However when oil prices 
began to increase relative to meal prices the practice was 
discontinued.
 “I learned a lot from Ike because of the gentle way he 
responded to angry shippers who were disturbed by grade 
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discounts. Ike had a pleasing manner with customers and 
potential customers. He was always generous, but not overly 
so.”
 “Ike had a wonderful way with children. He was very 
democratic with employees and soon earned their friendship 
and respect.” A long story follows of how he helped Albert 
Cresswell and his family (p. 6).
 Both Ike and Joe were very wise and skillful in 
capitalizing on the movement of markets. They had a knack 
of buying and selling at the right time. Ike illustrated this 
many times to the profi t of Illinois Soy Products Co.–which 
was a success right from the fi rst year. Another factor was 
the expanding livestock and poultry industries; demand for 
soybean meal in feeds was greater than the supply.
 The soybean meal made by the company was sold under 
the brand name of “Illini,” a good choice for a processor 
located in Illinois. “Although the Illinois Soy Products 
Company was the only soya processing plant in Springfi eld 
there were 3 large competitors in Decatur, Illinois: A.E. 
Staley Mfg. Company, Archer Daniels Midland Company, 
and the Shellabarger Soybean Processing Company. Allied 
Mills was located at Taylorville, Illinois just 26 miles 
away. Funk Brothers Seed Company had a soybean plant at 
Bloomington, Illinois. Ralston Purina Company operated at 
St. Louis, Missouri; Glidden in Chicago. There was also a 
plant in Quincy, Illinois, but I have forgotten the owners of 
that plant. Ike soon became on good terms with the operators 
of those plants and they sometimes loaned us machinery 
parts and gave us information regarding what to do about 
problems. Of course, Joe Sinaiko was daily in touch with 
Ike and was extremely helpful with machinery, loan of 
personnel, and when needed loans of money. Ike had great 
respect for Joe and also Love.”
 The company soon began to expand, adding several 
larger Anderson expellers. Ike and Ruth built a new, beautiful 
and spacious house in southwest Springfi eld, adjacent to 
Washington Park. Ike began to travel more, both on business 
and for pleasure. He took his family to Israel, Europe, and 
Havana, Cuba–leaving Jasper in charge. Ike suffered from 
asthma, and all the dust around the soybean plant made it 
diffi cult for him to breathe properly. He cleared his throat 
frequently, and occasionally hinted that he would like to get 
away from the Illinois humidity. Continued.

398. Giovanna, Jasper Di. 1975? My recollections of I.D. 
[“Ike”] and early history of Illinois Soy Products Co. 
(Continued). Illinois? 22 p. Undated. Unpublished typescript.
• Summary: Continued: At Joe’s suggestion, Ike entered the 
Illinois Soy Products Co. into membership with the National 
Soybean Processors Association. He even served on some 
Association committees. The secretary or president of NSPA 
at the time was Edward J. Dies, an author of agricultural or 
Wall Street subjects. He wrote several books about soybeans.
 In about 1937 Ike had some meetings with a 

representative of a German company that designed and built 
solvent extraction plants for soybeans. At that time most of 
the industry capacity was of the expeller type (or hydraulic in 
the southern U.S.). A number of larger companies, including 
ADM in Decatur, were looking at solvent extraction plants. 
Eventually, after serious consideration, Ike decided against 
such a plant, apparently for three reasons: (1) He wanted 
to move to a better climate; (2) Extraction plants required 
considerable water and sewage usage, neither of which were 
easily obtainable at the plant site; (3) These plants were very 
expensive.
 Ruth Sinaiko’s maiden name was Grebler. Her parents 
moved from Wisconsin to Springfi eld to be near Ruth and 
Ike and for new business opportunities. This made everyone 
happy. Ike and Ruth adopted a baby girl. “They named her 
Jean and gave her all their love.”
 As time passed, the acreage planted to soybeans in the 
U.S., including Illinois, increased. The country began to 
come out of the Depression. Irving Rosen, a brother-in-law 
of Ike’s, together with Joe and Alex Sinaiko, bought the 
soybean plant at Quincy. Max Albert, another brother-in-law, 
also with Joe Sinaiko’s help, bought property at Galesburg, 
Illinois and made plans for a soybean processing plant.
 These plants became successful and this made Ike 
happy. There were good relations between the various 
families and many get-togethers. Frequently Ike would take 
Jasper to these get-togethers. “They all treated me very 
affectionately. Joe and Ike would advise me of the virtues 
of working hard and of being honest and of keeping good 
morals and character. This impressed me very much and had 
much to do with how I handled myself.”
 “During this time, along with the rapid expansion of the 
livestock and poultry feeding there was a big jump in volume 
of pet food business, especially the dog food business. 
There was a growing acceptance of dry dog food which 
was relatively new in pet feeding. Soybean products were 
widely used in the manufacture or formulation of ‘dry’ dog 
food. Ike got the idea to make a Soya Pea-Sized Cake for 
use in Dog Food. This product was obtained by a screening 
process of the Soybean Cake after it left the Cake Crusher in 
our process. The Pea-Sized Cake was accepted and became 
a permanent part of the business of the Illinois Soy Products 
Company.”
 Ike also made a mixture of molasses with soybean cake 
for feeding cattle. Then he ordered and installed a “pellet 
machine” and made “Soybean Meal Pellets” for about a year. 
But neither of the two products was successful. Note: This 
is the earliest English-language document seen (June 2018) 
that contains the term “Soybean Meal Pellets” (regardless of 
capitalization).
 Discusses Hitler’s 1938 rise to power in Germany, 
his oppression of Jews, and the family of Eric Nadel of 
Hamburg. Eric and his wife came to Springfi eld and Ike 
hired him to work in the offi ce. He also later helped Otto 
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Langfelder.
 Joe and Ike decided to start a soybean plant in Decatur, 
Illinois, because of the favorable freight rates and “milling 
in transit” privileges. Also large amounts of soybeans were 
grown in the surrounding area. They purchased the vacant 
Hight Elevator, an old concrete elevator situated on the 
I.C. railroad in an industrial area, and started Decatur Soy 
Products Co. It began production at harvest time in 1939. 
ADM’s new solvent extraction plant was not ready until 
shortly afterwards.
 When Germany invaded Poland and Britain [sic], and 
World War II began, the commodity markets exploded. 
The war helped the soybean industry to grow, and most 
processors thrived. Decatur Soy Products was a fi nancial 
success its fi rst year.
 During the 1930s, the U.S. was a net importer of fats and 
oils. Most of the imports came from Southeast Asia. After 
the Japanese bombed Pearl Harbor, these imports stopped. 
The U.S. government took emergency action to increase our 
supply of oils and fats by a big increase in the planting of 
soybeans and other oilseeds. Their program included control 
of the soybean processing industry by the U.S. Commodity 
Credit Corporation (CCC). After many meetings, a plan 
was developed which put all soybean processors under 
contract with CCC. This contract fi xed the profi t margins of 
the processors, and controlled the prices processors could 
pay for soybeans or charge for products. Ike played a role 
in these negotiations and his views were respected. The 
profi t margin was good and processors, with few exceptions, 
prospered. Through these meetings and related NSPA 
meetings Ike became well acquainted with the leaders of 
the Industry as well as the CCC and he attended many of 
the meetings where decisions were made. A few of these 
people were Soybean Johnson of Purina, Gene Funk of Funk 
Brothers Seed Company, Ed. Sheiter of A. E. Staley Mfg. 
Company, Dwayne Andreas of Honeymead Products, Ralph 
Goldseth of the Glidden Company, Clive Marshall of Allied 
Mills, Hank Lloyd of U.S. CCC, Ed Dies of the N.S.P.A. 
Mr. Shellabarger of The Shellabarger Soybean Processing 
Company.”
 The War created a major expansion in the livestock 
and poultry industries, and also in the usage of fats and 
oils, not only in the U.S. but in countries allied with us. 
Therefore soybean acreage grew rapidly and processing 
capacity grew with it. Yes despite this expanded capacity, 
demand for products was greater than supply. Because of 
the mushrooming demand for feeds, the availability of 
formula feeds was limited by the feed company’s ability to 
buy proteins. Soybeans had become the single largest U.S. 
source of protein for the feed makers. Some processing fi rms 
began to hold back on selling proteins to the trade so they 
could increase their production of feeds, and some even used 
this advantage to enter the formula feed business. The feed 
fi rms that found their protein supplies completely or partially 

cut off were desperate to obtain supplies. Most of the 
processors, including Illinois Soy Products Co. and Decatur 
Soy Products Co. started allocation systems based on the 
previous year’s usage. New customers could only be given 
an allocation as the processor’s production expanded.
 The leading U.S. grain company and exporter of 
grains, the Cargill Co., had recently entered the formula 
feed business. Since Cargill was not a soybean processor 
and found it diffi cult to buy enough soybean meal, Cargill 
decided to buy a going soybean processing business. Joe and 
Ike often visited and spoke with Julius Hendel of Cargill as 
well as some others prominent in Cargill’s managing team, 
and Cargill’s desire for a soybean plant was conveyed to Ike 
or Joe. After some preliminary talks, a deal was made for 
Cargill’s purchase of the Illinois Soy Products Company. [in 
early 1944] The price paid was generous and afforded Ike 
and the other stockholders a very good capital gain. Cargill 
agreed to keep Eric Nadel and the other personnel on to help 
run their new acquisition.
 “Following the sale of Illinois Soy Products Company, 
Ike made plans for moving his family and home to Los 
Angeles, California.
 “Ike did not intend to retire. He scouted around in 
California for a business to buy or get into. There was an 
expeller-type soybean plant in Norwalk, California that was 
owned by The Glidden Company and which was closed-
down. It had not operated for a while. Ike and Joe decided 
they could make a go of this business and they formed The 
Liberty Vegetable Oil Company, following purchase of the 
closed plant
 “In the beginning Ike processed mostly soybeans and 
fl ax at The Liberty Vegetable Oil Company, but as time when 
along he learned to crush profi tably such oil bearing seeds as 
saffl ower, copra, and off-grade walnuts ant other nuts which 
were in good supply in Southern California. Later, he put 
in a small scale refi nery and produced refi ned oils for the 
cosmetic trade... This business was a success for Ike from the 
fi rst year, though it took a good deal of doing on Ike’s part.”

399. Business Week. 1976. Palm oil threat to U.S. soybeans. 
March 22. p. 41.
• Summary: Palm oil tends to be less expensive than 
vegetable oils more widely used in the USA. That’s largely 
because an acre of palm trees will produce eight times as 
much oil as an acre of soybeans. Thus, the World Bank has 
decided to encourage production with loans of $240 million 
over 10 years to poor palm-growing countries and regions.
 But the National Soybean Processors Assn. says this was 
a mistake, since palm oil is glutting the vegetable oil market 
in the USA and driving down prices.
 Yet ironically the U.S. soybean industry’s good fortune 
helped create the problem. Soy beans were so scarce in 1973 
that exports were temporarily embargoed and the price went 
to more than $10 per bushel. That spurred a big interest in 
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palm oil. Today the price of soybeans is down to about $4.80 
per bushel.

400. Pogeler, Glenn H. 1976. Experience resume. 1 p. May 
1. Unpublished typescript. 28 cm.
• Summary: “Domestic area: Total of eleven years with the 
Cooperative Grain Elevators in Iowa, with three years as 
Assistant Manager and eight years as Manager. Bought and 
sold corn, oats and soybeans. Had a State grain grading and 
weigher’s license.
 “Twenty-one years as General Manager of North Iowa 
Soybean Cooperative. The fi rst ten years at Manly, Iowa, and 
the last eleven years at Mason City, Iowa. Over the 21 years 
was personally responsible for the purchase and processing 
and merchandising of approximately 75 million bushels of 
soybeans.
 “In my position for several years I kept abreast of grain 
grading procedures and changes in grain standards. Was a 
member of grain grades committee of the National Soybean 
Processors Association.
 “Export Area: Was President of the Soybean Council 
of America from 1964 to 1969. As a part of the market 
development program worked with foreign buyers and 
interested parties on quality problems related to deliveries 
of grain overseas. Was responsible for ten offi ces engaged 
in developing and expanding markets for soybeans and 
products.”
 In the lower left is Pogeler’s bold signature.

401. Gallup Organization, Inc. 1976. The Gallup study of 
attitudes toward soy protein. Princeton, New Jersey. 19 + 13 
p. June. GO 7669.
• Summary: This national public opinion survey, 
commissioned by the Food Protein Council [renamed the 
Soy Protein Council in Dec. 1981], showed a remarkable 
shift in the American public’s awareness of and attitudes 
toward soy protein and soyfoods. The study was based on 
personal home interviews of a random sampling of 1,543 
adult men and women, age 18 or older, nationwide. The 
interviews were conducted during the period from May 21 to 
May 31, 1976.
 Contents: Introduction. The eight questions asked. 
Summary of fi ndings: (1) Most important future source 
of protein: 33% believe that soybeans will be the most 
important source of protein for human nutrition in the 
future–ahead of fi sh at 24%, meat at 21%, powdered milk or 
cheese at 10%, etc. (2) Effect of soy protein on food quality: 
31% believe that the addition of soy improves food quality, 
25% believe that it reduces food quality, 26% believe that 
it has no effect, and 18% expressed no opinion. (3) Attitude 
toward purchasing food with soy protein added: 33% report 
they would be less likely to purchase a product with soy 
protein as an ingredient; 11% say they would be more likely; 
but 50% say the presence of soy protein would make no 

difference in their intention to purchase. (4) Nutritional value 
of soy protein compared with meat. 55% believe that soy 
products have a nutritional value equal or superior to that 
of meat; 24% believe soy protein offers more nutritional 
while 31% believe both contain about the same nutritional 
value. 11% believe soy protein offers less nutritional value 
and 23% did not express an opinion. (5) The economic value 
of using soy protein as a meat extender. 37% report the 
mixture offers a good economic value, 34% say a fair value, 
and 11% say a poor value. (6) Importance of characteristics 
of food containing soy protein. Most important is nutrition 
(38% rank this as No. 1), second is price (29%), and third is 
taste (but 30% rank taste as most important). (7) Incidence 
of eating foods made with soy protein: 54% reported that 
they had eaten foods containing soy protein as a prime 
ingredient within the past 12 months; 14% said they ate such 
foods frequently, and 40% said “a few times.” (8) Attitude 
toward using soy protein for ecological reasons: “Given 
the condition that the use of soybeans rather than animals 
as a protein source would make more effi cient use of land, 
energy, and other resources, 52% said they would be more 
likely to use the [soy] product.”
 Overall: Younger age groups living in large cities and 
those with college or university educations had the most 
favorable attitudes toward soy protein, indicating that 
support for soyfoods is likely to grow in the future.
 Findings in detail. Technical appendix: Composition 
of the sample. Design of the sample. Sampling tolerances. 
Address: 53 Bank Street, Princeton, New Jersey.

402. Pogeler, Glenn H. 1976. Biographical sketch. 2 p. Aug. 
1. Unpublished typescript. 28 cm.
• Summary: Page 2 states: “Before joining the Department 
of Agriculture in 1970, Mr. Pogeler acted as team leader to 
a group of seven Cooperative Experts in conducting a series 
of Cooperative Workshops held in Turkey, Iran, and East and 
West Pakistan.
 “Mr. Pogeler’s career has includes 32 years of 
Cooperative management in the Grain and Soybean 
Processing business. During this time he has served as:
 “Director–National Soybean Processors Assoc. and 
served one term as Chairman of the Board of Directors, 
Chicago, Illinois. President & Director–Soybean Council of 
America, Inc., Arlington, Virginia.
 “Director–National Council of Farmer Cooperatives, 
Washington, DC. Director–First National Bank, Mason City, 
Iowa.
 “Director–North Iowa Fair Assoc., Mason City, Iowa. 
Chairman–Board of Directors, Vegetable Oil Export Corp., 
Washington, DC.
 “Chairman–Agricultural Committee, Mason City 
Chamber of Commerce, Mason City, Iowa. Member–Mason 
City Airport Commission, Mason City, Iowa.
 “Secretary-Treasurer, Soy-Cot Sales, Inc., Des Plaines, 
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Illinois. Member–Chicago Board of Trade, Chicago, Illinois.
 “Member–American Soybean Association, Hudson, 
Iowa. Member–Peace Lutheran Church, Alexandria, 
Virginia. Chairman. Chairman–The Interagency Commodity 
Estimates Committee in USDA for Soybeans, Flaxseed, 
Cottonseed, and Oils.”

403. Food Protein Council. 1976. Educated, affl uent 
consumers prefer soy protein for nutrition and economy 
(News release). 1800 M Street, N.W., Washington, DC 
20036. 2 p. Aug. 16.
• Summary: This is a summary of a Gallup Poll conducted 
in May 1976 for the Food Protein Council. “The better 
educated and more affl uent of American consumers believe 
that ‘soy protein provides more nutritional value than meat,’ 
according to a nationwide opinion poll conducted in May of 
this year. The same type of consumer is ‘more inclined than 
others to feel using soy protein as a meat extender is a good 
economic value,’ the survey reports.
 “In a study of attitudes conducted for the Food Protein 
Council by The Gallup Organization, 1543 adult men and 
women were interviewed in their homes to measure their 
perception of nutritional and economic value and their 
experience with soy protein foods.
 “The poll found that 63% of all college-educated 
Americans believe that when soy protein is used completely 
in place of meat, it provides the same or more nutrition than 
meat. Exactly half of all college-educated consumers said 
that soy protein as a meat extender was a ‘good economic 
value,’ while 79% of those consumers with annual family 
income exceeding $15,000 view soy protein as a good or fair 
economic value when used as an extender.
 “In general, the Gallup research discovered that 
Americans in younger age groups and those living in larger 
cities have more favorable views of foods containing soy 
protein. Given the condition that use of soybeans rather than 
animal as a protein source would make more effi cient use of 
land, energy and other resources, 61% of Americans between 
18 and 34 years of age said they would be more likely to 
prefer foods containing soy protein.
 “Gauging the consumer’s expectation of the future, the 
Gallup study stated: ‘The most prevalent opinion among the 
public is that soybeans will be the most important source of 
protein for human nutrition in the future.’ With a choice of 
soybeans, beef, fi sh, powdered milk and cheese, pork and 
ham, and peanuts, more of those questioned in the survey 
selected soybeans as the most important future nutritional 
resource than selected other food types.
 “Evaluating Americans’ frequency of eating soy protein 
foods, the report concluded: ‘The majority of individuals 
report eating foods with soy protein as a primary ingredient 
at some time in the past twelve months.’ A total of 43% of 
college-educated persons said they had eaten foods with soy 
protein ‘a few time’ in the last year, while 18% reported they 

had ‘frequently’ done so.”
 Note: The study found that 33% of those questioned 
believe soybeans will be the primary future source of protein 
for human nutrition. Meat was cited fi rst by 24% and fi sh by 
21%. Address: Washington, DC. Phone: (202) 467-6610.

404. 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 confi nement 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. 
Effi cient 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 fi nd 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 fi guring 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 fi gures. Older, smaller 
mills are being replaced by bigger capacity, more effi cient 
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% 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   260

© Copyright Soyinfo Center 2019

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.”

405. Burket, R.E. 1976. An introduction to edible soy 
protein. In: Archer Daniels Midland Co., comp. 1976. Edible 
Soy Protein Seminar. Decatur, Illinois. 220 p. See p. 1-12. 
Held at Moscow, USSR and Warsaw, Poland.
• Summary: A good introduction to modern soy protein 
products.
 A brief biography of Richard E. Burket is given on page 
2.
 “Born: Sandusky, Ohio, U.S.A., 1928
 “Schools: Sandusky High School
 “Oberlin College–Bachelor’s Degree–Liberal Arts, 1950
 “Military Service: U.S. Army, Armor Branch, 1950-53
 “Business Background: 1954-69, Central Soya 
Company. Over a fi fteen year period, worked in a variety 
of positions with Central in the areas of edible proteins, 
soybean processing and merchandising, grain merchandising 
and other related areas, including extensive work in 
international marketing.
 “In 1967 Mr. Burket led the organization of the Edible 
Soy Protein Committee [within National Soybean Processors 
Association] and served as its fi rst Chairman. This 
organization grew to become the Food Protein Council and 
he is again serving as Chairman.”
 “1969-Present, Archer Daniels Midland Company. 
Joined ADM in 1969 as a corporate Vice President with 
responsibilities for the marketing of ADM specialty proteins.
 “In 1974 was promoted to Vice President and Assistant 
to the President with responsibilities for the corporate 
research, public relations and governmental relations in 
addition to assigned duties in growth opportunities being 
investigated by ADM.” Address: Vice President and Asst. to 
the President, Archer Daniels Midland Co., Decatur, Illinois; 
and Chairman, Food Protein Council.

406. Food Protein Council. 1976. Soy protein: Extending and 
improving the people’s food. Washington, DC. 15 p. Oct. 23 
cm.
• Summary: This is the best current document by FPC on 
this subject to date.
 Contents: Introduction. The raw material: soybeans. 
Soybean processing. Edible soy products: (1) Soy fl ours 
and grits with 40-60% protein. Most soy fl ours and grits are 
prepared from dehulled soybeans and pass through a 200 
mesh screen. In the U.S. over 500 million pounds of soy 
fl our is produced each year. The four basic types of full fat 
soy fl our, and low fat, defatted, or lecithinated soy fl our or 
grits.
 (2) Soy protein concentrates, containing about 70% 
protein. Currently three methods are used on a commercial 
scale. Ethanol extraction, isoelectric wash, and heat 
denatured and water extracted. Currently 88 million pounds 
of concentrates are made in the U.S. each year. A table 
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compares the characteristics of the three types.
 (3) Soy protein isolates, with 90-95% protein. These 
products are prepared from defatted fl akes that have been 
subjected to a minimum moist heat treatment following 
solvent extraction. In the process, defatted fl akes are 
extracted in tanks containing water or a mild alkaline 
solution. After a predetermined extraction time the fl ake 
residue is separated from the extract by a suitable method. 
The extract is then acidifi ed with a food grade acid to 
precipitate the protein at its isoelectric point. After the curd 
obtained is allowed to settle, the remaining liquid which 
contains sugars and other solubles is separated. The curd is 
washed with water, neutralized with sodium hydroxide, and 
then spray dried. The resulting product is a water-dispersible 
sodium proteinate product. If an isoelectric product is 
desired, the curd is spray dried without the neutralizing step. 
Proteinate isolate is generally 30% to 32% by weight of the 
original [defatted] fl akes. Annual production of isolate is 46 
million pounds in America.
 Textured soy protein. Continued processing of the 
essential soy protein forms (fl our/grits, concentrates and 
isolates) is necessary to manufacture what is termed 
‘textured protein’–which is a soy protein substance having 
qualities of texture and other functions facilitating the use 
of the substance as an extender in meats and ingredients in 
other foods. Textured protein is extruded from soy fl ours 
or concentrates and spun from protein isolates. Extruded-
expanded fl ours are made by mixing defatted soy fl our 
with water (and adding fl avor, color and various nutrients 
as desired), and passing the mixture through a cooker-
extruder. This process causes the substance to expand and 
assume a fi brous quality. When hydrated, it adopts a chewy 
texture, and its protein content is about equal to that of the 
starting material. Extruded-compacted textured soy fl our is 
produced by a thermal lamination process which produces 
a fi nished product that is more compact and, consequently, 
has a higher density than other textured vegetable proteins. 
It has a plasticized structure without the puffed or expanded 
characteristics. When hydrated, it has a chewy texture, meat-
like appearance and a protein content of about 50%.
 “The spinning process with which spun protein isolates 
are made involves sophisticated technology: protein isolate 
is dispersed in alkaline solution, fi ltered and forced through a 
spinnerette, given an acid-salt bath which coagulates protein 
solution into fi bers, and is toughened by power-driven rolls. 
The fi bers are bathed further to remove the acid-salts, and 
are impregnated with a binder and heated. Flavor, color and 
nutrients are thereafter added. It should be noted that there 
are several other methods used to achieve texture but the 
two just mentioned are the ones used to the greatest extent 
currently. Over 200 million pounds of textured soy protein 
are manufactured annually in the United States.
 “Functional Qualities: Soy fl our, grits, concentrates and 
isolates can impart a number of functional qualities to the 

textured protein and other products on which they are based. 
Soy proteins can be used to an advantage in many food 
systems such as in processed meats and bakery items. They 
can lend texture, and help form fi ber, dough, and fi lm. Here 
are a number of examples:
 “+Soy fl ours, concentrates and isolates are used as 
binders in ground meat products.
 “+Various soy protein products have fat absorption 
capacity ranging from 65% to 130% of their dry weight; 
maximum absorption can occur in 15 to 20 minutes of 
cooking time.
 “+Lecithinized soy fl ours can help prevent excessive, fat 
absorption during frying.
 “+If soy fl ours are substituted for nonfat dry milk solids, 
more water must be added to the doughs, thus increasing 
dough yields and improving their handling.
 “+Soy fl ours, are used in cakes to minimize shrinkage.
 “+When soy proteins are added to baked goods and 
confections, resultant products retain moisture and freshness 
longer.
 “+Soy protein products can help thicken soups and 
gravies.
 “+Soy protein products have water absorption capacity 
of 2 to 3 times their dry weight.
 “+Flours, concentrates and isolates can act as binders in 
sausages and other processed meats.
 “+Textured products can be processed to assume texture 
varying from crispness to chewiness.
 “+Protein isolates are used to help bind chopped meat 
and poultry parts when pressed into the shapes of logs or 
rolls.
 “+When meat is shredded and mixed with soy protein 
isolate, the proteins coat and facilitate drying of the 
meat fi bers, thus retarding loss of fl avor and assisting in 
rehydration.
 “+Raw soy fl ours are used as bleaching agents in white 
breads.
 “Textured protein has two primary functional 
applications: (1) as dehydrated precooked protein granules, 
used as extenders for meat; and (2) as complete replacements 
for meat, fi sh or poultry protein. As technological advances 
were made in the improvement of texture and fl avor of the 
textured products, meat processors were able to advance 
from simple extension of about 10% to major extensions of 
at least 50% and fi nally to complete replacements. Textured 
protein may also be used advantageously in ground meat 
products to alter texture or fl avor. Textured fi bers can be 
formed into desired shapes, to simulate cubes of pork or 
slices of beef.
 “Nutritional Qualities: Soy protein has all of the 
essential amino acids required by man. Although it is limited 
in methionine, soy protein has a Protein Effi ciency Ratio of 
about 80% of casein. Soy proteins are among the best of all 
vegetable protein sources.
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 “When soy protein products are used together with 
cereal grains such as corn and wheat, the combination yields 
an improved product–major for the cereal protein, minor for 
the soy.
 “Because of its good nutritional profi le, soy protein 
products are often used to take the place of those that cause 
an allergic response in sensitive individuals.
 “Examples abound of soy protein products used 
successfully to supplement or replace other dietary sources 
of protein. Defatted soy fl our has been demonstrated to 
have a biological value comparable to egg white and liver 
protein. Soy fl ours have been shown capable of supporting 
positive nitrogen balance in adult humans. In one study, a 
simulated beef granule containing 28.8% spun soy protein, 
12.3% egg albumin, 11.8% wheat gluten and 9.6% soy fl our 
provided protein effi ciency as good as dried beef. In another 
project, positive nitrogen balance was maintained for 24 
weeks in adult humans on a diet containing spun soy fi ber 
foods as the sole protein source. Meat substitutes made from 
textured soy protein and vegetable oil frequently are free of 
cholesterol and are high in polyunsaturates. Medical advice 
to avoid coronary heart disease prescribes food which cuts 
fat intake and increases consumption of polyunsaturated fats. 
One kind of sausage made in America from textured soy 
protein contains 40% more polyunsaturated than saturated 
fats, while pork sausage contains 400% more saturated than 
polyunsaturated fats” (Continued). Address: Washington, 
DC.

407. Food Protein Council. 1976. Soy protein: Extending and 
improving the people’s food (Continued–Document part II). 
Washington, DC. 15 p. Oct. 23 cm.
• Summary: (Continued): “Feeding Applications: 
Functionality, nutrition and economy of soy protein 
products have contributed to the growing number of serving 
applications of these foods.
 “Bakery Goods. Defatted and full-fat soy fl ours are 
the main soy protein forms used by the American baking 
industry. In 1969, 101 million pounds of soy protein were 
used in baking goods in the United States. That fi gure is 
expected to grow by 25% by 1980. Soy fl our has been 
blended with sweet cheese whey to prepare food products 
with protein levels approximating nonfat dry milk, for use 
in breads, cakes and cookies. These cheese-whey/soy fl ours 
are substantially less expensive to manufacture than the 
fl ours they replace. As much as 12% soy fl our content can be 
use used practically in wheat fl ours to cut cost and enhance 
nutrition.
 “Infant Foods. Over 3½ million pounds of soy protein 
is used in foods for American infants. Infant formulae based 
on soy protein are manufactured for babies allergic to dairy 
milk. Special infants’ cereal is made from defatted soy 
fl our. Many other food products specifi cally designed for 
infants use high percentages of soy protein as the key protein 

ingredient.
 “Meat Products. Several hundred million pounds of soy 
fl our, concentrates, isolates and textured protein are used 
each year in the U.S. in various meat products. In 1975, an 
estimated 204 million pounds of textured soy protein–most 
of which was used in meat extenders and analogs–was 
manufactured. One study conducted in 1972 estimated that 
by 1980 642 million pounds of soy protein would be used in 
American canned or processed meats.
 “Institutional Feeding. Over 40% of the meals consumed 
by Americans are eaten outside the private home. That 
percentage is expected to grow markedly in coming years. 
Advantages of economy and convenience accrue to the 
use of soy protein in food served at institutions–such as 
hospitals, schools, military bases, prisons, and other locations 
away from the private home where meals are served 
regularly and simultaneously to a large number of people. 
The United States Government’s Federal School Lunch 
Program is the largest user of soy protein for food served 
in institutional settings. Hydrated soy protein is specifi cally 
authorized by the U.S. Government to be used by schools as 
a meat alternate, up to a substitution of 30% of total weight 
of the food. It is estimated that in 1974, 24 million pounds 
of soy protein (dry weight) was used in the school lunch 
program. Its use enables a greater number of children to be 
fed. For example, if the use of 17 pounds of 100% meat, 
with no hydrated additive, will yield 100 portions, the use of 
17 pounds of 70% meat plus 30% hydrated soy protein will 
yield 143 portions. Institutions in the U.S. typically combine 
soy protein with ground beef, and use it to simulate chicken 
and beef chunks which are mixed in soups and stews.
 “The Soy Protein Industry: No more than 20 
business fi rms in the United States manufacture soy fl our, 
concentrates, isolates and textured protein. Translated into 
terms of soy fl our, it is estimated that 1.08 billion pounds 
of soy protein is produced each year in the United States–
representing a market value of $180.5 million. As large as 
these fi gures may appear, they indicate nevertheless that soy 
protein foods represent a small though growing portion of 
the food products that are manufactured and consumed in the 
United States.
 “Moreover, increasing numbers of the American people 
are accepting and preferring foods made with soy protein. 
A national survey conducted in May 1976 by America’s 
foremost opinion research organization disclosed that 52% 
of the American people would be more likely to prefer foods 
containing soy protein knowing that soybeans provide the 
same amount of protein as food from animals (such as meat 
and cheese) but with more effi cient use of land, energy and 
other resources. Over 54% of the American people reported 
that they had eaten foods made with soy protein at least a 
few times during the last year. Specifi cally regarding meat 
products extended by soy protein, 71% of the American 
people believe that they represent a good or a fair value in 
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terms of economy.
 “This is an industry whose impact on the diets and 
livelihood of all peoples is destined to assume substantial 
dimensions in the future. In the same national opinion poll 
conducted this year in the U.S., more Americans believe that 
soybeans are the most important future source of protein for 
human nutrition than believe other foods are most important. 
More Americans believe in the future importance of soy 
protein than believe in the future importance of beef, fi sh, 
dairy foods or pork.
 “The essential concept in food utilization, whose 
increasing acceptance will assure the growth of the soy 
protein market, is the introduction of high-protein substances 
in foods of previously acceptable form–for the purpose of 
extending the important nutritional and physical properties 
of those foods. In this sense, the impetus behind increasing 
utilization of soy protein is primarily the recognition of its 
economic benefi ts. Soy protein conserves the use of food 
resources, and in that way extends to a greater number of 
people the consumption of familiar foods. With the spreading 
use of soy protein by those who prepare and distribute foods 
to the people, those for whom meat has been an irregular 
dietary component will be able to have it more frequently. 
Those for whom bread, or cheese, or sausage has not been 
available as frequently or as amply as they would have 
preferred, will with the inclusion of soy protein in those 
foods fi nd them in greater abundance. This is truly how 
soy protein is the people’s food of the future.” Address: 
Washington, DC.

408. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1976. Soy protein, meal seminars stimulate Soviet 
interest. Nov. 8. p. 10.
• Summary: A series of seminars in Moscow on the practical 
and scientifi c applications of soy protein in food and feed 
will be sponsored jointly by the Foreign Agricultural Service 
(FAS), the American Soybean Association (ASA), and the 
Food Protein Council (FPC). The October 13-15 seminars 
represented the fi rst market promotion of U.S. soybeans 
and products in the USSR. Attending the seminars were 
more than 200 top-level Soviet offi cials from the State 
Committee for Science and Technology and the Ministries 
of Agriculture, Procurement, Foreign Trade, and Food. The 
seminars are the third in a series of FAS-sponsored soy 
protein conferences. The fi rst was the World Soy Protein 
Conference in Munich, Germany, in November 1973, and the 
second, the Latin American Soy Protein Conference held in 
Mexico in November 1975.

409. Koch, Carol. 1976. USSR, Polish seminars foundation 
for future contracts. Soybean Digest. Nov. p. 19.
• Summary: “’Edible soy protein seminars being conducted 
in Poland and the USSR are just the foundation on which 
we hope to build a future for soybean market development 

in these countries,’ according to Dennis Blankenship, ASA 
director of market development.
 “Conducted in late October, Blankenship remarked that 
these seminars marked the fi rst time American industry could 
deal directly with prospective Soviet and East European 
customers on the topic of soy protein foods as a means 
of meeting world food needs. The seminars were jointly 
sponsored by ASA, the Food Protein Council and the Foreign 
Agricultural Service.
 “Drawing together expert technicians in the production 
and application of various soy protein products, the seminars 
briefed government and institutional feeding offi cials 
on the uses soy could have in their nutritional programs. 
Delegates came from the USSR, Hungary, Poland, Romania, 
Yugoslavia, East Germany, Czechoslovakia and Bulgaria.
 “Among, the speakers at the seminars was Richard 
Burket, Archer Daniels Midland. According to Burket, ‘As 
an industry, the edible soy protein industry is rather young.’ 
But as a food product, it fi nds uses ranging ‘from basic [soy] 
fl our to the textured products and are used in everything 
from bakery products to meat and dairy products.’ It looks to 
be a growing market on an international basis, he contends, 
because soy protein provides an economic protein source 
that is versatile. It’s biggest boost came from the U.S. 
Government when it’s use was approved in school lunch 
programs thus opening the door to the growing institutional 
feeding market.
 “One portion of the seminar discussed the nutritional 
aspects of soy protein products; the general manufacturing 
process plus composition, function and nutritional properties 
of soy fl our and grits; textured soy protein products, and 
soy concentrates and isolates. Speaking to these topics, 
respectively, were Dr. Irvin E. Liener, Univ. of Minnesota; 
Dr. Donald Quass, Dawson Mills, Minnesota; Dr. Bernard 
Link, Cargill Inc., Minnesota; Dr. L.D. Williams, Central 
Soya Co., Illinois.
 “The second part of each seminar covered the various 
applications of soy ranging from consumer applications 
to bakery, meat and whipping applications plus a look 
at developments that may take place in the future. Chris 
Edwards, Ralston Purina S.A., Belgium, opened the 
discussion of soy applications and was followed by Robert 
Bartz, Nabisco Protein Foods, New Jersey; Dr. Morton S. 
Cole, Archer Daniels Midland, Illinois; William Readdy, 
Griffi th Laboratories, Illinois; Jaap Van Son, A.E. Staley, The 
Netherlands; and Sheldon J. Hauck, Food Protein Council, 
Washington, D.C.
 “Addressing both seminars on the future soybean 
supply prospects and technology available to U.S. soybean 
farmers were Dick Falb, ASA, and Gerald Michaelson, ASA 
president from Dawson, Minnesota.
 Keynoting the Moscow meeting was U.S. Assistant 
Secretary of Agriculture Richard Bell, and U.S. Ambassador 
Richard T. Davies opened the Warsaw conference.
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 “A special 1-day seminar on soybean meal utilization 
followed the USSR meeting.
 “Following an introduction to participants by Alan 
Trick, ag attache, Dick Falb, ASA, provided an overview of 
U.S. soybean production. Then the conferees were given the 
technical information for application of soybean meal in their 
livestock and poultry rations.
 “Dr. Keith Smith, ASA animal nutritionist, discussed 
the production, composition and utilization of soybean meal; 
and Dr. Park Waldroup, Univ. of Arkansas, delineated current 
trends in amino acid nutrition.
 “Dr. Vaughn Speer, Iowa State Univ., addressed the use 
of soybean meal and amino acid requirements for pregnancy 
and lactation in swine. Closing out this special conference 
was W.W. Cravens, Central Soya, discussing soybean meal 
usage in U.S. feed.
 “With favorable reception of these seminars, both from 
the soy for human nutrition standpoint and for livestock 
rations, Blankenship says ASA hopes to be able to expand 
communication channels between the U.S. and these 
countries.”

410. 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 fi rst 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 fi rst of fi ve 
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 fi rst 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. The Learning Tree Tofu Kit, America’s fi rst widely 
sold and important tofu kit, is launched by Larry Needleman 
of Bodega, California, based on designs from The Book of 
Tofu.
 Aug. Farm Food Company, a branch of The Farm in 
Tennessee, opens America’s fi rst soy deli, in San Rafael, 
California. They serve tofu sandwiches, salads, salad 
dressings, and cheesecakes; tempeh burgers, deep-fried 
tempeh cutlets, tempeh with creamy tofu topping, and 
Indonesian delight (tempeh strips); soymilk ice cream, 
shakes, yogurt, mayonnaise, and whipped creme; soybean 
stroganoff and burritos; and TVP chili. They essentially 
launched the concept of second-generation soyfood products.
 Sept. 23. The Book of Miso, by Shurtleff and Aoyagi 
published by Autumn Press.
 Sept. 29. Shurtleff and Aoyagi begin “Tofu and Miso 
America Tour.” They do 70 public programs nationwide and 
travel 15,000 miles in their white Dodge van, continuing 
until 3 Feb. 1977. In the van they carry hundreds of copies of 
The Book of Tofu and The Book of Miso and many of Larry 
Needleman’s tofu kits, plus little bags of natural nigari, all of 
which they sell at their programs. They usually have meals 
and spend the night with the people who have sponsored and 
organized their program. They also visit numerous soyfoods 
producers and researchers, including The Farm in Tennessee 
from Dec. 21 to Jan. 2. After the tour, tofu shops started in 
most of the areas where they spoke.
 Sept. Dr. Kenneth Bader becomes executive director 
of the American Soybean Association. With the help of 
increasing funding from checkoff programs, he ushers in an 
era of growth, and increased activity and strength for ASA.
 Oct. 13-15. Seminars on the use of soy protein for foods 
and meal for feeds are held in Moscow, sponsored jointly by 
the U.S. Foreign Agricultural Service, the American Soybean 
Assoc., and the Food Protein Council. More than 200 Soviet 
offi cials attended.
 Oct. The Joy of Soy, by Sylvia E. Anderson self-
published 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 fi rst 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 fi rst 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 fi rst 
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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 fi rst year that a signifi cant 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).

411. Food Product Development. 1976. National poll 
queries consumer views on soy protein: Aids to marketing. 
10(10):66-67. Dec.
• Summary: “Soybeans are named as a prime food of 
the future more frequently than any other food source, 
according to results of a national opinion poll by the Gallup 
Organization. The study measured opinions of consumers 
about economic and nutritional values of soy protein foods.”
 The “study found that 33% of those questioned believe 
soybeans will be the primary future source of protein for 
human nutrition. Meat was cited by 24% and fi sh was 
mentioned fi rst by 21%.”
 The study was commissioned by the Food Protein 
Council (Washington, DC). Gallup interviewed 1,543 adult 
men and women.

412. Soybean Digest. 1976. Seminars disperse new ideas, 
new concepts: Soybean meal. Soy protein. Dec. p. 26.
• Summary: “On Oct. 13-14 and Oct. 18-19, the American 
Soybean Assn. in cooperation with the Food Protein Council 
and the USDA’s Foreign Agricultural Service made soybean 
history by presenting in Moscow, USSR, and Warsaw, 
Poland, seminars on edible soy protein. For the fi rst time in 
both countries, top government and industrial offi cials were 
thoroughly briefed on the ‘practical economic and scientifi c 
application of soy protein in food usage,’ according to Alan 
Trick, ag attache at the U.S. Embassy in Moscow.”

413. Hill, Lowell D. ed. 1976. World Soybean Research 
[Conference I: Proceedings]. Danville, Illinois: Interstate 
Printers & Publishers, Inc. xvii + 1073 p. Held 3-8 Aug. 
1975 at Champaign, Illinois. Illust. No index. 25 cm. [1000+ 
ref]
• Summary: The book contains the following major 
divisions: Foreword. Preface. 1. Production (p. 5-374): 
Growth habits and cultural practices, fertilization and 

nitrogen fi xation, equipment, genetics and varietal research, 
techniques of research and selection. 2. Protection (p. 
375-638): Control of soybean pests, weed control, disease 
control, insect control (incl. nematodes). 3. Economics of 
marketing and production (p. 639-774): World trade and 
competition, price relationships, storage and transportation. 
4. Utilization (p. 775-998): Food products and human 
consumption. Animal feed. 5. Summing up (p. 999-1024). 
Contributed papers–authors and titles. Authors of invited 
papers (directory of 199 authors). List of participants 
(directory by country of 522 people).
 Note 1. 622 people from 48 countries attended this fi rst 
World Soybean Research Conference. It was held on 3-8 
August 1975 at the Ramada Inn, Champaign, Illinois. 168 
papers were presented at the 5-day session. The Conference 
was sponsored by the University of Illinois, Illinois Natural 
History Survey, USDA, U.S. Agency for International 
Development, and the National Soybean Crop Improvement 
Council.
 Note 2. These are the proceedings of the world’s fi rst 
international soybean research conference, held in Aug. 1975 
at Champaign, Illinois. Address: Univ. of Illinois, Urbana-
Champaign.

414. American Lecithin Company Incorporated. 1976? 
Alcolec Xtra-A. Long Island, New York: ALC. 1 p. Undated.
• Summary: Alcolec Xtra-A is a premium soybean 
lecithin product containing a higher percentage of 
active phosphatides than the ordinary fl uid commercial 
lecithin–66% minimum acetone insoluble (phosphatides) for 
the Xtra-A compared with 62% minimum acetone insoluble 
as set for commercial grade fl uid lecithin by the NSPA 
(National Soya Processors Association).
 “Alcolec Xtra-A comprises the naturally occurring 
phosphatides in association with a carrier of fatty oil and 
is suitable for use in foods and for industrial purposes. Its 
higher lecithin content represents extra value and extra 
effi ciency–a more potent product. Further, our Alcolec 
Xtra-A liquid lecithin has a signifi cantly lower acid value 
and does not contain the free fatty acid [sic] usually found 
in commercial lecithins and being free of added fatty acid is 
more suitable for use with or in oil and fat products where 
low free fatty acid is important and in fl avor sensitive 
applications.
 “The standard specifi cations for Alcolec Xtra-A provide:
 “Acetone Insoluble: 66.00% minimum
 “Moisture: 0.75% maximum
 “Hexane Insoluble: 0.10% maximum
 “Acid Value: 25 maximum
 “Color, Gardner: 17 maximum
 “Color, Gardner 5%: 10 maximum
 “Viscosity, 80.1: 15,000 cps maximum
 “The following typical values may also be mentioned:
 “Specifi c Gravity: 1.03%
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 “Phosphorus: 2.0 %
 “Iodine Value: 95
 “Tocopherols: 1.3 mg/gm” Address: 32-34 61st St., 
Woodside, Long Island 11377, New York; Corporate 
Headquarters: P.O. Box 4056, Atlanta, Georgia 30302. 
Phone: (212) 274-4350. Cable address: Armandmay.

415. Food Protein Council. 1976? The protein power of 
soybeans. Washington, DC. 8 p. Undated. Distributed by 
ADM.
• Summary:  See next page. Contents: Protein power. 
Nutrition. Availability. Built-in benefi ts. Approved by 
school lunch. Acclaimed by experts. Satisfi ed users (four 
testimonials). Processing. Soy fl our or grits. Soy protein 
concentrate (incl. granular soy protein concentrate). Isolated 
soy protein. Textured soy protein: Extruded soy protein 
(soy fl our), spun soy protein (fi bers). Future of soy protein. 
Address: 111 East Wacker Drive, Chicago, Illinois 60601.

416. Food Processing (Chicago). 1977. Gallup polls 
consumer attitudes on soy protein: 55% give soy protein high 
ratings on nutritional value. 38(4):48-50. April.
• Summary: This poll, commissioned by the Food Protein 
Council of Washington, DC, was the fi rst national poll of 
public opinion on soy protein foods. Gallup interviewed 
1,543 adult men and women in their homes, representing 
varied educational and socio-economic backgrounds, asking 
them 8 questions, which are reprinted here. The Gallup 
Organization, Inc. (of Princeton, New Jersey) found that 
“one-third of all Americans (33%) believe soybeans will 
become the most important source of protein for human 
nutrition in the future. This number was greater than those 
who named meat as most important (24%) or fi sh (21%).
 “Gallup discovered that 55% of consumers believe soy 
protein products provide adequate or superior nutritional 
value (total of respondents rating soy protein on nutritional 
value). 50% of the poll’s respondents said that listing soy 
protein as an ingredient on food labels would not affect their 
intention to buy such foods, while 11% said it would make 
them more likely to purchase soy items.”
 “In general, Gallup found that Americans in younger age 
groups and those living in large cities have more favorable 
views of foods containing soy protein.”

417. National Soybean Processors Assoc. 1978. How do 
exports grow? By keeping trade free. By meeting customer 
needs (Ad). Soybean Digest. May/June. p. 13.
• Summary: A full-page ad. “That’s our formula for keeping 
competitively priced U.S. soybeans and soybean products in 
the forefront of the world market.
 “We’re the National Soybean Processors Association 
(NSPA), and our member fi rms process 98% of the soybeans 
crushed annually in the United States. This year, our 
members expect to produce a signifi cantly larger volume of 

soybean meal and soybean oil for the export market. Strong 
foreign demand for these products is a prerequisite for heavy 
buying of American growers’ beans.
 “That’s why we’ve taken aggressive action in the last 
few years to keep exports growing:
 “First, to keep trade free:
 “NSPA joined with ASA [American Soybean 
Association] in 1976 to persuade the U.S. Government to get 
the Government of Brazil to stop export subsidies for that 
country’s soybean oil.
 “NSPA and ASA fi led a joint complaint in 1976 
with the President’s Special Trade Representative (STR), 
demonstrating why the European Community’s protein 
import deposits were a violation of zero-duty bindings on 
soybeans and soybean meal. Our complaint was accepted 
by the U.S. Government, which carried it formally to the 
General Agreement on Tariffs and Trade in Geneva.
 “NSPA and ASA have worked closely during the 
current multilateral trade negotiations to protect duty-free 
entry of U.S. soybeans and soybean meal into the European 
Community. As one result of that effort, President Carter 
declared on February 15, 1978 that ‘we have no intention of 
relinquishing that right.’
 “Second, to meet customer needs:
 “NSPA’s Meal Export Development Committee will 
meet during May 8-12, 1978 in London, Paris, Brussels and 
Vienna with Western and Eastern European purchasers of 
U.S. soybean meal, to discuss how to increase the U.S. share 
of the meal export market, and to examine the impact of 
subsidized Brazilian soybean meal prices.
 “To preserve its freedom, trade must be responsive to 
customer needs. That’s why NSPA has taken the initiative to 
consult with our foreign customers on ways to enhance and 
enlarge the U.S.-European trading relationship in soybeans 
and soybean products.
 “As John G. Reed, Jr., Chairman of NSPA, said on 
February 21, 1978: ‘U.S. soybean processors want to insure 
that the commitment of American soybean growers to 
expand acreage and production in 1978 will be rewarded by 
increased exports of soybean products.’”

418. 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. 
Offi cers and directors. Executive offi ce. Members. Standing 
committees. Food Protein Council. Trading rules on soybean 
meal. Sales contract. Appendix to trading rules on soybean 
meal: Offi cial methods of analysis (moisture, protein, 
crude fi ber, oil {only method numbers listed}), sampling of 
soybean meal (automatic sampler, probe sampler), offi cial 
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weighmaster application, semi-annual scale report, offi cial 
referee chemists (meal). Trading rules on soybean oil. 
Sales contract. Defi nitions of grade and quality of export 
oils. Soybean lecithin specifi cations. 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. offi cial methods): Soybean oil, crude; soybean oil, 
refi ned; soybean oil, refi ned and bleached; soybean oil for 
technical uses; soap stock, acidulated soap stock and tank 
bottoms (only method numbers listed), offi cial weighmaster 
application, semi-annual scale report, offi cial referee 
chemists (oil). Soybean oil export trading rules. Foreign 
trade defi nitions (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 fi rms. 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 offi cers, executive committee, and board 
of directors (p. 7-8) gives the name, company affi liation, 
and phone number of each person. Offi cers–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 offi ce, 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, fi rst the name of the offi cial 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): 
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); 
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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. Sofi co, 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.

419. National Soybean Processors Association. 1978. 
Marking our 50th anniversary year with a renewed 
commitment to fulfi ll expanding world demand for superior 

quality American soybean oil and meal (Ad). Soybean 
Digest. Nov/Dec. p. 27
• Summary:  See next page. “We congratulate the 
American Soybean Association on its move to superb new 
headquarters in St. Louis, Missouri, and we look forward 
to working together in the future, as we have in the past, 
for freer international trade, astute government farm and 
food policies, and growing markets for the products that 
come from our partnership.” Address: 1800 M St. N.W., 
Washington, DC 20036. Phone: 202-452-8040 Telex: 89-
7452.

420. National Soybean Processors Association, Food Protein 
Council. 1978? The story of soy protein. Washington, DC. 6 
panels. Undated.
• Summary: Contents: Protein power. Soybean feast. 
World of advantages. Processing. Soy fl our. Soy protein 
concentrate. Isolated soy protein. Textured soy protein.
 “The golden soybean is protein power. From this oil-
bearing seed comes the most versatile and economical 
source of protein in all the world.” “Every sunrise brings 
an estimated 180,000 new mouths to feed. In 30 years, 
nearly seven billion persons will likely inhabit the Earth. 
Few experts believe it will be possible to feed them without 
assistance from soy protein.”
 “The promise of soy protein is in its versatility. It can 
be concentrated; textured; spun into fi bers; fl avored and 
colored; formed into slices, chunks, and chips; and tailored 
into virtually any form desired by food processors. Soybeans 
contain nearly twice the protein content of cheese, twice the 
protein of red meat, and 10 times the protein of milk.
 “Food technologists have great fl exibility in adjusting 
the protein content of soy-containing foods, while tightly 
controlling corresponding amounts of vitamins, minerals, 
calories, and fats. They can actually ‘build in’ any desired 
level of nutrients, producing highly nutritious foods with no 
cholesterol and high polyunsaturated fatty acid content.”
 “Soybean feast: A noted food editor was led into the 
corporate dining room of a leading U.S. soybean processor. 
He was served an appetizing array of hors d’oeuvres, 
including ham, cheese, sausage, and cocktail frankfurters. 
His main course included sweet-and-sour pork on rice, 
complemented with a French-style ham pie with egg 
custard fi lling, and a loaf of corned beef hash. Dessert was 
lime sherbet and a tasty selection of chocolate candy with 
almonds.
 “There wasn’t a morsel of meat in the meal. It was 
entirely soy protein, even down to the almonds in the candy. 
The ‘almonds’ were processed soybeans–textured, fl avored 
and prepared to look (and taste) like the natural product.”
 “One acre of grazing land produces 43 pounds of 
food protein when fed to beef animals. This same acre will 
produce nearly 600 pounds of edible protein [almost 14 
times as much] when planted in soybeans.” Today soybeans 
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are harvested on more than 41 million U.S. acres.” Note: 
That was true in 1968-69.
 “By 1980 experts predict soy protein sales will approach 
$1.5 to $2 billion annually, as compared to $30 million today. 
Currently, about 425 million pounds of edible soy protein 
is produced in the U.S.” Seven photos show soy protein in 
various applications. Address: Suite 314, 1225 Connecticut 
Ave., N.W., Washington, DC 20036 or Suite 600, 111 E. 
Wacker Dr., Chicago, Illinois 60601.

421. Attiyate, Yvonne. 1979. World conference on vegetable 
proteins. Food Engineering 51(1):ef-3. Jan.
• Summary: Nearly 1,100 food technologists from all over 
the world attended the recent World Conference on Vegetable 
Food Proteins held at Amsterdam, The Netherlands. Soy 
proteins were the main vegetable proteins discussed–
probably because they are the most widely researched and 
widely used of all vegetable proteins. The conference was 
sponsored primarily by the American Oil Chemists’ Society 
with the close cooperation of the Food Protein Council of the 
United States and Comité Eetbaar Plantaardig Eiwit (CEPE), 
Netherlands.

422. American Soybean Association, Food Protein Council, 
National Soybean Processors Association, Protein Grain 
Products International. 1979. International Soybean Fair. 
A special reception for the diplomatic community, hosted 
by the United States House of Representatives with the 
cooperation of soybean growers, processors and food 
producers. March 7, 1979. Five o’clock to seven thirty. 
Cannon Caucus Room–Capitol Hill. Washington, DC. 
Washington, DC: [8] p. 23 cm.
• Summary: See next page. The “soybean processing 
industry has grown to encompass 87 plants in the continental 
United States among 25 companies which are members 
of the National Soybean Processors Association (NSPA).” 
“Buffet Menu:
 “Chicken-fi lled Dumplings: Chicken Augmented 18% 
with structured vegetable protein fi ber.
 “Smoky Links in Barbecue Sauce: Meat extended 25% 
with textured vegetable protein.
 “Breaded Scallops with Black Bean Sherry Sauce: Fish 
extended 25% with textured vegetable protein.
 “Teriyaki Beef Balls: Extended 20% with textured 
vegetable protein.
 “Ramaki: Bacon analog made of textured vegetable 
protein.
 Teriyaki Beef Strips: Beef augmented 30% with isolated 
soy protein.
 “Fried Chicken Cubes in Honey Soy Sauce” Chicken 
extended 25% with textured vegetable protein.
 “Egg Rolls with Pork Filling: Pork extended 25% with 
soy protein concentrate.
 “Chinese Kabobs: Pork sausage link analog made of 

textured vegetable protein.
 “Cocktail Mini-Burgers: Hamburger analog made of 
textured vegetable protein.
 “Cocktail Crackers Assortment with Cheeses and Fruit: 
Crackers contain soy fl our.
 “Almond Cookies: Containing 20% wheat-soy blend. 
Peanut Butter Cookies: Containing 23% corn-soy milk.”
 Note: On the white on red cover, the words 
“International Soybean Fair” are also written in French and 
Chinese. Address: 1800 M St. N.W., Washington, DC 20036. 
Phone: 202-452-8040 Telex: 89-7452.

423. Shirk, Martha. 1979. Soybean growers hold banquet–of 
soybeans. Post-Dispatch (St. Louis, Missouri). March 8.
• Summary: Representative Paul Findley, Republican 
from Illinois, is the mastermind behind the idea of this 
International Soybean Fair (which he organizes every few 
years, and which was held yesterday) to get people thinking 
about soybeans as a food item and not just a feed item. 
“More than 600 diplomats, administrators, offi cials, members 
of Congress, and producers, processors and marketers of 
soybeans turned up in a fancy reception room on Capitol 
Hill on Wednesday night to pay homage to the unassuming 
soybean, which this year for the fi rst time will be planted on 
more acres in the country than any other crop.”
 Financial sponsors of the event were the American 
Soybean Assoc. and three Washington-based trade 
groups: the Food Protein Council, Protein Grain Products 
International, and the National Soybean Processors Assoc. 
The smorgasbord was prepared by the chefs at the embassy 
of the People’s Republic of China. Address: Missouri.

424. Davis, Melissa. 1979. The soy of cooking: Out of the 
fi eld, into the kitchen. Washington Post. March 15. p. E1, 
E14, E20.
• Summary: Starts by discussing Henry Ford’s interest in 
and work with soybeans. He wanted to fi nd a way to “grow 
automobiles out of the soil. In 1940 he discovered that 
soybeans were his bumper crop.”
 Last week a milestone in soybean history was made on 
Capitol Hill [Washington, DC]. “About 500 people including 
senators, representatives, ambassadors, diplomats and 
freeloaders turned up at the International Soybean Fair.
 While Chai Zemin (of the People’s Republic of China) 
and Bob Bergland (U.S. Secretary of Agriculture) stood 
shaking hands, people pushed and shoved to get to the bar 
and to hors d’oeuvres made from every soybean product 
imaginable–soy fl our, tofu or bean curd, textured vegetable 
protein (TVP), soy milk, soy sauce, etc. Also mentions 
tempeh and miso.
 Although most Americans think of soybeans as 
something fed to chickens and cows, companies like Miles 
Laboratories, Procter & Gamble, Ralston Purina, Nabisco 
and Kraft are “hoping we will take soybeans into our 
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kitchens.”
 The hors d’oeuvres at the Soybean Fair (10 dishes 
prepared by chefs from the Chinese Embassy and 13 
presented by the Food Protein Council) attempted to prove 
that soy protein foods can be tasty and attractive. Although 
one critic said, they ‘taste like vacuum cleaner dust,’ some 
of them came close (the Morning Star Farms bacon analog 
had a dusty nutty taste very unlike bacon). There were a 
few interesting hors d’oeuvres including soy nuts and garlic 
smothered bean curd.”
 Then comes a description of how to cook soybeans 
using 3 different methods: (1) Pressure cooker method–45 
minutes at 10-15 pounds pressure. (2) Regular method–soak, 
then cover and simmer for 4½ to 5 hours, or until tender. Add 
water as needed. (3) Freezer method: Pour the soaked beans 
with water into ice trays or freezing containers. The beans 
should be just covered with water. Freeze overnight, or as 
long as you like. Remove from freezer, place in a pot with 
suffi cient water to cover. Cover and simmer (do not boil) for 
2½ to 3 hours, or until tender. Add more water if needed.
 Then come four recipes: (1) Soy nuts. (2) Peanut Butter 
Cookies (with 3 cups soy fl our; makes 60 cookies). (3) 
Fried bean curd with garlic and scallions (6 servings). (4) 
Soyburgers (with 7 cups cooked soybeans; makes 16. From 
The Farm Vegetarian Cookbook).
 The event was largely sponsored by the Food Protein 
Council and its member companies. “There were a few 
interesting hors d’oeuvres including soy nuts and garlic 
smothered bean curd.”

425. Findley, Paul. 1979. Why an International Soybean 
Fair? Congressional Record. March 15.
• Summary: The Fair helped to dramatize to the diplomatic 
community the tremendous worldwide importance of this 
crop. The special guest was Ambassador Chai Zemin of 
the People’s Republic of China, because of China’s unique 
contribution to the history of soybean development. Address: 
Congressman from Illinois (Republican).

426. Leviton, Richard. 1979. Itinerary and notes from 
trip to the Midwest in March-April to study soyfoods and 
soybeans. Colrain, Massachusetts. 65 p. April. Unpublished 
manuscript. 28 cm.
• Summary: Contents (places and people visited): The Soy 
Plant, Ann Arbor, Michigan: Their soy deli, deli items on 
sale and prices, talk with Steve Fiering. Wonder Life Corp. 
of America, Des Moines, Iowa: Founded 1957, bio-humic 
method like organic farming. Two bio-humic farmers: Owen 
Langlie in Mankato, Minnesota (p. 10); Cyril Vernon in 
Iowa. Midwest Soya International, Cedar Falls, Iowa: Talk 
with Wes Randall, Altoona processing plant, variety chart 
on wall with 1979 yields and 4-year average yield (Corsoy, 
Amsoy, Marion, Beeson, Private SS, Agripro 25, Wayne). 
George Strayer of Agricultural Exports, Hudson, Iowa (p. 

15). Iowa State University, Ames, Iowa: Walt Fehr and the 
public soybean breeding program, breeding soybeans low in 
lipoxygenase and linolenic acid, Dr. Harry Snyder and work 
on lipoxygenase and antinutritional factors. Robert Fischer, 
Soypro, Cedar Falls, Iowa (p. 25). Professional Farmers in 
Cedar Falls, Iowa. American Soybean Assoc., St. Louis, 
Missouri (p. 29). Pfi zer Genetics, St. Louis, Missouri (p. 
30). Several organic farmers in Arcola, and Oblong, Illinois. 
Les Karplus. ADM, Decatur, Illinois. A.E. Staley Mfg. Co., 
Decatur, Illinois. INTSOY program at the University of 
Illinois: John Santas, Wm. Thompson, Robert Howell, Joe 
Jackobs, Bill Judy, L.S. Wei, John Erdman, R.L. Bernard, 
Ted Hymowitz, Dr. Hadley. American Oil Chemists’ 
Society, Champaign, Illinois (p. 55). National Soybean Crop 
Improvement Council (NSCIC), Urbana, Illinois: Robert 
Judd. Northern Regional Research Center, Peoria, Illinois: 
Walter Wolf, Joe Rackis. Golden Key Farm: Frank Pilotte. 
Joe Rakosky, food industry consultant. Fearn Soya Foods. 
Address: 100 Heath Rd., Colrain, Massachusetts 01340. 
Phone: 413-624-5591.

427. Washington Post. 1979. Deaths: Dies, Edward Jerome. 
June 21. p. B6. Metro section.
• Summary: He died on 17 June 1979, probably in 
Washington, DC. Husband of the late Mareeta Cole Dies and 
brother of Mary Wedell, he is also survived by a grandson 
Harding Dies and a granddaughter Andrea Dies. Services and 
Interment are private. Note: Dies was born in 1891.

428. Chicago Tribune. 1979. Deaths last week. June 24. p. 
B18.
• Summary: “Edward Jerome Dies, 88, a journalist, 
business executive, and author of numerous books on 
agriculture, fi nance, and commodity market giants, who 
worked for the Associated Press during World War I and 
was publicity counsel for the Chicago Board of Trade [in 
Illinois] from 1922 to 1935, later becoming president of the 
National Soybean Processors Association and serving as an 
investment consultant in Washington [DC] since 1945; June 
7, in his Alexandria, Virginia, home.”

429. Leviton, Richard. 1979. Soycrafters Association of 
North America. Director’s Report. Colrain, Massachusetts: 
SANA. 17 p. July 28.
• Summary: Contents: I. Summary of progress. II. Financial 
report. III. Proposals to the membership: 1. Establish 
regional coordinators & develop infrastructure; Activities 
of the RCs. 2. Soyfoods Data Book (SANA would publish 
its own Green Book, like the ASA Blue Book). 3. Soyfoods 
publicity program. Soycrafters questionnaire (Please 
complete and return to registration desk before leaving 
conference). 4. Lobbying FDA/USDA for acceptance of 
soyfoods in school lunches. 5. Liaison and cooperation with 
American Soybean Association and Food Protein Council. 
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6. 1980 SANA Conference in conjunction with INTSOY 
& NRRC [at the University of Illinois, Champaign]. 7. 
Children’s educational program with theater and video. IV. 
Organizational plans.
 The “Summary of progress” section (p. 1) begins: 
“Perceiving a lull in the forward movement of the newly 
formed Soycrafters Association, last October I offered to 
assume leadership of SANA and to publish its journal, 
Soycraft. The appointed director, Larry Needleman, found 
himself swamped with work with his new tofu equipment 
importing company, Bean Machines, Inc., and willingly 
handed over the directorship, which consisted of one box 
of folders and stationery. In January, SANA opened a 
small offi ce at the New England Soy Dairy, in Greenfi eld, 
Massachusetts and David Kilroy joined as advertising and 
production supervisor for Soycraft.” An international mailing 
was done to all the 900 names on Bill Shurtleff’s mailing 
list, with about a 10% response. The summer conference at 
Hampshire College was a success, attracting “225 people 
from all over the USA including Hawaii, Puerto Rico, three 
from England, one from Switzerland, and a broad mixture 
of academics, soycrafters, farmers, food technologists. As of 
July 28, we had generated 65 new members (85 as of 8/27) 
and 50 subscribers (87 as of 8/27).
 “On June 1, SANA took new offi ce space in downtown 
Greenfi eld, set up fi les, began to accumulate review 
copies [of books] for its library, and purchased an electric 
typewriter. Essentially, SANA has used its funds to organize 
and sponsor the Soycrafters Conference (which cost about 
$14,000) and publish Soycraft #1, sixty pages long.”
 Two tables (p. 2) compare the types/categories of SANA 
membership and the number of members in each category in 
January and in July, 1979, before and after the conference.
 Two maps show: (1) The USA and Canada divided 
into 9 regions. (2) Location of soycraft companies 
(manufacturers) on an outline map of the USA.
 Addenda: Report of the SANA Committee on 
Committees (3 p.). Overview of committees and proposed 
activities. Organization chart showing relationship of SANA 
membership, Regional representatives, executive board, 
director, and six committees. Address: Director, SANA, 100 
Heath Rd., Colrain, Massachusetts 01340. Phone: 413-624-
5591.

430. Leviton, Richard. 1979. The beanfi eld. “Let the Earth 
say beans”–Henry David Thoreau. Soycraft (Greenfi eld, 
Massachusetts) 1(1):2. Summer.
• Summary: This is the fi rst article (actually, more like an 
editorial) in this new magazine.
 “Making and marketing soyfoods is becoming an 
increasingly widespread and satisfying practice. What 
attracts many people to soycrafting, I think, is that it serves 
as a focal point for many vital life-ambitions currently 
circulating in our generation.

 “Desire for social service, anguish over world hunger, 
meaningful political action, skilled traditional foodcrafts, 
employing appropriate technology, self-employment, health-
consciousness, food-awareness and vegetarian lifestyles, 
ecological concern, local economies and community food 
self-reliance, an integrated, non-alienated workplace, and 
right livelihood–these are some of the core motivations that 
are the inspiration for many of the newly-formed tofu shops 
and soy dairies in the United States.
 “While for Oriental shops, tofu-making is a respected 
cultural foodcraft, for the newer Occidental companies, it is, 
rather, a way to plug into the social system in a personally 
meaningful and socially benefi cial manner. Tofu-making is a 
way of transforming late sixties’ revolutionary anti-capitalist 
zeal into late seventies’ benign capitalism and soyfoods 
evangelicism. It is, primarily, a visionary movement, initiated 
and managed by exceptionally talented and committed 
amateurs, who place a belief in high-quality products above 
mere monetary gains.
 “While this visionary enthusiasm is contagious and 
certainly worthy of encouragement, it is now bringing tofu-
makers face-to-face with an at least initially distressing 
reality of business-competition. Competition among Oriental 
tofu companies, especially in California, is nothing new, 
but for fl edgling Occidental shops, who have up to now 
enjoyed prima donna status in a state or entire region, 
competition and the concomitant demands for effi ciency 
and operational streamlining, has entered the soyfoods 
arena. How can soy-crafters maintain their high spirits 
and desire for unilateral cooperation and sharing when 
other similarly inspired companies are selling tofu in their 
own hometown market? Proprietary and Profi t are two 
words from conventional business discourse that are now 
knocking at our doors. Harold Wilcke, speaking at an 
industry-wide conference on soy protein, sponsored last 
year by his company, Ralston Purina, posed the question: 
‘How do we justify the expenditures of shareholder’s money 
organizing a public scientifi c conference that will provide a 
comprehensive summary of the information, when the usual 
policy is not to share such information, at least not with 
competitors?’ The Food Protein Council (a trade association 
in Washington, D.C.), which represents fi fteen of the major 
soy protein companies, who are all in mutual competition, 
has managed a modus operandi, a kind of middle ground, 
of providing marketing liaison between the soy companies 
and the consumer and government sectors–a formula from 
which SANA could benefi t greatly. Mr. Wilcke answers 
his question with ‘In the fi nal analysis, the ultimate goal of 
everyone working with the soybean as a food is to provide 
the information that is necessary for the full recognition of 
the commodity as an important food source.’ Let us abstain 
from fi xing a price tag on our magnanimity and let’s marshal 
our collective strength into popularizing soyfoods around the 
world.
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 “Growth–its extent and limits–is another current 
problem. Most shops, it seems, made their initial facility 
too small with ineffi cient equipment, and now, with sales 
booming, they are expanding and re-locating. More recent 
shops, however, seem to be expending considerably more 
time in planning and research, hoping to avoid the nuisance 
and expense of expansion within the fi rst year of business, 
and some have a more concentrated vision of making money. 
Many shops, now entering their second and third years of 
business, are experiencing growing pains as cherished goals 
come into confl ict: an ecological sensitivity confl icts with 
the need for packaging which democratizes tofu by putting 
it into the mainstream, the supermarkets: expanding sales 
requires more money, workers, and management which can 
invite alienation and bureaucracy. The rigorous demands of 
business survival are confronting the ideals of soycrafting 
in a dialectical joust: let’s hope that some kind of positive 
synthesis emerges.
 “Each company will need to chart its own boundaries 
for growth and adjust them to market conditions; each 
company will need to assess constantly its current prevailing 
attitude and practices against its original philosophy; and 
each company will have to blend inspired foodcrafting and 
estimable quality standards with astute business sense and 
a keenly managed operation. The perplexing demands of 
growth and survival in the marketplace which many are 
now experiencing, are, simply, a watershed in a company’s 
maturation as euphoria transmutes into pragmatism.
 “We have conceived Soycraft to provide a panoramic 
view of the dimensions and activities of the newly-emerged 
worldwide soyfoods industry and as an operational guide for 
soyfoods entrepreneurs. Most of us, who began as inspired 
amateurs with little previous business or manufacturing 
training, are now perceiving that this is the core of our 
present diffi culties today in the American marketplace. 
Soycraft will, we hope, fi ll these gaps with information 
on manufacturing (machinery, techniques, capacities), 
marketing (promotions, channels, merchandising, 
advertising), fi nance (business tactics, risk and return 
concepts, people as resources), philosophical problems (local 
control, organic ingredients, dairy-like products), and long-
range goals (growth, direction, diversity, franchises). We 
trust that, by addressing these topics and by pointing people 
in the directions to fi nd their specifi c solutions, Soycraft will 
provide a worthwhile service to the industry.
 “Soycrafters Association (SANA) is steadily growing 
with sixty new members since January, many international, 
many from large food corporations. SANA is gathering 
steam to tackle some important projects this year, such 
as developing a domestic source for nigari, developing 
promotional materials and generic radio and television 
advertising packages for member companies, and petitioning 
the USDA/FDA complex to approve tofu for school lunch 
programs. We are gradually building a strong network of 

food craftsmen, scientists, and soybean producers around the 
world.
 “For their commendable assistance in the preparation of 
this pioneer issue of Soycraft, I express gratitude to my wife, 
Kathy Leviton, for providing me with invaluable fi nancial 
support over the last six months: to Bill Shurtleff, for his 
never-fl agging encouragement, support, and advice; and to 
The New England Soy Dairy, my alma mater, for material 
support and offi ce space. Gratitude is expressed also to Dr. 
Walter Wolf, of Northern Regional Research Center, for his 
editorial suggestions on soy protein chemistry; and to Dr. 
Kenneth Samonds, of the University of Massachusetts, for 
his comments on soy nutrition; and to the many companies 
and individuals that have put their trust and membership fees 
behind our efforts.
 Note: For these reasons, some people have referred to 
the “soyfoods movement” in North America and soyfoods as 
a “way of life.”

431. Soycraft (Greenfi eld, Massachusetts). 1979. 
International soybean fair in Washington DC. 1(1):5. 
Summer.
• Summary: A total of 787 people, including 80 
congressmen, enjoyed soyfoods recipes on March 7.
 “Chai Zemin, the Ambassador of the People’s Republic 
of China, was presented with a Citation of Thanks by hosts 
and sponsors of the International Soybean Fair, on March 7, 
in Washington.
 “The Citation was presented ‘in recognition of the 
indispensable contribution of the Chinese people and their 
agriculture to the food of the people of the United States, 
through China’s historical development of soybeans and 
soybean products.’ Sponsors of the Fair included the 
National Soybean Processors Association, the Food Protein 
Council, Protein Grain Products International, and the 
American Soybean Association.
 “Convened in the ornate Cannon Caucus Room on 
Capitol Hill, the International Soybean Fair drew the 
attendance of ambassadors from thirty-fi ve countries; and 
eighty congressmen were present. A total of seven hundred 
eighty-seven people from the political and social elite of the 
nation’s capital enjoyed a vast buffet of foods containing 
soy protein, provided both by members of the Food Protein 
Council and the Chinese Embassy.
 “Distinguished guests at the event included Secretary of 
Agriculture Bob Bergland, Vice-President Walter Mondale, 
and Secretary of State Cyrus Vance. The Executive Director 
of the Presidential Commission on World Hunger, Daniel 
Shaughnessy, attended, as did representatives from the 
Food and Drug Administration, the Agency for International 
Development, the Federal Energy Regulatory Commission, 
the International Trade Commission, and the Commodity 
Futures Trading Commission.
 “The central purpose of the Fair was to illustrate the 
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importance of soybean products in U.S. foreign trade, and 
the wide availability of soy protein as an ingredient in 
processed and prepared foods. Buffet foods consumed at 
the Fair included teriyaki beef strips (beef augmented 30% 
with isolated soy protein), breaded scallops with black 
[soy] bean sherry sauce (fi sh extended 25% with textured 
vegetable protein), Chinese kabobs (pork sausage link 
analog made of textured vegetable protein), smoky links in 
barbecue sauce (meat extended 25% with textured vegetable 
protein), chicken-fi lled dumplings (chicken augmented 18% 
with structured vegetable protein fi ber), egg rolls with pork 
fi lling (pork extended 25% with soy protein concentrate), an 
assortment of cocktail crackers containing soy fl our, and tofu 
dips prepared by the Chinese Embassy.
 “The sponsoring organizations furnished physical 
exhibits and literature for the Fair’s guests to view and read. 
Combined with the unique hors d’oeuvres, the throng of 
Washington notables, and the Chinese delegation, it made 
for a lavish and unprecedented occasion. In the words of one 
congressman who was present, ‘I’ve never seen anything like 
this, and it certainly is impressive.’
 “Adapted from Press Release, courtesy of Jack DuValle 
of the Food Protein Council, Washington D.C.”

432. Culpepper, Levin B. 1979. Re: The pioneering work of 
his late father, W.T. Culpepper, with soybean processing in 
North Carolina. Letter to Honorable Walter B. Jones, House 
of Representatives, Washington, DC 20515, Aug. 13. 1 p. 
Typed, with signature.
• Summary: In 1915 the writer’s late father [William Thomas 
Culpepper–1885-1945] was the fi rst person to process 
American-grown soybeans in the United States. This was 
recognized by the National Soybean Processors Association 
in 1952 (according to the Raleigh News and Observer, 25 
Dec. 1967).
 According to an article in the Elizabeth City Daily 
Advance (31 May 1952) “Mrs. W.T. Culpepper was 
presented with a plaque by Herbert J. Waters, assistant to the 
Under-Secretary of Agriculture, honoring the work her late 
husband did in the discovery of soybean oil” [sic]. Address: 
Elizabeth City, North Carolina 27909.

433. Athow, Kirk L. 1979. Soybean pathology and 
nematology 1928-1978. In: R.W. Judd, ed. 1979. 50 
Years with Soybeans. Urbana, IL: National Soybean Crop 
Improvement Council. 86 p. See p. 39-49.
• Summary: “Soybean pathology would be a more 
appropriate title. Just because nematode diseases are caused 
by various types of round worms should not set them 
apart from diseases caused by bacteria, fungi, and viruses. 
However, since this is the subject that was assigned to me, 
I have made some distinction between nematology and 
pathology and the people involved with each.
 “The history of soybean pathology in the United States 

would encompass only 35 years if it had not been for one 
person, Samuel George Lehman (1887-1973). Samuel 
Lehman was born in Ohio, but received his MS degree from 
North Carolina State College, now North Carolina State 
University, in 1917 and his PhD degree in Plant Pathology 
and Physiology from Washington University in St. Louis, 
Missouri in 1923. His entire professional career except 
for a one year leave of absence to complete research on 
his doctorate at Washington University was spent at North 
Carolina State University. His doctoral thesis was on the pod 
and stem blight disease of soybean. I became very familiar 
with this work when writing my thesis 28 years later in 
which the organisms causing pod and stem blight and stem 
canker were compared. Dr. Lehman was also a member 
of the staff of the North Carolina Agricultural Experiment 
Station from 1923 to 1954 when he retired. During this time 
he taught a broad range of courses in botany, mycology, 
and plant pathology. His research was mainly directed to 
the cause and control of diseases of cotton, soybean, and 
tobacco. His career was characterized by complete dedication 
and conscientious effort toward his teaching and research 
responsibilities. All his fi eld experiments were thoughtfully 
planned and completed with meticulous attention given to 
detail and accuracy. In any review of the early literature on 
soybean diseases in the United States, key papers by Lehman 
will be noted on the following diseases: Pythium root rot, 
bacterial pustule, downy and powdery mildew, anthracnose, 
pod and stem blight, frogeye leaf spot, purple seed stain, and 
Septoria brown spot. A number of these papers include the 
fi rst detailed description of the causal organisms on soybeans 
in the United States. His last paper on physiologic races 
of the downy mildew fungus was published in 1958, four 
years after his ‘retirement’. Dr. Lehman did more than any 
other person for soybean pathology and I don’t believe he 
ever received the credit due him. I hope, in some small way, 
this will call attention to his great contribution to soybean 
pathology.
 “Other early workers associated with soybean pathology 
were M.W. Gardiner and J.B. Kendrick in Indiana, F.A. 
Wolf in North Carolina, I.E. Melhus in Iowa, T.F. Manns 
in Delaware, and I.W. Tervet in Minnesota. These people 
all had other primary responsibilities and their work with 
soybeans was more or less incidental. Special recognition 
should be made of Benjamin Koehler in Illinois and Howard 
W. Johnson in Mississippi. Koehler was a corn pathologist 
and Johnson was a forage crop pathologist but they laid the 
ground work to present day soybean pathology through their 
publications which called attention to the increasing disease 
problem of soybeans and the need for research.
 “J.A. McClintock at the Georgia Experiment Station 
published the fi rst account of root-knot nematode on 
soybeans in the United States in 1922. Nematode diseases of 
soybeans did not receive much attention until the mid fi fties. 
Leaders in soybean nematology since then have been J.M. 
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Epps, B.Y. Endo, and A.Y. Chambers in Tennessee, H.W. 
Crittenden in Delaware, J.M. Good in Georgia, J.P. Ross in 
North Carolina, D.I. Edwards in Illinois, and V.R. Ferris in 
Indiana.
 “The modern era of soybean pathology began in 1943. 
In that year, William B. Allington (1912-1976) joined the 
USDA Regional Soybean Laboratory at Urbana, Illinois as 
the fi rst full time soybean pathologist. He was only at the 
regional laboratory for fi ve years but during that time he 
found that Pseudomonas tabaci caused the wildfi re disease 
of soybeans, determined that tobacco ringspot virus caused 
bud blight, and in conjunction with D.W. Chamberlain, 
isolated and proved that Cephalosporium gregatum was 
the cause of soybean brown stem rot, and developed a 
quantitative method for measuring bacterial multiplication 
within plant leaves. He became regional coordinator for the 
soybean disease program in the North Central States. He 
initiated the fi rst federally sponsored research on soybean 
diseases, and helped in establishing cooperative research 
programs with several of the Experimental Stations in the 
northern soybean-producing states. I am deeply appreciative 
and indebted to the latter program because it was through 
it that I and a number of other people were able to pursue 
graduate training in plant pathology. Dr. Allington returned 
to his native state of Nebraska in 1948 and became Chairman 
of the Department of Plant Pathology at the University of 
Nebraska.
 “Donald W. Chamberlain joined Allington at the U.S. 
Regional Soybean Laboratory as the second full time 
soybean pathologist in 1945 where he remained for 30 
years until reaching the mandatory retirement age of 70 in 
1975. Many of the soybean pathologists looked upon Don 
as their leader and unoffi cial coordinator, and often sought 
his council and guidance. Among others with over 20 years 
service to soybean pathology are H.W. Crittenden, Delaware; 
J.M. Dunleavy, Iowa; J.M. Epps, Tennessee; B.W. Kennedy, 
Minnesota; F.A. Laviolette, Indiana; J.P. Ross, North 
Carolina; A.F. Schmitthenner, Ohio; J.H. Walters, Arkansas; 
and T.D. Wyllie, Missouri. A.A. Hildebrand, Harrow, 
Ontario, Canada should be included in this list because of his 
outstanding contribution to soybean pathology and his close 
cooperation with the program in the United States.
 “The soybean pathologists in both the northern and 
southern states participated in Work Planning Conferences 
sponsored by the Regional Soybean Laboratories since the 
early 1950’s. In Table 1 is given the number of participants 
at these conferences from 1955 through 1970. Numbers in 
parentheses indicate nematologists.” The total increased from 
9 in 1955 to 12 in 1960.
 “The number of participants remained relative constant 
until 1970 when there was a marked increase. About this 
time there was a greatly increased interest by commercial 
seed companies to develop soybean varieties. The personnel 
of these companies, particularly the soybean breeders, were 

interested in meeting with the federal and state research 
workers to obtain the latest research information. The 1st 
National Soybean Research Conference was held at St. 
Louis [Missouri] in 1971 and the 2nd National Soybean 
Research Conference in 1973 at Memphis [Tennessee] was 
attended by over 250 people. The soybean pathologist have 
not had regular Work Planning Conferences since 1970. This 
was partly because of the two large conferences in 1971 
and 1973 and a joint meeting with the soybean breeders in 
1975. It can also be attributed in part to the reorganization 
decentralization, and regionalization of the federal soybean 
program which lacks strong leadership at the present time.”
 Table 3: Important fungus diseases of soybeans in the 
United States were fi rst reported as follows (with the earliest 
listed fi rst):
 “Fusarium wilt 1917
 “Pod and stem blight 1920
 “Brown spot 1922
 “Downy mildew 1923
 “Frogeye leaf spot 1924
 “Purple seed stain 1924
 “Sclerotinia stem rot 1924
 “Pythium root rot 1926
 “Anthracnose 1926
 “Phyllosticta leaf spot 1927
 “Powdery mildew 1931
 “Charcoal rot 1939
 “Yeast spot 1943
 “Brown stem rot 1944
 “Target spot 1945
 “Stem canker 1948
 “Rhizoctonia root rot 1950
 “Phytophthora root rot 1951
 “Mycoleptodiscus root rot 1954
 “Fusarium root rot 1961
 “Thielaviopsis root rot 1970
 “Neocosmospora stem rot 1972
 “Black root rot 1972.
 Table 4: Important bacterial disease of soybeans in the 
United States was fi rst reported as follows:
 “Bacterial blight 1919
 “Bacterial pustule 1922
 “Wildfi re 1925
 “Bacterial crinkle leaf 1965.
 Table 5: Important virus diseases of soybeans in the 
United States were fi rst reported as follows:
 “Soybean mosaic 1921
 “Bud blight 1941
 “Bean yellow mosaic 1948
 “Bean pod mottle 1958
 “Cowpea chlorotic mottle 1968.
 Table 6: Important nematode diseases of soybeans in the 
United States were fi rst reported as follows:
 “Root-knot nematode 1923
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 “Sting nematode 1951
 “Cyst nematode 1954
 “Root lesion nematode 1956
 “Reniform nematode 1967
 “Lance nematode 1968.” Address: Purdue Univ., 
Indiana.

434. 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 but the advent of physiology research as it has affected 
soybean research and production goes back beyond the 
50 year period of the NSPA. Before the beginning of this 
century it was recognized that some principle in the soil was 
of special signifi cance to the leguminous plants including 
soybeans. It was soon found that soil bacteria in symbiosis 
with soybean and other legumes could use nitrogen from the 
air. Later in the early years of the century soybeans were one 
of the plants used in the discovery of the effect of the length 
of day on fl owering. This effect is called ‘photo-periodism’.
 “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 infl uenced 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 maturity group concept adopted early in the 
modern period of soybean breeding research was probably 
the fi rst and perhaps the most signifi cant application of 
photoperiod in fi eld crops. This principle is of course widely 
used in the greenhouse ornamental industry to insure that 
fl owering is synchronized with holidays.
 “Experience in the southern states and more recently 
internationally shows that fl owering and maturity are 
infl uenced by other environmental factors also. The effect of 
day length however remains a paramount factor.
 “Photoperiod research on soybeans proceeded as a 
matter of scientifi c interest and mostly preceded what might 
be called institutional soybean physiology research–that is 
research motivated by the needs of soybean production. The 
fi rst physiologist on the USDA soybean project was Ernest 
Earley beginning in 1937. He remained about seven years. 
After World War II he was succeeded by Dean McAlister. 
Their work was mostly directed toward mineral nutrition, 

probably looking for the secret of how to apply fertilizer 
profi tably. The emphasis on mineral nutrition continued 
after I succeeded McAlister in 1952. Earlier, Martin Weiss’s 
work prior to world War II had shown that differences in iron 
nutrition response were heritable. J.C. Brown and Charles 
Foy and others at Beltsville studied the physiological basis 
of these iron differences in great detail during the 1950’s and 
1960’s.
 “It became evident that the response of soybeans to 
fertilizer was not as easily manageable as was the corn 
response. Dr. Pesek will discuss nutrition in more detail.
 “Since soybeans could not be made to respond to 
management practices as did other popular crops interest 
turned to comparative physiology. Could a comparison of 
physiological processes in different crops provide a clue as to 
why soybeans do not respond and yield like other crops such 
as corn? Many differences are apparent or can be inferred.
 “Differences in seed composition: The high levels of oil 
and protein in soybeans and the energy requirement in their 
synthesis contrasts with very high levels of carbohydrates in 
the cereals.
 “The nitrogen fi xation system: How much energy does it 
take to operate this system, which occurs in soybeans but not 
in corn?
 “Photosynthesis: This is the beginning of life processes. 
It can be speculated that if soybeans get off to a disadvantage 
in photosynthesis they can never catch up to the performance 
of other crops. Does photosynthesis in soybeans differ from 
that in corn?
 “Growth regulators or directors: Is there some natural 
regulator that is defi cient or out of balance in soybeans that 
holds the crop back?
 “Water relations.
 “Comparisons were also envisioned within soybeans, 
such as comparing fi elds that had a reputation as ‘good’ 
soybean fi elds with those whose reputation was ‘poor’.
 “So a very signifi cant increase in soybean physiology 
research began about 20 years ago. In looking for a reason 
for the rapid increase the recognition of stimulating 
questions such as those mentioned above was important. 
However, the signifi cance of funding from NSPA in that 
early period, of the legislative contacts over many years by 
Judd, Strayer, Jackson, at al., and of funding from Check-Off 
Boards can hardly be overestimated. Physiology research 
not only of soybeans but of most crops had been minimal. 
The mainstream of plant physiology research was towards 
cell organelles and biochemical process, and away from 
crop production problems. The soybean industry interest 
in funding has been a major factor in the growth of ‘crop 
physiology’ not only in soybeans but in other crops as well.
 “Photosynthesis deserves special mention. William 
Ogren began work on soybean photosynthesis in 1965. 
I believe he was the fi rst person who had been trained 
primarily in biochemical photosynthesis to be employed on 
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a project which was production oriented. Many others began 
in the ensuing years. Soybean photosynthesis research has 
ranged from whole plants in the fi eld to the molecular and 
below. Some questions which have been addressed include: 
Is photosynthesis in soybeans different from that in corn 
and other ‘more effi cient’ crops? Can a genotype with more 
effective photosynthesis be identifi ed? Can crop geometry be 
manipulated to achieve more effi ciency? Is translocation too 
slow? Is nitrogen fi xation a drag?
 “Some of these questions have been answered.
 “Photosynthesis in soybeans is indeed different from 
that in corn. The discovery of photorespiration was a major 
event in understanding the difference. There is a ‘leak’ in the 
soybean system represented by photorespiration which burns 
some of the photosynthate unproductively. As in mechanical 
systems there is no way to get as much production (i.e., 
economic yield per unit of photosynthesis) from a system 
that is leaky as from one that isn’t. The tracing of this 
problem to ribulose diphosphate carboxylase is largely the 
work of Ogren. He was recognized with the crop science 
award at the 1979 CSSA meeting.
 “Genotypic variation in photosynthesis within a species 
seems slight. This conclusion is based on work with many 
species. Specifi cally genotypes of soybeans and other 
photorespiration species have not been found which lack the 
photorespiration trait.
 “Planting rates, row spacing, leaf angle and shape 
and such variables have been re-examined. Most results 
confi rmed earlier fi ndings of yield responses without 
any defi nite conclusion as to how much of the observed 
responses could be attributed to photosynthesis.
 “There is considerable evidence that nitrogen 
fi xation uses up a lot of photosynthate. On the one hand, 
photosynthesis supply limits nitrogen fi xation; on the 
other, the nitrogen fi xing system is competing with yield. 
But experiments of C.R. Weber two decades ago in which 
nonnodulating lines could not be boosted to higher yields 
than nodulators have not been refuted.
 “The last 15 years has been a period of rapid progress 
in studies of nitrogen fi xation. The advent of the acetylene 
reduction method accelerated by several orders of 
magnitude the speed of measurement of nitrogen fi xation 
while increasing accuracy and simplifying the process. 
Work on nitrogen fi xation has attracted very signifi cant 
attention. Very recently Winston Brill of the University 
of Wisconsin received the Humboldt Award for his work 
on nitrogen fi xation. Last year R.H. Burris, also from 
Wisconsin, received the Browning Award from the ASA for 
his nitrogen fi xation research. Soybeans have received their 
share of attention in nitrogen fi xation research. Uniquely 
the Beltsville group beginning with Johnson and Means 
and continued by Caldwell and D.F. Weber has shown 
genotypic differences in strains of bacteria and strain-variety 
interactions. Recently in Puerto Rico, Smith has found 

strains which seem unusually tolerant of high temperatures, 
an observation that may be important in efforts to establish 
nitrogen fi xing strains in tropical soils. The problem of 
establishment stands as the biggest current barrier to 
application of the results of nitrogen fi xation research to 
production problems. Experienced fi elds generally have 
an established population of R. japonicum. There are not 
yet ways to displace the established population with a new 
population” (Continued). Address: Univ. of Illinois.

435. Judd, Robert W. ed. 1979. 50 years with soybeans. 
Urbana, Illinois: National Soybean Crop Improvement 
Council. 86 p. Conference held 26-28 Aug. at Hilton Head, 
South Carolina. No index. 28 cm. [43 ref]
• Summary: Contains 12 chapters by various authors, each 
cited separately. The book has a strong historical perspective. 
Address: National Soybean Processors Assoc.

436. Judd, Robert W. 1979. National Soybean Crop 
Improvement Council 1941-1979. In: R.W. Judd, ed. 1979. 
50 Years with Soybeans. Urbana, IL: National Soybean Crop 
Improvement Council. 86 p. See p. 81-86.
• Summary: “The National Soybean Processors Association 
was organized in 1928 [sic, May 1930]. Farmers harvested 
579,000 acres of soybeans for beans that year yielding 13.6 
bushels per acre. They also had 1,860,000 acres for hay, 
grazing or plowing under for green manure. By 1940 the 
acreage harvested for beans increased to 4.8 million yielding 
16.2 bushels per acre. Soybeans for other purposes totaled 7 
million acres.
 “In 1941 the processors established our National 
Soybean Crop Improvement Council to assist in wartime 
expansion of soybean production. It was also a signifi cant 
year because, for the fi rst time, farmers harvested more 
acreage for beans than for hay, pasture or other uses. Their 
5.9 million acres yielded 18.2 bushels per acre.
 “The Council consisted of N.S.P.A. members interested 
in serving on the standing committee to promote production 
of the industry’s raw material. Council members recognized 
a need for a soybean bulletin containing recommended 
cultural practices and other information about the minor 
crop. They published a booklet named Soybean Farming in 
1947 for distribution to farmers in all soybean producing 
states. There were 200,000 copies of the fi rst edition 
distributed on request to farmers, school children, college 
students, libraries, land owners, farm youth groups and 
others. It was revised several times. A total of 385,000 copies 
had been distributed when the publication was terminated 
after the April 1969 revision.
 “The industry did not grow from 1942 thru 1949. There 
wasn’t a million acres difference in the acreage harvested for 
beans between 1942 and 1949. The Processors Association 
appraised the situation and employed Ward Calland as a full-
time managing director of their Crop Improvement Council 
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in 1948. Several of you here today knew Ward Calland. One 
of the recently developed soybean varieties was named in his 
honor.
 “The purpose of the Crop Improvement Council has 
not changed since its inception. Our function is to cooperate 
with agricultural interests to encourage the growing 
of soybeans in the United States, and to encourage the 
expansion of soybean production research at federal, state 
and private research centers. We cooperate with colleges and 
experiment stations, the U.S. Department of Agriculture, 
and all segments of the soybean industry to encourage 
scientifi c research for the purpose of increasing soybean 
yields, reducing unit production costs, and provide improved 
varieties for producers, processors and other consumers. Our 
educational activities promote these stated objectives.
 “Ward Calland’s initial activities to fulfi ll the purpose of 
our NSCIC were to dissipate unfair criticisms of the soybean 
crop and promote its advantages. The labels ‘emergency 
substitute’ and ‘poor man’s crop’ were applied to the golden 
bean. Even some college professors saw no future for 
soybeans in U.S. agriculture and let their views be known. 
Opposition to the crop had to be actively discredited before 
the industry could expand toward its potential. Mr. Calland 
encouraged farmers to start producing soybeans. He told 
professors, farm managers, bankers, and other persons who 
infl uenced farmers’ decisions that the soybean had a bright 
future.
 “In 1949 a 6-page pamphlet named Soybean News 
was published by our Crop Improvement Council to relate 
pertinent, factual information about soybeans from research 
fi ndings at Agricultural Experiment Stations, the U.S. 
Department of Agriculture and growers’ experiences. The 
fi rst issues were sent to university personnel, county farm 
offi cials, grain handling stations, agricultural leaders, and 
anyone who might be interested in the crop or industry. 
Soybean News is currently published three times a year and 
is mailed without charge to the 8 to 9 thousand persons who 
have requested it.
 “In 1950 the Crop Improvement Council contracted 
with a motion picture production company to produce a 
sound motion picture, 27 minutes in length with color. The 
fi lm was designed to give an interesting, educational story 
of the soybean crop and its place in American agriculture. 
‘Soybeans–The Feature Story’ was released in 1951 through 
several universities and our own organization. Three years 
later it was released in black and white for television 
showing. Over 30 million persons saw the black and white 
fi lm on television and several hundred thousand saw the 
color fi lm. The production, excellent distribution, and 
utilization of the fi lm resulted in an increased awareness of 
soybeans as a potential, profi table crop for U.S. farmers with 
products saleable in both domestic and foreign markets.
 “In addition to speeches, the publication of Soybean 
Farming and Soybean News, and the fi lm ‘Soybeans–The 

Feature Story,’ the director of the Crop Improvement Council 
made displays extolling the virtues of soybeans for exhibit 
at fairs and other agricultural meetings. He encouraged 
companies associated with the soybean industry to create 
informational brochures about the crop and products.
 “Our Advisory Board was established in 1949. A letter 
from Ward dated September 21, 1949 to radio stations’ farm 
program directors announced the fi rst issue of Soybean 
News and had these men listed as Advisory Board members: 
Burlison of Illinois, Etheridge of Missouri, Hayes of 
Minnesota, Hinkle of Arkansas, Hoover of Mississippi, 
Keim of Nebraska, Kenney of Kentucky, Myers of Kansas, 
Peterson of Purdue, Pettigrove of Michigan, Pierre of Iowa, 
Skold of Tennessee, and Volk of Ohio. We bade farewell to 
Hinkle and Volk at our annual meeting in 1975.
 “Our current Board consists of 31 members including a 
temporary vacancy for Louisiana. Our group consists of 24 
university department heads, 4 from USDA representing AR 
and CR, 1 research center director, 1 representing private 
breeders, and 1 from the growers’ organization. Although we 
meet only once a year, I depend on you for valuable counsel.
 “During the fi rst 10 years of Ward Calland’s tenure 
as NSCIC director, his primary objective was to stimulate 
growers’ interest in soybean production. The success of the 
effort has been evident from 1948 to date. Soybean acreage 
increased 25 out of the past 30 years in this country: It 
would be foolish for our Council to take complete credit for 
that happening in history. However, we do believe our total 
effort was a contributing factor which resulted in production 
paralleling the growth in demand.
 “In the late 1950’s, the Council entered a transition 
period which lasted from 1958 to 1963. The transition 
in major effort was from stimulating grower interest in 
the crop to providing for increased agronomic research 
support. Ward Calland retired in 1961 and I was employed 
as managing director of the Council. We have been working 
diligently to encourage the employment of more soybean 
production research scientists by AR and State Experiment 
Stations. I presented our requests for more research funds to 
Congress from 1961 to 1971. Then for a few years we had 
an agreement with the American Soybean Association in 
that they would present the request with us. We attempted 
to take advantage of the added political clout growers have 
compared to the processors. Recently we have testifi ed 
separately to give a double-barreled impact while we 
continue to tell the same message.
 “You might be interested in the rather recent evolution 
of the soybean processing industry. In 1961 there were 58 
companies who were members of the NSPA. The American 
Soybean Association Blue Book listed 148 U.S. plants 
processing soybeans that year. Today there are 28 companies 
in the NSPA membership processing over 95% of the crush 
in this country. The capacity of their 87 plants has enabled 
U.S. processing to double its volume since 1959.
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 “Our goal is to raise soybean yields and profi ts through 
research. Back in 1960, ARS had $468,326 for 18SYs [sic] 
working in soybean production research. Our continued 
requests to Congress for more funds in subsequent years 
resulted in $2,343,000 added for Agricultural Research and 
$500,000 for Cooperative Research. These fi gures do not 
include cost of living and other types of increases granted. 
AR has been limited in adding scientists during the last 
few years. Their SY total for soybean production research 
increased from 18 in 1960 to 64 in 1979. The number of 
AR scientists tripled while funds invested increased sixteen 
times. The cost of doing business was cheaper any [sic] 
yesterday.
 “It was diffi cult to arouse concern about soybean 
research because acreage increased to meet expanded 
demand for protein and oil. Congressmen fi nally acted on the 
belief that it was less expensive to maintain the health of the 
young giant soybeans with additional research investment, so 
acreage would increase. Otherwise they might be forced to 
purchase the medicine of controlled production for millions 
of acres of our other crops which had a sickness of surplus. 
Can you imagine our plight if 70 million acres today was not 
used to produce soybeans?” (Continued). Address: Managing 
Director, National Soybean Crop Improvement Council.

437. Judd, Robert W. 1979. National Soybean Crop 
Improvement Council 1941-1979 (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. 81-86.
• Summary: (Continued): “From 1961 to date the soybean 
crop value increased from 1.5 billion to almost 15 billion 
dollars. There are more acres of soybeans to be harvested 
this fall than there are acres of corn for grain. Wheat comes 
in third.
 “State Experiment Stations responded and contributed 
to the soybean crop’s growth in economic importance 
more rapidly than the U.S.D.A. From about the same start 
in number of SYs in 1961, the State Experiment Stations 
have invested with foresight in soybean production research 
needs. The following table shows the growth.”
 A large table titled “Increase in scientist years for 
soybean production research” (p. 85) shows that in 1961 
there were 38.0 public and only 1 commercial breeders; in 
1979 there were 230.0 public and 36 commercial breeders.
 “The table also shows the increase in private 
soybean breeders since President Nixon signed the plant 
Variety Protection Act on December 24, 1970. Our 
NSCIC encouraged the private breeders to organize. The 
Commercial Soybean Breeders initiated organizational 
activities in 1976 and adopted their by-laws on February 23, 
1977. About three-fourths of the varieties planted in U.S. 
fi elds this year were developed by 8 public breeders. Private 
varieties will have increasing acceptance in the future. 

Probably 50 of the 70 U.S. breeders today are working to 
provide improved varieties to plant.
 “In the 1950’s our Crop Improvement Council was 
investing $3,000 per year in fellowships and grants to 
universities for soybean production research. By 1963 the 
NSCIC annual research investment had reached $11,150.00. 
Our highest annual investment was $119,500 paid in 1974-
75. We are currently completing 5 post-doctorates, initiating 
4 partial research assistantships at $4,000 per year for 3 
years, and are mid-term in a fellowship grant.
 “Several activities have been conducted to encourage 
more soybean production thru both planting more acreage 
and utilizing research results in adopting recommended 
production practices. In 1964 our Council recognized the 
fi rst national soybean yield champion, John Reiser of Illinois, 
who proved soybeans were not genetically limited to the 
60-bushels per acre level where they had been stuck since 
1949. Reiser produced 73.5 bushels per acre on 5 acres 
and in 1965, the following year, he made 82.7 bushels on 
his contest acreage. Both yields were national records. We 
helped promote Reiser’s [records] spreading the advice to 
use recommended production practices for higher profi t.
 “In the late 1960’s our Council promoted the production 
advice of a Council of Champions. Those high yield 
achievers from various regions in this country presented 
production plans which were consistent with university 
recommendations.
 “Some yield contests were losing credibility in 
the late 1960’s so we established a National Soybean 
Effi ciency contest with 3 area winners to be selected by 
6 representatives from the National Association of Farm 
Managers and Rural Appraisers. Their task was to select 
the most effi cient producers based on total farm soybean 
acreage. The top 5 contestants in each state yield contest 
were invited to enter by completing a detailed 5-page 
questionnaire. These 3 national winners provided news-
worthy material for magazines and local papers. When more 
adequate coverage of soybean production information fi nally 
appeared in magazines we discontinued the contest.
 “In December, 1971 our Council requested Dr. Ned 
Bayley to establish a U.S. Soybean Research Coordination 
Committee after Dr. Caldwell and I discussed the situation 
with Drs. Bayley and Ralston. We felt it was a timely 
opportunity to provide a mechanism for coordination of 
state, federal and private soybean research before other 
groups became too fi rmly established in their response to 
new sources of funds. The organizational meeting of the 
NSRCC was held March 31, 1972 and the fi rst operative 
meeting was held in December 1972. Due to the effective 
leadership of Dr. Aldrich, chairman from the University 
of Missouri, a report of research needs was published in 
November of 1973, less than 2 years after the inception of 
the idea for the organization. The research report identifi ed 
problems requiring additional research effort, plus the level, 
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distribution and support necessary to achieve their solution. 
A second appraisal was made of research needs and goals 
and was published in February 1977. The Committee was 
abolished in 1978.
 “Our NSCIC provided funds to establish a Soybean 
Genetics Newsletter. The fi rst issue was published in 1974.
 “I have brought some memorabilia for display. Soybean 
Farming, Soybean News, pamphlets used to educate 
congressmen, adult evening school worksheets and Top 
Growers Survey provide some interesting insights into our 
past.
 “The future for our industry is encouraging. The 5 
highest U.S. average yields were made since 1972 while 
acreage increased 40 percent. The signifi cant increase in the 
number of breeders will accelerate yield advances within 3 
years.
 “The highlight of our year is this meeting with you 
good people. Thanks for your interest and cooperation in 
making the best crop better. We are eager to consider any 
ideas you may have which will benefi t the soybean industry. 
We believe increased yields must provide the additional 
soybeans needed in the future.
 “Production response to increased demand for soybeans 
has been achieved primarily from increased acreage. I 
believe we are close to maximum U.S. soybean acreage. Our 
Council’s funds and activities will be invested to expedite 
yield increases. I hope you agree with the urgency of the 
need.
 Note: Concerning the statement that “The National 
Soybean Processors Association was organized in 1928”–All 
prior records give the date as May 1930. Address: Managing 
Director, National Soybean Crop Improvement Council.

438. National Soybean Processors Assoc. 1979. Selected 
events, quotes, and highlights in the history of NSPA. 
Washington, DC. 7 p. Aug. 24. 28 cm. [5 ref]
• Summary: An in-depth chronology of this important 
organization consisting of 64 individual events from 1930 
to 1978. The trade group was named National Soybean Oil 
Manufacturers Association from 1930 to 1936. The entries 
read:
 “1930: First rules to govern the purchase and sale of 
soybean oil adopted; the association offi cially adopts the 
spelling of the word ‘soybean’ as one word, rather than ‘soya 
bean.’
 “1930: First General Meeting of Members. Getting 
involved right away with government matters, it was 
recommended that ‘the association exert its infl uence 
in having an Act of Congress passed providing for the 
marketing of soybeans under the Grain Marketing Act 
instead of under the Seed Division.’
 “1930: From minutes of an Executive Committee 
meeting: ‘A general discussion ensued in connection with 
the recent ruling at Washington permitting colored margarine 

to be sold with a tax of ½ cent per pound when made of 
imported palm oil.’ Dairy interests wanted a tax of 10 cents 
per pound to discourage the import of palm oil, but NSPA 
felt that ‘would be rank discrimination.’ Besides, it would 
also discourage the use of soybean oil.
 “1930: The association published a pamphlet on 
‘soybean oil meal.’ It was agreed that the association’s 
research program was ‘so vast an undertaking that no one 
academic institution was equipped to handle the problem,’ 
thus a number of universities were contacted. It was thought 
advisable to hire an Executive Secretary, and pay for him by 
making an assessment on the basis of the bushels crushed.
 “1932: The association decided to systematically 
support the American Soybean Association, and appealed 
to processors to ‘make a contribution of $5 or $10 or less 
to help meet the defi cit incurred by our sister association on 
account of bank failures.’”
 “1933: NSPA total dues receipts were $659.51; 
expenditures were $272.12 (of which the largest was a $150 
contribution to ASA), with a surplus of $387.39 on the year.
 “1933: The association fi led a protest with the Institute 
of American Meat Packers, which had published a bulletin 
warning that the feeding of soybean meal resulted in soft 
pork.
 “1934: The University of Illinois dramatized its 
campaign for soy oil utilization by painting all of its 
agricultural buildings with soybean oil paint.
 “1935: An Iowa Congressman assured the association 
that soybean processing would continue to be exempt 
from the agricultural processing tax (later declared 
unconstitutional by the Supreme Court anyway), because 
soybeans were a ‘non-basic commodity.’
 “1936: A report to the Executive Committee 
recommended a permanent, centralized offi ce staff, in part 
because of the need for continuous government relations 
activity. ‘Our Washington problems are more likely to 
increase than to decrease, and it is confi dently believed that 
an effective organization for handling these problems can 
and should be built up without delay.’
 “1936: The National Soybean Processors Association is 
offi cially adopted as the association’s name-changed from 
the National Soybean Oil Manufacturers Association. The 
new Executive Secretary–Edward Dies–insisted on the name 
change as a condition of his hiring.
 “1936: USDA approved establishing a U.S. Regional 
Soybean Industrial Products Laboratory at the University of 
Illinois.
 “1937: Total sales of NSPA member fi rms was $32.4 
million.
 “1937: NSPA asked the U.S. Tariff Commission to slap 
50% duties on the importation of foreign soybean oil and 
meal.
 “1937: NSPA established a Soybean Nutritional 
Research Council, principally to disseminate proper 
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information about the uses of soybean meal.
 “1938: NSPA examined the ‘uneconomic and perilous 
practice of making long time commitments on soybean oil 
meal at a fl at price, thus incurring severe carrying charge 
losses.’
 “1938: NSPA established a Crop Development 
Committee, to bring about larger crops, ‘especially in Iowa.’
 “1939: NSPA fi rst exhibited at another association’s 
meeting, namely, the World Poultry Congress, convened in 
Cleveland [Ohio].
 “1939: From the President’s Report: ‘No other 
agricultural, processing or merchandising group enjoys 
greater friendship with the growers than exists between our 
Association and the American Soybean Association, and I 
regard the continuance of this mutual assistance policy one 
of our major responsibilities.’
 “1940: NSPA began distribution of growers’ literature 
through the vocational agricultural education program.
 “1941: NSPA defeated an attempt by the Bureau of 
Marine Inspection and Navigation to classify soybean meal 
and cake as a hazardous article.
 “1941: NSPA effectively countered ‘ugly rumors’ that 
feeding soybean meal caused yellow fat and dark colored 
meat in beef cattle.
 “1941: NSPA was fi rst investigated by the Federal 
Trade Commission, on the basis of complaints that members 
conspired to sell soybean oil at a fi xed price. Result: the 
allegations were found baseless.
 “1942: NSPA established an Edible Soybean Committee, 
and the government asked for a bid on 25,000 pounds of 
‘edible soybeans’ for use in the tropics.
 “1942: From the President’s Report: ‘A few years ago 
some authorities looked upon a hundred million crop as the 
saturation point. This past year such a crop was handled 
with comparative ease. We now face a crop twice as large. It 
constitutes a challenge to the ingenuity and operating talent 
of our industry.’
 “1943: The annual meeting was held in September for 
the fi rst time (it had always been in October), and a by-
law was approved permitting September meetings, since 
‘members had found it diffi cult to attend a meeting right after 
the crop starts moving.’
 “1943: NSPA went on record for the fi rst time deploring 
the ‘wholly inadequate’ commitment of research money 
by USDA to soybeans, and requesting an increase in the 
appropriation from $33,000 to $100,000. (USDA responded 
with an increase to $68,000.)
 “1943: NSPA’s Soybean Nutritional Research Council 
had to warn agronomists to stop breeding soybeans designed 
to produce oils with higher iodine value (thereby to enhance 
the paint-manufacturing characteristics), but rather to start 
breeding varieties that would enhance the oil’s edible value.
 “1945: NSPA formed a Special Committee on 
Margarine, to develop ways to include ‘the greater use of 

soybean meal in the manufacture of margarine.’
 “1945: NSPA’s President also served as chairman of the 
board of the new Soybean Flour Association, which got the 
Food and Drug Administration to allow the inclusion of 3% 
soy fl our in white bread.
 “1945: Two shortages plagued the industry: fuel oil and 
freight cars. Plus ca change, plus c’est la meme chose.
 “1945: From a memorandum to the NSPA Board: ‘It 
has become increasingly clear that most businesses today 
are living in a fool’s paradise by thinking that they are to 
be freed of government control and supervision. The real 
trend is in the other direction. The industries that exercise 
continuous vigilance in Washington... will improve their 
position over those industries which take an indolent or 
negative attitude.’
 “1945: NSPA establishes a Washington offi ce by 
retaining a permanent representative in the capital city.
 “1945: NSPA retains legal counsel for the fi rst time.
 “1946: The effectiveness of NSPA trading rules were 
‘severely tested,’ because: ‘With the return of free trading 
and the violent fl uctuations experienced during this past year, 
the trading rules again assumed considerable signifi cance.’
 “1947: The fi rst U.S. government purchases of soybean 
oil and soybean meal for overseas relief went to Greece, 
Austria and Italy.
 “1948: The National Soybean Crop Improvement 
Council (NSCIC) is established by NSPA, and Ward Calland 
is named its Managing Director.
 “1951: From the annual report of NSPA’s Washington 
representative: ‘Although it is a theorem of political science 
that government regulation deadens the urge of private 
initiative, I question whether I have ever seen such a display 
of the exercise of private initiative as was everywhere 
evident while we were all calculating our price ceilings 
under the General Ceiling Price Regulation. If all the man 
hours and creative energy which has been devoted to the 
calculation of price ceilings under GCPR, CPR 6, CPR 7, 
CPR 22 and the many other OPS orders, had been devoted to 
production, we no doubt would be able to feed and arm the 
world in a lavish style.’
 “1953: From the President’s Report: ‘This year will 
witness the fi rst sizeable carryover of soybeans from the old 
crop into the new crop. Always in the past, as the old year 
ended, we have been plagued by a shortage of soybeans and 
a consequent skyrocketing in soybean and soybean product 
prices. These year-end gyrations were not profi table for 
either soybean growers or soybean processors... I sincerely 
hope that we may have in the future a regular carryover 
of soybeans so that a more orderly marketing of the raw 
materials and our end products may be established.’
 “1954: NSPA begins publishing the ‘Washington Soy 
Letter,’ a forerunner of the NSPA Weekly Review. The 
Soy Letter, however, was distributed to all members of 
Congress from soybean-producing states, all members of 
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the American Feed Manufacturers Association, meal and oil 
brokers, soybean scientists, country elevators and members 
of the Chicago Board of Trade–as well as NSPA members.” 
Continued. Address: Washington, DC.

439. National Soybean Processors Assoc. 1979. Selected 
events, quotes, and highlights in the history of NSPA 
(Continued–Document part II). Washington, DC. 7 p. Aug. 
24. 28 cm. [5 ref]
• Summary: Continued: “1956: NSPA began shortening its 
business sessions conducted during the annual meeting, and 
also introduced a session of outside speakers. Basically, the 
members wanted to ‘speed up the proceedings.’
 “1956: NSPA witnessed the introduction of large-
scale fi nancing of oil and fat exports under P.L. 480, and 
played the prime role in organizing the Soybean Council of 
America, intended to pursue market development.
 “1957: From the annual report of the Washington 
representative: ‘Fortunately, our basic (NSPA) thesis that 
soybean production warrants continued expansion–that a vast 
unfi lled domestic market exists for protein feeds–that the 
only problem is an export market for surplus oil–seems to 
have almost unanimous acceptance by government and by a 
large part of the trade.’
 “1957: From an address to the NSPA Annual Meeting 
by Dr. Earl Butz: ‘The phenomenal growth of the soybean 
industry was made possible by the ability of growing markets 
to absorb soybean products (oil and meal) at competitive 
prices. Your industry has always insisted that soybeans and 
soybean products be priced to sell in both domestic and 
world markets.’
 “1958: From the report of the Chairman of the Board: 
‘1957-58 has been an interesting year–a year in which many 
new records are being established: A record production 
of 479 million bushels... 8,137,000 tons of soybean meal 
produced... 7,990,000 tons of soybean meal consumed 
domestically... 3,710,000,000 lbs. of soybean oil produced, 
of which 2,940,000, were consumed domestically.’
 “1960: NSPA fi rst approved direct fi nancial 
contributions for soybean research projects, fi rst made 
recommendations to the government about the GATT 
negotiations, and fi rst prevailed upon USDA to convene 
meetings on the ‘restrictions abroad upon imports of soybean 

products.’
 “1961: NSPA 
inaugurated its 
weekly statistical 
reporting service, 
started trading oil 
on a neutral oil basis 
rather than a refi ning 
loss basis, displayed 
‘a growing interest in 
the activities of the 

International Association of Seed Crushers,’ and hired Bob 
Judd to head NSCIC [National Soybean Crop Improvement 
Council].
 “1962: From the Chairman’s annual report: ‘The poultry 
industry is growing rapidly in Western Europe and with the 
growth of this industry will come the increased demand for 
quality soybean meal. If we, as an industry, want to capture 
this market, we must make better quality meal than ever 
before and maintain that quality.’
 “1962: A Message to NSPA: ‘I am pleased to send 
greetings and good wishes on the occasion of the 33rd 
Annual Meeting of the National Soybean Processors 
Association... The effi ciency and foresight of America’s 
soybean producers and of your processing industry has had 
much to do with the rapid expansion of soybeans in this 
country... Soybean oil has made a signifi cant contribution 
to meeting the crucial requirements of hungry people in 
underdeveloped and developing countries. Your production 
of soybean meal is basic to our livestock feeding industry 
which supplies an abundance of meat, poultry and dairy 
products to our consumers.’ Signed, John F. Kennedy, 
President, August 20, 1962.
 “1963: From the President’s Report: ‘Your Soybean 
Price Support Committee, composed of Messrs. McVay, 
Chairman, L.W. Andreas, B.A. Townsend, J.R. Moore, 
Donald B. Walker, and Martin Hilby, with George L. 
Pritchard and R.G. Houghtlin as ex offi cio members, worked 
diligently with the Department of Agriculture during its 
deliberations on the 1964 price support level. I am confi dent 
that the factual presentation which the Committee made to 
the ‘Decision Makers’ was a vital element in the ultimate 
decision to make no change in the support level.’
 “1966: From the Washington representative’s report: 
‘Much work has been done with U.S. offi cials concerned 
with the GATT negotiations. NSPA thanks are due to 
Messrs. Andreas, Bruce, Carle, Golden, Hogan, Langsdorf, 
Larrick for their time and travel to meet with Ambassador 
Blumenthal and Jim Birkhead... It still appears that the 
U.S. should maintain the duty-free entry of soymeal into 
the Common Market and may possibly obtain some small 
reduction in the 10% crude oil duty.’
 “1967: From the Chairman’s annual report: ‘We are 
being drowned by exports of sunfl ower oil from Russia.’
 “1967: NSPA invited freshman Senator George 
McGovern to speak to its annual meeting. He said: ‘Noting 
the rapid expansion of your industry and the new plants 
going up all around, I’ve been hoping that one of you will be 
putting in a large soybean mill in South Dakota.’
 “1968: Robert G. Houghtlin retired as NSPA’s President, 
and enumerated the association’s accomplishments during 
his 23 years as being, principally: establishment of the 
National Soybean Crop Improvement Council, establishment 
of a Washington offi ce, establishment of the Soybean 
Council of America, and ingredient research programs under 
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the Soybean Research Council.
 Note: In Sept. 1968 NSPA moved its headquarters to 
Washington, DC, from Chicago, Illinois. Smith, Bucklin 
began to manage the association.
 “1970: From remarks by Maharajkumar Virendrasingh, 
NSPA’s representative for India, at the annual meeting: ‘I 
have been a representative of NSPA since July 1969. After 
our persistent knocking, the door in India has opened to the 
possibility of marketing soybean oil as an edible liquid... 
In November, a NSPA team consisting of Jim Moore, Jim 
Hogan, Kermit Head, and Sheldon Hauck came to India... 
Their visit created a good impression.’
 “1971: NSPA held its fi rst meeting out of the United 
States, in Montreal [Quebec, Canada]. NSPA also held its 
fi rst Soybean Effi ciency Contest, to get growers to compete 
for higher yields. As always, it amended the trading rules.
 “1972: NSPA fi rst disseminated radio releases and 
newspaper mat releases, emphasizing to growers the 
desirability of increasing production. The association also 
adopted its current modern logo and graphic look.
 “1973: For the fi rst time, NSPA systematically 
congratulated and welcomed new members of Congress just 
elected, and in the spring, published a brochure explaining 
the need for more soybean research–it was entitled, 
‘Increased Soybean Yields: An Important Key to Food Costs 
and Farm Income.’
 “1973: From the President’s speech to the ASA 
Convention: ‘I have to admit that there have been a few days 
lately when I almost wished for the old days of tranquility–
when we weren’t being pointed out as the whipping boys 
for the high costs of eggs, poultry and meat, and when the 
government was helping us fi nd new markets overseas 
rather than limiting our sales, and no one ever dreamed that 
we would have to contend with price controls in a time of 
peace.’ Note: On 27 June 1973 a soybean export embargo 
imposed by U.S. Secretary of Commerce. Soybean prices 
skyrocketed to their highest levels ever.
 “1974: NSPA began sponsoring speakers before the 
annual meeting of the American Agricultural Editors 
Association, tackled fuel allocation regulations, sponsored 
a congressional reception in Washington, attended the FAO 
meeting in Rome, exchanged views with the Federal Trade 
Commission, and, like the British raj three decades before, 
withdrew from India.
 “1975: Meeting in Kansas City [Missouri], NSPA 
heard CFTC Commissioner Gary Seevers, USDA Assistant 
Secretary Richard Bell, IASC President Jan Randag, and 
ASA Vice-President Seymour Johnson: This was also the 
year that NSPA began jousting with the Environmental 
Protection Agency, and asked Secretary of State Henry 
Kissinger what the U.S. would do about Brazilian export 
subsidies.
 “1976: The Year of Palm Oil and Skim Milk Powder–
two international trade conditions that were the subject of 

NSPA complaints to the U.S. Government. Also the year of 
the second International Soybean Fair, in Washington, co-
sponsored by NSPA.
 “1977: New Secretary of Agriculture Bob Bergland said 
on June 2 that palm oil was ‘no longer a problem,’ since 
the oilseed market was strong and since ‘soybean industry 
leaders’ had told him it was just good healthy competition. At 
its annual meeting, NSPA heard Congressman Paul Findley 
denounce the new agriculture bill, just passed by Congress, 
and heard the president of the Brazilian production fi nancing 
commission characterize as ‘irreversible this tendency 
toward liberalization’ of Brazilian trade practices.
 “1978: NSPA inveighed against the coal strike [1977-
78 in the USA; 110 day national bituminous coal strike], 
testifi ed on the loan rate, opposed a soybean set-aside, 
requested special railcar orders from the ICC [Interstate 
Commerce Commission], helped to avert an Austrian oilseed 
imports tax, and began a major new program led by its new 
NSPA Meal Export Development Committee.” Address: 
Washington, DC.

440. National Soybean Processors Association. 1979. 50th 
Anniversary Annual Meeting–National Soybean Processors 
Association: August 26-28, 1979, The Hyatt at Palmetto 
Dunes, Hilton Head Island, South Carolina. Washington, DC. 
26 p. 23 cm.
• Summary:  See next 2 pages. Contents: Letter of 
congratulations from President Jimmy Carter. Welcome 
to the 50th Anniversary Annual Meeting of the National 
Soybean Processors Association (NSPA). Historical 
perspective (incl. graph of million bushels of soybeans 
crushed from 1933 to 1978). NSPA anniversary year offi cers 
and staff. 50th anniversary year board of directors.
 Chief elected offi cers of NSPA, 1929-1977 (p. 4-5; each 
is now listed as “Chairman, Executive Committee,” but in 
documents before the mid-1970s each actually used the title 
of “President”): Otto Eisenschiml 1929-30 (Note 1. The 
NSPA was not offi cially formed until 21 May 1930. It was 
originally named the “National Soybean Oil Manufacturers 
Association,” but in 1936 was renamed the National Soybean 
Processors Association). Whitney H. Eastman 1931-35. 
I.C. Bradley 1935-36. E.K. Scheiter 1936-37. E.F. Johnson 
1937-38. W.H. Eastman 1938-41. E.K. Scheiter 1941-45. 
D.G. Bunnell 1945-47. W.H. Eastman 1947-49. R.G. Golseth 
1949-51. E.A. Cayce 1951-53. W.E. Huge 1953-55. Dwight 
L. Dannen 1955-57. M.D. (Pete) McVay 1957-59, Glenn 
H. Pogeler 1959-61. Donald B. Walker 1961-63. Scott E. 
Cramer 1963-65. Lowell W. Andreas 1965-67. Now the title 
in the book changes to “President”: Theodore W. Bean 1967-
69. James W. Moore 1969-71. James W. Hogan 1971-73. 
James R. Spicola 1973-75. Lowell K. Rasmussen 1975-77.
 Chief staff offi cers of NSPA, 1929-68: Edward J. 
Dies 1928-47 (Consultant, executive secretary, president, 
chairman. See Note below). Robert G. Houghtlin 1947-68. 
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A portrait photo shows each of the above men from Dannen 
(1955) to Houghtlin (1968). Special invited guests (p. 
6-7): U.S. friends of NSPA, international friends of NSPA, 
corporate offi cers of NSPA member fi rms (Agri-Industries, 
Archer Daniels Midland, Anderson Clayton Co., Buckeye 
Cellulose Corp., Cargill Inc., Central Soja Co., Continental 
Grain Co., Farmland Industries, Gold Kist Inc., Missouri 
Farmers Association, Perdue Incorporated, Planters Oil Mill 
Inc., Riceland Foods Inc., A.E. Staley Manufacturing Co.).
 National Soybean Crop Improvement Council (NSCIC, 
p. 8-9): A portrait photo shows the managing director since 
1961 Robert W. Judd, 26 advisory board members (Billy 
Caldwell, William Colville, Garnet Craddock, Roy Creech, 
Robert Gast, Dale Harpstead, Edgar Hartwig, Jack Hiatt, 
Maurice Horton, Robert Howell, Thomas Hutcheson, Jr., 
Hyde Jacobs, Herbert Johnson, Robert Leffel, William 
Martin, Arnold Matson, Charles McAnts, Wallace Moline, 
Bill Ott, John Pendleton, John Pesek, Marvin Phillips, 
Edward Runge, Paul Santelman, Berlie Schmidt, Lloyd 
Seatz, Warren Shaw, Keith J. Smith (ASA), Walter Thomas, 
and Coleman Ward). Plus 3 special 1979 guests (Athow, 

Bernard, Turnipseed). NSPA annual meetings, sites from 
1968-82. 50th annual meeting program of events (Master of 
ceremonies will be Earl. L. Butz, Secretary of Agriculture). 
Eleven pages of ads.
 Note 2. Concerning Edward J. Dies: These dates seem 
incorrect. All prior records show that this association was 
organized on 21 May 1930, not in 1928. In 1950, when Dies 
was elected honorary life member of the American Soybean 
Association, Soybean Digest wrote of his career: Edward 
Jerome Dies, formerly the president of the National Soybean 
Processors Association, “was a staff correspondent of the 
Associated Press and a magazine writer before launching his 
Chicago [Illinois] public relations bureau. In 1936, when the 
soybean crop was only 33 million bushels, his agency was 
engaged by the National Soybean Processors Association to 
correct certain adverse publicity. Soon he became president 
of the expanding trade group, and continued in offi ce until 
1945, when he resigned and went to live in Washington. 
He has retained a connection with the soy fl our industry as 
director of the Soya Food Research Council.” Address: 1800 
M Street N.W., Washington, DC 20036.

441. Scott, Walter O. 1979. Cooperative extension efforts in 
soybeans. In: R.W. Judd, ed. 1979. 50 Years with Soybeans. 
Urbana, IL: National Soybean Crop Improvement Council. 
86 p. See p. 64-67.
• Summary: The Smith Lever Act offi cially established 
the Extension Service in 1914. But prior to 1914 the word 
“extension” was already an accepted word at U.S. colleges. 
Cornell [Ithaca, New York] had established a Department of 
Extension in 1900. Illinois organized an extension staff in 
1901, and these people worked through Farmers’ Institutes.
 William J. Morse “probably deserves more credit than 
any other one person for the establishment of soybeans in the 
U.S. Even though he was a member of the USDA research 
staff, he was a tremendously effective extension educator... 
I have heard the late J.C. Hackleman talk about him on 
many occasions. In 1974 Martin Weiss wrote Dr. Howell 
the following: ‘... on rare occasions he (Morse) would let 
his hair down and describe some of the early experiences–
how he would take a few bushels of soybeans with him as 
he traveled by train into the southeast; how he would hire 
a spring wagon and team of horses at the livery stable and 
strike out across country; how he would induce them to plant 
a few rows from the seed he had.’ This is how he found some 
of the strong cooperators, such as the family at Monetta, 
South Carolina.’” Note: In 1936 a soybean variety was 
named “Monetta.”
 The “beginning of real acceptance of soybeans by 
American farmers started in the late teens. Notes made by 
J.C. Hackleman state that the soybean acreage in Illinois 
increased from 500 acres in 1914 to 3,288 acres in 1919. The 
persons who are linked with the early history of soybeans 
were mostly on the job before 1929 and had already fallen 
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in love with soybeans. By 1929 they had developed their 
extension education program to promote soybean production. 
In the Midwest these would include the familiar names of 
J.C. Hackleman in Illinois, Keller Beeson in Indiana, Ed 
Dyas in Iowa, and George ‘Soybean’ Briggs in Wisconsin.” 
In the early days you had to sell soybeans to farmers. These 
extension pioneers were “soybean evangelists.”
 “The popularity of soybeans really took an upward turn 
in about 1920. The fi rst Corn Belt Soybean Day was held on 
the Fouts Brothers farm near Camden, Indiana, September 
3, 1920. Over 1,000 people from Indiana, Ohio, Illinois, 
Michigan, Wisconsin, Kentucky and the USDA attended. 
The following year the second annual Soybean Day was held 
on the A. P. Meharry farm on which there were 400 acres 
of soybeans, of which 300 were for seed and hay, and 100 
acres of corn. This farm was near Tolono, Illinois. About 
1600 attended that meeting... As you might expect, Morse 
was at both of these events. The National Soybean Grower’s 
Association was organized at the Fouts farm in 1920. The 
name was changed to American Soybean Association in 
1925.
 “An extension educational program needs practitioners-
farmers who believe in the program. The late J.C. Hackleman 
mentioned two farmers more than any others; these were 
W.E. Riegel of Tolono, Illinois and John T. Smith also of 
Tolono. There were many others including Frank Garwood 
and T.H. Lloyd.
 “Growers and university people who spoke at the 
meeting in Illinois included:
 “Edward E. Evans–Michigan
 “Ralph Kenney–Kentucky–maybe have been University 
of Kentucky
 F.S. Wilkins–Iowa–I am sure he was on the staff of Iowa 
State
 “Taylor Fouts–Indiana–whose farm was the fi rst 
Soybean Day site
 “F.E. Russell University–Columbia, Missouri–may have 
been from the University of Missouri
 “George Briggs–Wisconsin–defi nitely University of 
Wisconsin
 “C.B. Newton–Ohio
 “W.E. Riegel–Illinois
 “An extension program then and now is no better than 
the research program. Illinois was fortunate in this respect. 
Dr. W.L. Burlison, who joined the department in 1912 and 
became head in 1920, was an enthusiast about soybeans. He 
told me once that Dr. C.W. Woodworth was his fi rst major 
appointment. Woodworth developed Illini and Lincoln. At 
one time Lincoln was the most popular variety in the Corn 
Belt.
 “Soybean research dealing with fertility and cultural 
practices such as row width, seeding rate, etc. began soon 
after the turn of the century but really got underway in the 
teens. The fi rst Illinois soybean bulletin was published in 

1928 reporting results of research from 1910 to 1926. This 
research information was the foundation for a good extension 
program.
 “Extension programs were similar yet different. 
As I reported earlier, the fi rst use for soybeans was as a 
high protein (legume hay). In J.C. Hackleman’s annual 
reports soybeans were always included in his section titled 
legumes. While he discussed bean yields he also always said 
something about soybean hay.
 “Inoculation was an important topic. Starting in 1920 
J.C. put out inoculation demonstrations for several years. 
In the circular released in 1928 and later revised in both 
1934 and 1938, the use of soil and muddy water to inoculate 
soybeans was discussed even though commercial inoculants 
were available in 1938.
 “Soybean variety demonstrations were used. J.C. wrote 
in his 1922 report that ‘The effectiveness of demonstrations 
to increase the use of soybeans was even more marked than 
hoped. The acreage increased in the counties where plots 
were located by nearly 5 times.’
 “Also of interest was a separate note attached to a page 
of a 1922 report which said Charles Vulgarnot of Oakley 
furnished the fi rst load of soybeans to A.E. Staley Company 
in Decatur. Staley processed the beans and reported it was 
not successful–they gummed up the machine. The main 
thrust of programs of course was yield of hay or beans. The 
encouragement of processors to process soybeans was also a 
part of the programs.
 “Methods were about the same but differed. During 
the twenties and thirties Hack used project leaders. These 
were men who were interested in corn or soybeans and 
would establish demonstrations on farms and help with fi eld 
meetings. They were given special instruction by Hack and 
others on the staff. Winter meetings and fi eld demonstrations 
were the backbone of the program.
 “Seed quality was mentioned on more than one 
occasion. Hack worked closely with the growers of certifi ed 
seed.
 “Hack mentioned a soybean train [organized by A.E. 
Staley] in one report. I remember Hack and Clyde Lindsay 
talking about the project trains when I fi rst moved to Illinois.
 “Probably the greatest difference between the soybean 
extension program of 50 to 70 years ago was that you had to 
sell soybeans to farmers. Hack, Keller, Dyas, and ‘George 
Soybean Briggs’ were soybean evangelists. They and many 
others like them were directly responsible for the increased 
use of soybeans on corn belt farms.
 “I would say that since the war the extension educational 
program has not been so much selling the crop as it has been 
to provide farmers with the most recent research information. 
Immediately following World War II there was an infl ux of 
young farmers, fellows my age or younger. Many went to 
college before they started farming. These fellows did not 
have to be sold; they recognized the value of information 
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from the college and our main problem has probably been to 
keep them from putting the whole farm in a new variety.
 “When soybeans started their dramatic increase in 
acreage, one of the great changes has been the greater 
cooperation between agronomists and agricultural economics 
men. This has resulted in the systems approach such as the 
economic trade-off of one practice against another: narrow 
rows; how narrow. Perhaps farmers have been reluctant to 
move to solid seeding because it may not be economically 
competitive with 30 inch rows. Corn still sets the style; when 
someone can show an advantage for 15 to 20 inch rows over 
30 inch rows for corn, we will grow soybeans in 15 or 20 
inch rows. Until that time things will stay as they are.
 “I must mention the help of two people who are not 
members of any state extension staff but who have had a 
tremendous infl uence on the acceptance and use of soybeans. 
These are Ward Calland who was the fi rst director of the 
National Soybean Crop Improvement Council and Bob Judd 
who currently holds this position. Both have contributed 
much’ to the development of soybeans in the U.S.” Address: 
Univ. of Illinois.

442. Smith, Keith J. 1979. American Soybean Association 
(1920-1979). In: R.W. Judd, ed. 1979. 50 Years with 
Soybeans. Urbana, IL: National Soybean Crop Improvement 
Council. 86 p. See p. 75-80.
• Summary: “The American Soybean Association (ASA) 
was founded in 1920 at a meeting of some 600 soybean 
enthusiasts at Taylor Fouts Farms at Camden, Indiana. For 
many years the Association existed mainly through the 
untiring efforts of the late W.J. Morse of the United States 
Department of Agriculture. He was recognized by some as 
the ‘daddy’ of soybean production in America.
 “During the early years, offi cers of the Association 
were agronomists from various universities in the Corn Belt. 
Many of these early names include such distinguished people 
as W.L. Burlison and J.C. Hackleman of Illinois, Keller 
Beeson of Purdue, J.B. Park of Ohio State, H.D. Hughes 
and E.S. Dyas of Iowa, G.M. Briggs of Wisconsin and many 
more. The presidency was usually extended to the ranking 
soybean professor in the state where the next annual meeting 
was to be held. A review of the papers presented at many of 
these early meetings provides some insight into what were 
then the production problems of the soybean grower.
 “The problems concerning the Association during 
these years were mainly adaptation of existing varieties and 
machinery needed to grow and harvest the crop. Most of the 
harvested crop in the early days was for seed, which was 
used to establish emergency hay crops, or for silage.
 “In the 1940 annual meeting of the Association held 
at Dearborn, Michigan, two suggestions were approved by 
the board of directors: the Association employ an executive 
secretary, and a soybean periodical be published as an 
offi cial organ of the Association. Shortly thereafter, George 

M. Strayer, a seedsman from Hudson, Iowa, was hired as the 
executive secretary, and the Soybean Digest became part of 
the American Soybean Association.
 “Since 1940, ASA goals and objectives have been to 
work continuously for those things that are best not only for 
the soybean grower, but for the soybean user and the nation 
as well. The relationship of the growers association to the 
soybean processors has always been one of mutual interest 
and concern over vital problems of each group.
 “Since its founding, ASA has held an annual convention 
or conference. The sole exception was in 1945, during 
World War II, when travel restrictions made a convention 
impractical. These conferences, over the years, have served 
as a meeting place not just for the growers but for the entire 
soybean industry.
 “The problems dealt with have gradually shifted from 
those connected with production to selling and marketing 
the crop, and to relations with government. Often the 
Association has held fi eld days in conjunction with its 
conferences, especially when meetings were held at or close 
to state experiment stations.
 “Every year one or more papers were presented on the 
use of soybean products. Could soy oil be used in paint? 
Would soy oil work in food products? How did soybean oil 
meal compare with other proteins as a feed for hogs, cattle, 
sheep and chickens? (In 1940 the big question was whether 
the anticipated crop of 110 million bushels of soybeans could 
be marketed successfully.)
 “One of the early activities of the Association was 
to encourage soybean yield contests through which 
comparisons of growing practices and varieties were 
possible.
 “One of the most effective Association activities has 
been government relations. The offi cers have been alert 
to every congressional move that would reduce growers’ 
freedom to produce and market soybeans and thereby 
adversely affect the market and price for soybeans / soybean 
products.
 “In 1940, the Association adopted a resolution pledging 
‘support and active cooperation in seeking the repeal of 
all federal and state laws imposing unnecessary and unfair 
restrictions upon the sale of oleomargarine made of domestic 
fats and oils.’ Federal and state restrictive legislation has 
been repealed and margarine is now as common as the 
‘other’ spread.
 “In the fall of 1949, it was announced there would be 
acreage controls on 1950-crop soybeans. A delegation of 
ASA directors conferred with the USDA offi cials and with 
Secretary of Agriculture Brannan, and convinced them that 
no acreage controls were needed in 1950 for soybeans. No 
controls were imposed. This allowed the soybean acreage 
to be responsible to supply/demand factors and free of 
government controls. Many people are convinced that this 
decision has been one of the primary factors responsible for 
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the rapid growth in U.S. soybean production.
 “Other accomplishments in 1950 included a request to 
USDA Secretary Brannan for announcement of a support 
price on 1950-crop soybeans before harvest; promotion of 
soybean exports; opposition to a freight rate increase by 
Southern railroads on soybeans shipped to New Orleans 
for export; work for repeal of federal margarine laws, and 
changes in the federal bread standards favorable to increased 
usage of soy products in baked goods.
 “Hearings were held in 1950 to consider proposals by 
the ASA and the National Soybean Processors Association 
(NSPA) to amend the U.S. soybean grading standards. Their 
suggestions have since been adopted.
 “At the 1952 convention, a resolution was passed calling 
for adequate appropriations for soybean research in USDA 
in line with the expanding importance of the crop. The 
resolution called for earmarking of federal funds to insure 
that funds so voted would be used for basic research. Since 
the early 1950s, ASA and NSPA have been great supporters 
of increased agricultural research appropriations. One of the 
most successful years was 1977, when funding of soybean 
research by USDA was increased by $2.78 million.
 “In 1953, another service was added for Association 
members when publication began of a newsletter to bring the 
latest available information on soybean crops and markets. 
Today 20,000 ASA members receive the weekly Soybean 
Update, a market newsletter.
 “In 1954, ASA Secretary-Treasurer George M. Strayer 
was a member of a trade mission sent to Europe by the 
United States Department of Agriculture to investigate 
possibilities of increasing trade in agricultural products. 
In March 1954, USDA announced it would cooperate 
with ASA in developing and promoting markets for U.S. 
soybeans abroad. This was the beginning of a vast, market 
development program entered into fi rst by ASA and joined 
later the Soybean Council of America, Inc.
 “In 1956, ASA started a market development project 
in Japan in cooperation with the Foreign Agricultural 
Service, USDA. This program is still in effect and is largely 
responsible for the increased Japanese importation of 
American soybeans from 250,000 tons per year to over 4.2 
million metric tons per year.
 “The market development activities were designed to 
promote the increased consumption of soybeans in Japan 
and thus increase their importation needs. ASA market 
development activities are designed to service the foreign 
buyer as well as the American shipper of soybeans. They 
have one aim in mind–to increase tonnage of soybeans 
exported to Japan. It is interesting to note that Japan 
imported 141 million bushels of soybeans from the United 
States in 1978. This makes them by far our largest foreign 
buyer.
 “After several years of organizational contact work 
by members and offi cials of ASA, a joint committee was 

appointed from ASA and NSPA, in August 1955, to work 
on proposed articles of incorporation and bylaws for a joint 
industrywide organization of the soybean industry. On June 
5, 1956, the Soybean Council of America, Inc. was born... 
[It] was a nationwide nonprofi t commodity group for the 
soybean industry. Its basic purpose was to further expand 
the markets for soybeans and soybean products and keep 
soybeans out of a surplus position through the efforts of the 
producers, handlers, processors and others.
 “The Board of Directors of the Soybean Council 
consisted of producer, processor and grain handler 
representatives.
 “With funding from the FAS/USDA and NSPA, the 
Soybean Council of America grew rapidly. Offi ces were 
opened in numerous countries to promote the use of 
soybean meal and soy oil. Their infl uence on U.S. soybean 
production was tremendous. They were so successful that 
many foreign countries began to encourage construction of 
soybean processing plants to reduce dependence on imports 
of soybean products and concentrate on their soybean 
imports. With increased emphasis of soybean imports, came 
a decision to phase out the Soybean Council of America 
offi ces and establish ASA offi ces in key locations.
 “The establishment of ASA offi ces was aided by the 
passage of self-help grower investment checkoff programs 
in several states [starting with the organization of the 
Minnesota Soybean Association on 6 Dec. 1962]. The ASA 
Market Development program has grown; in FY80 ASA will 
have:
 “–10 foreign offi ces (in Tokyo, Taipei, Brussels, 
Hamburg, Mexico City, Vienna, Madrid, Paris, Seoul and 
Singapore.)
 “–over 150 individual market development activities in 
76 countries.
 “–a budget of $12.2 million ($4.8 million grower 
funds, $2.8 million FAS/USDA and $4.6 million third party 
cooperators).
 “The aggressive market development program has 
been one of the main factors responsible for the tremendous 
growth in the soybean export market.
 “The American Soybean Association Research 
Foundation (ASARF) was formally incorporated in 
November 1965. Early Foundation objectives were in 
part to ‘secure all available funds by any legal means in 
order to conduct and fi nance scientifi c research for the 
benefi t of the soybean industry including production, 
processing, marketing and utilization throughout the world’” 
(Continued). Address: Director of Research, American 
Soybean Assoc., St. Louis, Missouri.

443. Smith, Keith J. 1979. American Soybean Association 
(1920-1979) (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. 75-80.
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• Summary: (Continued):
 “During the fi rst fi ve years, agribusiness contributions 
totaled $31,600. Eight grants were provided to initiate 
research on basic soybean production problems.
 “In August, 1971, at the annual convention in Hot 
Springs, Arkansas, the ASA board recommended an all-out 
effort be made to revitalize the Foundation to serve as a 
funding agency clearing house for soybean research.
 “To assure some equity in funding, the ASA board of 
directors in 1972 approved a resolution urging each state 
with a grower investment program to support the ASARF 
at the level of one-half cent per acre of soybeans harvested. 
This guideline was later increased to one cent per acre in 
1978. Several states are now funding the Foundation at this 
level.
 “Since 1972 there has been rapid growth and expansion 
of Foundation activities. In FY80, we anticipate support from 
all 20 states with grower investment programs and several 
agribusiness fi rms. The Foundation’s investment in soybean 
research will total approximately one-half million dollars.
 “In 1978, a domestic soy oil market development 
program was established. The objective of this program is 
to increase the awareness and improve the image of soy 
oil among the food industry and consumers. This program 
is responsible for the publication and promotion of the 
competitive aspects of soy oil.
 “In [Oct.] 1978, ASA moved its world headquarters 
from Hudson, Iowa to St. Louis, Missouri. The new location 
provides better transportation, making the organization’s 
physical facilities more accessible to members as well as 
domestic and foreign visitors.
 “ASA played a very active role during the recently 
concluded Multilateral Trade Negotiations (MTN). Its 
offi cers and staff met with key persons in government and 
industry to preserve soybean and soybean product trade 
benefi ts. Zero bindings on soybeans and soybean meal 
were maintained in the European Community and zero 
bindings on soybeans were obtained from Japan. ASA also 
actively supported and helped develop legislation designed 
to expand U.S. agricultural exports. The Agricultural Trade 
Expansion Act of 1978 as approved will create new trade 
offi ces, upgrade the status of many agricultural attaches and 
provide for CCC credit for the People’s Republic of China. 
ASA has successfully fought efforts to set higher soybean 
loan levels, establish target prices, restrict soybean acreage, 
set up government monitoring boards, allow soybeans on 
setaside acres and many other issues that restrict free trade 
for soybeans.
 “ASA’s information program is designed to help 
soybean farmers increase their profi t potential. ASA 
members receive the Soybean Update market newsletter 50 
times a year. Soybean Digest, the only soybean production 
/ marketing magazine,” is published nine time a year with a 
circulation of 110,000. “And, Soya Digest Bluebook serves 

as an annual international directory of the soybean industry.”
 “Current organization: The American Soybean 
Association serves as the umbrella organization for all 
soybean grower programs of market development, research, 
government relations and information.
 “The 42 growers elected to the ASA board of directors 
set policies for the entire organization. Some 168 voting 
delegates meet annually to adopt resolutions that guide the 
Association. The ASA staff implements the policies and 
programs approved by the board of directors and the voting 
delegates.
 “The ASA Market Development Foundation [ASAMDF] 
serves as the funding agency for market development and 
education programs. ASA market development and education 
programs are reviewed by 28 soybean growers who are 
elected from each of the 20 states that currently have grower 
investment checkoff programs. The Foundation contracts 
with ASA to carry out these activities.
 “The ASA Research Foundation [ASARF] serves as 
the funding agency for research programs. Staff support 
is provided by ASA under a contract with the Research 
Foundation. Nine soybean growers, appointed from the 
ASA board of directors, serve as directors of the Research 
Foundation.
 “More than 700 soybean growers are involved 
in providing leadership to the various state soybean 
associations, state promotion boards, the ASA board, the 
ASARF board and the ASAMDF board.
 “The Future: Through its market development, research, 
government relations and information activities, ASA is 
providing programs which have made soybeans the number 
one U.S. cash crop and number one U.S. export. These 
program efforts continue to have the single goal of building 
and maintaining profi tability in soybean production. The 
future looks extremely bright. Soybeans are truly the ‘gold 
that grows.’” Address: Director of Research, American 
Soybean Assoc., St. Louis, Missouri.

444. Turnipseed, Sam G. 1979. A brief history of soybean 
entomology in the United States. In: R.W. Judd, ed. 1979. 50 
Years with Soybeans. Urbana, IL: National Soybean Crop 
Improvement Council. 86 p. See p. 36-38.
• Summary: “Even though the soybean has ancient origins 
in the Orient, little attention was given to entomological 
aspects of its culture prior to 1960. There were, however, 
notable exceptions that usually involved specifi c insects, but 
there were no in-depth studies of insects associated with the 
crop. In 1969, only eight scientists were devoted full-time 
to soybean entomology research in the United States. By 
1973, at least 10 experiment stations and U.S. Department 
of Agriculture laboratories had developed in-depth programs 
that involved at least 30 specialists in the various aspects of 
soybean entomology. Currently entomologists have provided 
leadership in developing multidisciplinary research-
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extension programs that include weed scientists, plant 
pathologists, nematologists, systems scientists, economists, 
and production agronomists as well as members of their own 
profession.
 “Although soybean production in the U.S. fi rst gained 
prominence in the mid-western states and major production 
is still more concentrated there, expanded production in 
our southern states has been phenomenal in the last 25-30 
years. It is in this area that large complexes of economically 
important insect-pests attack the crop, whereas insect 
outbreaks are much less frequent in northern states. Most 
economic losses result from outbreaks of foliage and pod-
feeders, which occur in August and September during 
reproductive growth stages. Entomological efforts had to 
increase in order to protect the cop from drastic economic 
losses.
 “Soybean entomology was reviewed by Turnipseed 
and Kogan in 1976 in the Annual Review of Entomology 
V.21, pp. 247-282. This review may be useful as a reference 
source to determine some of the historical aspects of soybean 
entomology and most of the specifi c examples cited below 
are included therein.
 “In examining some of the earlier work on specifi c 
insects we fi nd numerous examples of scientifi c merit. 
The life history of the velvetbean caterpillar (VBC) was 
published by J.R. Watson in 1916. W.A. Douglas and W.E. 
Hinds published separate accounts in 1930 of VBC as a pest 
of soybeans in Texas and Louisiana. In 1942, L.O. Ellisor 
published notes on biology and control of VBC. The lesser 
cornstalk borer was included in a USDA bulletin in 1917 
by Luginbill and Ainslie. L.B. Smith reported the green 
cloverworm as a pest of soybeans in Virginia followed 
by Sherman’s work on the same insect in 1920. In 1930, 
excellent works on the bean leaf beetle were published by 
Isely in Arkansas and Eddy and Nettles in South Carolina. 
Eddy also published a South Carolina Bulletin on the 
Mexican bean beetle in 1929. Johnson and Hollowell 
discussed in 1935 the relationship of pubescent and glabrous 
characters of soybeans to injury by the potato leafhopper.
 “Early surveys on soybean insects came from the 
Midwest. Balduf published on the insects of soybeans in 
Ohio in 1923. Later (1948) Kretzschmar did the same in 
Minnesota with emphasis on sampling techniques. In 1962, 
Blickenstaff and Huggans listed soybean insects and related 
arthropods in Missouri.
 “Until the early 1960’s there was not a single 
entomologist working full-time on soybean insects. 
However, in 1961, two graduates of North Carolina State 
College began programs in soybean insect research. Dave 
Daugherty was hired by USDA to work half-time on soybean 
insects and half-time on grasshoppers in Missouri and Sam 
Turnipseed was employed by Clemson University to work 
full-time on soybean insects in South Carolina. Daugherty 
published on the relationship of stink bugs and yeast spot 

disease and Turnipseed on economic damage thresholds and 
chemical control.
 “Probably the most important factor contributing to 
entomological research on soybeans was the formation of 
a work group in the southern states in the mid 1960’s that 
led to the formation of Regional Project S-74, ‘Biology 
and Control of Arthropods on Soybeans’. This project has 
continued as a strong infl uence on research nationwide. It 
was formalized in the late 1960’s and from the outset was 
national in nature. A list of those attending the meetings 
in Montgomery, Alabama in 1971 is indicative of research 
efforts in various parts of the country. Those attending were: 
Bob Riley–USDA, Washington, DC: Max Bass–Auburn 
University, Auburn, Alabama: Phil Tugwell–University of 
Arkansas, Fayetteville, Arkansas; Gerald Greene–University 
of Florida, Quincy, Florida; Jim Todd University of Georgia, 
Tifton, GA; Marcos Kogan–University of Illinois, Urbana, 
IL: Del Broersma–Purdue University, Lafayette, Indiana: 
Dale Newsom–LSU, Baton Rouge, Louisiana; Jack Bailey–
USDA, Stoneville, Mississippi; Edgar Hartwig (Soybean 
Breeder)–USDA, Stoneville, Mississippi; Henry Pitre–
Mississippi State University, State College, Mississippi; 
Jim Hatchett–USDA, Columbia, Missouri; Bill Campbell–
NCSU, Raleigh, North Carolina; Sam Turnipseed–Clemson 
University, Blackville, South Carolina; and John Smith–VPI, 
Holland, Virginia. This list is not inclusive of other important 
research programs in soybean entomology. The program in 
Iowa, headed by Larry Pedigo, should be mentioned.
 “Added impetus was given local and national programs 
through the activities of the National Soybean Crop 
Improvement Council, the American Soybean Association 
and local grower operated boards. Such activities resulted in 
signifi cant increases in state and federal support.
 “The development in the early 1970’s of two projects 
at the University of Illinois continues to have a strong 
effect on soybean entomology. These projects were: (1) An 
information and retrieval system of the world literature on 
soybean arthropods and (2) a world collection of soybean 
arthropods.
 “A milestone which enabled strong efforts to be 
organized in several states was the funding of the so-called 
‘Huffaker Project’ entitled ‘The Principles, Strategies 
and Tactics of Pest Population Regulation and Control in 
Soybean Ecosystems.’ This project was jointly funded in the 
early 1970’s by NSF and EPA and, along with the previously 
mentioned activities, enabled strong program building in 
certain states. For example, in South Carolina we were 
enabled to include in our soybean program, Mike Sullivan 
on host plant resistance, Merle Shepard on biocontrol and 
modeling and Gerry Carrier in insect pathology. Also, Jim 
Maxwell worked with us in soybean breeding for pest 
resistance. Currently, a Consortium on Integrated Pest 
Management, supported by EPA, is helping to bring together 
scientists from the various pest disciplines in several states 
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to develop concerted efforts in managing major pests in 
soybean production.
 “Most of the major soybean producing states in areas 
where insects present real problems have research and 
extension work on soybean insects. Faces have changed 
in the last few years and new ones have been added. 
For example, Gerald Greene has departed Florida for 
the Midwest and Don Herzog now ‘heads up’ soybean 
entomology work in that state. This is only one of many 
changes that could be described, but will not be in this brief 
history.
 “History, entomologically speaking, is being made 
right now in soybeans, and, with the proper perspective and 
adequate support, Pest Management (Weeds, Insects and 
Diseases) will become a better defi ned, more unifi ed part 
of production of the crop.” Address: Dep. of Entomology, 
Clemson Univ., Blackville, South Carolina.

445. Soybean News (NSCIC). 1979. A soybean industry 
profi le by the National Soybean Crop Improvement Council. 
31(1):5. Oct.
• Summary:  See next page. This page of tables and many 
statistics is best shown visually.

446. McNally, Dave. 1979. Kraft is producing “Kraft Soy 
Isolate” at Coshocton, Ohio (Interview). Conducted by Dr. 
Walter Wolf of NRRL, Dec. 18. 1 p. transcript.
• Summary: Dr. Wolf fi rst saw this information in a Food 
Protein Council brochure. McNally confi rms that it is correct 
and that he will send a brochure.
 Kraft’s Humko Products buys crude oil and refi nes it; 
Kraft is not in the oilseed crushing business. Address: Kraft.

447. SoyaScan Notes. 1979. Chronology of soybeans, 
soyfoods and natural foods in the United States 1979 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Yvonne and Irene Lo incorporate The Soya 
Bean Products Co., N.A. in San Francisco as a marketing 
company and immediately begin to import and distribute 
Vitasoy, the world’s most popular soymilk, to Canada from 
their parent company in Hong Kong. It is not yet sold in 
America due to an FDA ban on aseptic Tetra Pak cartons.
 Jan. Soycrafters Association of North America 
headquarters moves to Colrain, Massachusetts. Richard 
Leviton takes over as Director. Decides to edit and publish 
Soycraft magazine.
 Jan. “The Soyfoods Revolution” published as a cover 
story by Whole Foods magazine.
 Jan. 15-18. Second International Workshop on Low-Cost 
Extrusion Cookers held in Dar es Salaam, Tanzania, with 43 
participants.
 Feb. Takai catalog of large scale equipment published.
 Feb. 9. Judith Rubenstein, institutional consultant for 

the New England Soy dairy, initiates a correspondence with 
Carol Tucker Foreman, Director of Child Nutrition programs 
at USDA, on the subjects of tofu standards and acceptance of 
tofu in USDA Child Nutrition Programs, including the school 
lunch program. Four letters are exchanged between Feb. and 
Aug. 1979. This is the start of work of tofu standards and 
tofu in school lunch programs.
 Feb. Natural Foods Merchandiser magazine starts 
publication, founded by Doug and Karen Greene.
 March 11. KOPTI is founded in Indonesia. It soon 
functions as an active, effective trade association for 
Indonesian tempeh and tofu manufacturers. By June 1986 it 
has more than 12,000 members from 40 cooperatives, and is 
promoting mechanization of production.
 March. Soycrafters Assoc. and Quong Hop & Co. have 
adjoining booths at the New Earth Expo in San Francisco. 
6,000 people sample free tofu burgers, tofu chip dips. 
Farm Foods sells Ice Bean (soymilk ice cream) and tofu 
cheesecakes. Gilman Street Gourmet sells tofu burgers.
 March. Oak Feed Miso Company is 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 offi cials, 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 fi rst 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 fi rm 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.
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 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, fi rst 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 fi rst book 
about tempeh.
 July. Tofu & Soymilk Production, by Shurtleff and 
Aoyagi published by The Soyfoods Center. This is the fi rst 
book to use the term “soyfoods” in English.
 July 17. “Tofu–The Oriental Way to High-Protein, Low-
Calorie 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 fi nanced 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 fi rst 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 fi rst 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 fi rst Caucasian-run 
commercial tempeh shop in a commercial building and 
making only tempeh, starts production in Greenfi eld, 
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 fi rst in-
house tofu & soymilk sanitation laboratory.
 Sept. “Chinese Cuisine: Bean Curd” by Nina Simonds 
published in Gourmet magazine.
 Nov. 26. A fi re destroys Eden Foods warehouse and 
$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 fi rst 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.

448. Pogeler, Glenn H. 1979? [Resumé]. 2 p. Undated. 
Unpublished typescript. 28 cm.
• Summary: Married. 6 feet 1 inch. 170 pounds. 64 years 
old. Experience: Clayton Brokerage Co., McLean, Virginia. 
Commodity Representative, 1977 to present. USDA, 
Washington, DC, 1970-76. A.I.D., Washington, DC. 
Consultant Feb.-June 1970. Soybean Council of America, 
Inc., Washington, DC. President, 1964-1969. North Iowa 
Soybean Cooperative, Mason City, Iowa. General manager, 
1943-1964.
 Other activities: Chairman and director, National 
Soybean Processors Assoc. Director, National Council 
of Farmer Cooperatives. Member, Chicago Board of 
Trade. Director, First National bank, Mason City, Iowa. 
Airport Commissioner, Mason City, Iowa. Address: 6420 
Crosswoods Drive, Falls Church, Virginia 22044. Phone: 
(703) 256-3087.
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449. Shurtleff, William. 1980. The honeymoon stage is 
over [for the U.S. soyfoods industry]. Soycraft (Colrain, 
Massachusetts) 1(2):17-19. Winter.
• Summary: Speech at 1979 Soyfoods Association 
conference.
 “I think there may be a lot of shouting before the night’s 
meeting is over. The purpose of this meeting is to build a 
stronger communal organization to accomplish what we want 
to do. Last night as both the gentlemen from Dannon spoke 
to us of our incredible naivete, I felt we were kind of like 
Hobbits in the world in which forces are out there that could 
overwhelm us. Therefore tonight we are going to become 
educated Hobbits. This is what all of us have done all along: 
we were born blind and helpless; we started our soycraft 
businesses blind and helpless.
 “Our businesses and our industry are in the embryonic 
stage. They are also in the honeymoon stage. I mean this: 
we have the great fortune because of the amount of energy 
and idealism in this room to have this meeting. We’re in the 
honeymoon stage because there’s been great media interest 
in the kind of work all of you are doing. Any of you who 
know the media know the media “bleeps” on new things 
and quickly forgets them as new things come up. The only 
way you can develop sustained media interest is by having a 
sustained media input, and it will not come accidentally. We 
have not yet experienced one major hassle from the FDA or 
any other major governmental agency. I expect the fi rst one 
to come down soon. When that hassle comes, we will again 
be like helpless Hobbits. We will feel like helpless Hobbits 
when they tell us we can’t use nigari anymore because they 
don’t know what it is, that we can’t produce tofu any more 
because they don’t know what it is. We have to have some 
way of answering back; that means with somebody who is 
intelligent, who has time to fl y down to Washington. We’ve 
been extraordinarily lucky we’ve had no hassle yet and this 
part of the honeymoon stage will not go on. Finally, we’ve 
had no really serious competition from the big business that’s 
waiting out there in the wings, waiting to see if this is the 
kind of thing they’d like to gobble up.
 “To take us from the honeymoon stage to a stage of long 
protracted growth and strength, we need a strong Soycraft 
Association. We are also very much in the stage of a fad, 
like the hoola hoop. Tofu is a good word; it’s even in the 
‘new age’ parodies that have everyone eating tofu. What we 
have to do is transform a trend that ‘bleeps’ from a fad into a 
standard part of the American diet. That will not happen by 
accident without prolonged work. We want to reach the point 
where this is a critical mass, that people tell their friends, 
their friends tell their friends; that’s the way our work is 
shared with everyone else. Each of us has to balance the 
tendency to be selfi sh and short-sighted in a business sense 
with the valuable approach of being far-sighted to build a 
strong base. We cannot afford to be short-sighted at this point 

because we are so near to reaching that critical mass.
 “Most intelligent groups that have a common purpose 
build some kind of mutual interest association. I was 
interested to note as I was doing research on cheese, a 
reference to the Rocquefort Association as a source of 
information. This shows you that even in France a group 
probably smaller than we are decided a trade association was 
the way to serve their interests. All of you know about the 
American Soybean Association, the Food Protein Council. 
Intelligent people have found, again and again, over the 
years, over the centuries, that a strong trade association is in 
their best interests.
 “Let’s take the Milk Council. Everyone of us in America 
grew up with a certain image of milk. Where did that image 
come from? It didn’t happen accidentally. It was something 
put into our heads very carefully. The Milk Council goes to 
the public schools; they infl uence legislation; they infl uence 
what we’re served at our lunches; they have immense power. 
Where does that power come from? There is a tax on each 
gallon of milk produced in the U.S. and that tax goes to 
benefi t the milk lobby. The farmers, because they’re all 
involved with this tax, never notice it, and the consumer 
never notices it. This small amount of money from each 
gallon produced gathers tremendous force. How many of you 
have seen signboards in the last twelve months about ‘Milk-
the Fitness Food’? Just at a time when criticism is starting to 
come down on milk. they have the ability to turn that thing 
into high gear and put out millions of dollars of advertising 
to show America that milk is the food for fi tness. What is the 
cost of that to individual producers? Negligible. A half a cent 
per gallon yet the results are tremendous in terms of the base 
that’s built.
 “A bad example of a trade association I’ve seen is the 
Japanese National Tofu Association. This is thirty-eight 
thousand individual tofu producers who have never gotten 
their heads together. They have basically no central source 
of information, only a funky newsletter. Last year when the 
two hundred mile limit problem hit in Japan, Japan’s source 
of fi sh got cut by about a third. It was a major crisis. If they 
had had a strong association at that time, they would have 
put ads on television and said to people, “Now that you have 
no more fi sh to eat, return to your really good protein source, 
tofu.” Those ads were never run. Why? Because there was no 
trade association to take advantage of that, to put the people 
back in touch with tofu. That is an example of an opportunity 
missed to the great detriment of all the producers.” Address: 
New-Age Foods Study Center, P.O. Box 234, Lafayette, 
California 94549.

450. Dirks, B. Marlo. 1980. Introductory remarks 
[Objectives of the Food Protein Council]. In: Food Protein 
Council, ed. 1980. Government Seminar. May 21, 1980. 
Abstracts and Remarks. Washington, DC: FPC. 41 p. See p. 
1-4.
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• Summary: “The Food Protein Council is a nonprofi t trade 
association representing fi rms engaged in the processing and 
sale of vegetable proteins and vegetable protein products 
for use and consumption in human foods. Among vegetable 
proteins, soy protein usage, in particular, has had signifi cant 
growth because of its versatility and acceptability for use in 
fi nished foods, its nutrition, its abundance and availability, 
and its economy. It is appropriate that the Food Protein 
Council review the status of the industry for those concerned 
with its regulation.
 “The Council has four general objectives. First, a major 
purpose is to promote the acceptance of vegetable-based 
food proteins. Vegetable proteins are nutritious foods in 
their own right which provide a multitude of opportunities 
for fabricating tasty and attractive food products that will 
meet general dietary needs or improve the nutrient intake of 
selected target populations.
 “A second objective is to provide the public, institutions 
and industry with information on the utilization and benefi ts 
of vegetable-based food protein products. Through the Public 
Relations Committee of the Food Protein Council, attitude 
polls have been conducted, informative brochures have been 
distributed, and a number of “soy fairs” and receptions have 
been sponsored for this purpose. An educational fi lm strip 
has recently been prepared for distribution to Junior and 
Senior High Schools which is designed to increase general 
awareness of soy protein as a versatile and plentiful protein 
source.
 “A third important objective of the Council is to assist 
legislative, regulatory, and standard-setting bodies in the 
development of laws and policies affecting vegetable protein 
products. By testimony, comments and conferences, the 
Council has provided guidance to the regulatory process.
 “Finally, the Council collects and compiles statistical, 
scientifi c and technical information relating to the vegetable 
protein industry. We do not maintain laboratories but our 
Science and Nutrition Committee is involved in technical 
and scientifi c activities that will provide information, plan 
research and maintain technical contacts to further the broad 
goals of the Council.
 “Four presentations covering the economic, educational, 
technical and regulatory aspects of soy protein utilization 
are designed to provide a better understanding of the 
vegetable protein industry and the opportunities for creative 
development of attractive and nutritious food products.”
 Page 2: “Soy protein, in particular among these 
vegetable proteins, is revolutionizing the modern food 
system. The growth in annual consumption of edible 
soy protein from less than 100 million pounds in the late 
1960’s to over 1 billion pounds today is attributable to 
certain qualities as yet unmatched. These are its versatility 
and acceptability for use in fi nished foods, its nutrition, 
its abundance and availability, and its economy. It is 
appropriate, then, that the Food Protein Council, which 

has encouraged this growth, should review the status of 
the vegetable protein industry for those of you who are 
concerned with its regulation.”
 Page 3: “Many of you undoubtedly have attended one 
or more of the ‘soy fairs’ and receptions that the Council 
has supported from time to time. The last such event 
was an international affair held March 7, 1979 under the 
chairmanship of Congressman Paul Findley of Illinois. In his 
words, ‘with its exhibits underlining the multitude of uses of 
soybeans and its smorgasbord of delicious snacks and foods 
made from soybean products, the International Soybean 
Fair showcased the tremendous value of this one important 
crop.’ In this way, that portion of the public concerned with 
legislation and diplomacy were made more aware of the role 
of soy protein in human food.
 “Today, you will be the fi rst to view our latest 
educational effort–a fi lm strip and collateral materials for 
classroom use directed toward that segment of the public 
who are attending our Junior High and High Schools across 
the country. You will see that it is designed to increase the 
general awareness of soy protein as a versatile and plentiful 
protein source.
 “A third important objective of the Council is to assist 
legislative, regulatory and standard-setting bodies in the 
development of laws and regulatory policies affecting 
vegetable-based protein products. That is one reason we are 
here today-to do what we can to acquaint you with the status 
of the vegetable protein industry and to offer our continuing 
assistance in your efforts to regulate the developing human 
food uses of vegetable protein in a reasonable manner. We 
hope you will leave this seminar with a better understanding 
and appreciation for our industry and the opportunities that 
existing technology provides for creative development of 
attractive and nutritious food products. We do comment on 
regulatory proposals and testify at hearings and, as some 
of you are aware, we do let you know when we feel that a 
regulatory action is inappropriate. A related function of the 
Council, of course, is to keep member companies advised 
of government actions and their potential effect on the 
industry.” Address: Head Regulatory Relations Section, Food 
Product Development, The Procter & Gamble Co.

451. Brekke, O.L. 1980. Oil degumming and soybean 
lecithin. In: D.R. Erickson, et al., eds. 1980. Handbook 
of Soy Oil Processing and Utilization. American Soybean 
Assoc. (St. Louis, MO) and American Oil Chemists’ Society 
(Champaign, IL). viii + 598 p. See p. 71-88. Chap. 6. [57 ref]
• Summary: Contents: Part I: Oil degumming. Introduction. 
Degumming by hydration with water. Phosphoric acid 
pretreatment. Degumming with acetic anhydride. other 
degumming agents. Part II: Soybean lecithin. Nature of 
lecithin. Lecithin production. Specifi cations. Uses of soybean 
lecithin. Related information.
 “Crude soybean oil may be degummed for one or more 
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of the following purposes: (a) to produce for export an oil 
substantially free of materials that settle out during shipment 
or storage, (b) to recover phosphatides that can be processed’ 
to make soybean “lecithin,” (c) to remove emulsifying agents 
(i.e., phosphatides and mucilaginous gums) that increase the 
loss of neutral oil when the oil is caustic refi ned, or (d) to 
lower the content of phosphatides and metallic prooxidants 
suffi ciently so that an acceptable oil can be produced by 
physical refi ning (i.e., steam refi ning) without the need for 
alkali refi ning. Hydration causes most of the phosphatides 
and gums present in a crude oil to become insoluble in the 
oil.”
 When soybean oil is to be degummed, it is usually done 
at the oil mill except when the oil refi nery also produces 
commercial lecithin. At the oil mill, the lecithin sludge can 
be disposed of readily by adding it to the stream of extracted 
soybean fl akes.
 Brian (1976) estimated that only about one-third of 
the soy oil produced in the USA needs to be degummed to 
meet U.S. needs for lecithin, estimated at about 40,000 tons/
year in 1974. Van Niewenhuyzen (1976) estimated world 

demand at 100,000 tons/year. Natural lecithin is brown in 
color. Specifi cations for six commercial grades of lecithin 
have been published by the National Soybean Processors 
Association (NSPA). The lecithins are classifi ed as of plastic 
or fl uid consistency, and are further subdivided as natural, 
bleached, or double-bleached. Phosphatide is specifi ed as 
percentage of acetone-insoluble matter. Address: Northern 
Regional Research Center, Peoria, Illinois 61604.

452. Food Protein Council. 1980. Soy protein: You’ll 
be surprised (Brochure and color fi lmstrip). 1800 M St., 
Northwest, Washington, DC 20036. 150 frames. 14 minutes. 
Accompanied by 21 p. narration, illust. 22 x 28 cm.
• Summary: This 14-minute color sound fi lmstrip and 
accompanying teacher’s manual are an educational resource 
kit designed to introduce students to vegetable protein–
specifi cally soy protein–as an important member of the 
food protein group. The 14 members of the FPC and their 
products are listed on the last page. Address: Washington, 
DC.



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   299

© Copyright Soyinfo Center 2019

453. Food Protein Council. ed. 1980. Government seminar. 
May 21, 1980: Abstracts and remarks. Washington, DC. 43 
p. 28 cm. [65 ref]
• Summary:  See next page. Contents: Introductory remarks, 
by B. Marlo Dirks (Procter & Gamble Co.). Rationale of soy 
products, by Russell Cooper (Ralston Purina Co.). Technical 
and nutritional aspects of soy protein, by Endre Sipos 
(Central Soya Co.). Current regulatory issues involving 
vegetable protein products, by Eugene I. Lambert (Covington 
and Burling, FPC Counsel). Educational effort by FPC, by 
Helen Horton (Miles Laboratories, Inc.).
 Food Protein Council member fi rms: ADM, Cargill, 
Central Soya, Dawson Food Ingredients, General Foods 
Corp., General Mills, Inc., Grain Processing Corp., 
Honeymead Products, Kraft, Inc., Miles Laboratories, Inc., 
Nabisco, Inc., Procter & Gamble Co., Ralston Purina Co., 
A.E. Staley Mfg. Co. Address: 1800 M St., Northwest, 
Washington, DC 20036.

454. Hauck, Sheldon J. 1980. Protectionism in trade–
Expansion in oilseeds. In: F.T. Corbin, ed. 1980. World 
Soybean Research Conference II: Proceedings. Boulder, 
Colorado: Westview Press. xv + 897 p. See p. 801-06.
• Summary: Contents: Case #1: Palm oil. #2: Non-fat dry 
milk. #3: Brazilian export subsidies on soybean oil and 
meal. #4: The Austrian oilseed tax. #5: Lower Japanese 
import barriers. #6: Communication with Europe. Address: 
National Soybean Processors Assoc., 1800 M Street, N.W., 
Washington, DC 20036.

455. Wolf, Walter J. 1981. Re: History and production of soy 
proteins. Letter to William Shurtleff at Soyfoods Center, Feb. 
26–in reply to inquiry. 2 p. Typed, with signature.
• Summary: “Dear Bill: This is in response to your letter of 
February 7 requesting information concerning the history 
and production of soy proteins.
 “Production estimates for fl ours, concentrates, isolates 
and textured fl ours can be found in Table I of a paper that 
I presented in Acapulco last November. A manuscript of 
the paper is enclosed; it should appear in an early issue 
(probably March) of the Journal of the American Oil 
Chemists’ Society. You will note that the 1979 fi gures are 
lower than those for 1977. I do not know whether this is a 
real decrease or if it refl ects differences in the opinions of the 
estimators.
 “The question of defi nitions for soy protein concentrates 
and isolates is a bit more complicated. I talked to Dr. Edwin 
Meyer, Central Soya Company, about this. He informed 
me that the defi nitions for soy concentrates (minimum 
70% protein, dry basis) and soy isolates (minimum 90% 
protein, dry basis) were drawn up by the National Soybean 
Processors Association. Although they are not legal 
defi nitions, they probably have quasi-legal status because 
they were used when regulations were drawn up permitting 

the use of soy proteins in meats and in the School Lunch 
Program.
 “I also talked to Elizabeth Campbell of FDA and 
she said that they have never used the defi nition that a 
concentrate shall contain 70% protein. In 1978 (Federal 
Register, July 14) the FDA published proposed rules for 
the defi nition of vegetable protein products. According to 
these proposals, products containing less than 65% protein 
are called fl ours, products containing 65% protein but less 
than 90% are concentrates, and isolates contain 90% protein 
or higher. She did not know when the fi nal rules would be 
issued but stated that the proposed defi nitions ‘constitute our 
policy statement’ until the fi nal rules are issued. She said 
that FDA would not take legal action against anyone using 
the name concentrate for a product that contains only 65% 
protein instead of 70%. Note, however, that the defi nition for 
an isolate remains the same, i.e., a minimum of 90% protein. 
A product containing only 88% protein would have to be 
called a protein concentrate.
 “In regard to the textured concentrates I am uncertain 
what you mean by ‘steam extrusion or puffi ng.’ To my 
knowledge only Central Soya and Staley Manufacturing 
Company make textured protein concentrates. Griffi th 
Laboratories was the third company that introduced textured 
concentrates in 1975, but at present they are not selling any 
of it because of lack of demand for it. To the best of my 
information, both Central Soya and Staley use thermoplastic 
extrusion (Wenger-type extrusion) to make their textured 
protein concentrates. Central Soya has a license agreement 
to use the General Mills steam texturizing process (see my 
paper presented in Singapore for patents by Strommer, and 
Strommer and Beck. The patent by Strommer is incorrectly 
listed at the end of reference 17 instead of as reference 18). 
Aside from the patent literature, the only description of the 
process that I am aware of appeared in Food Technology and 
Food Engineering in 1977 (copies enclosed).
 “Finally, there is the question of developments since 
1979. There really hasn’t been much happening in soy 
protein foods since 1979 except for the organization of 
SANA and the decision by the Department of Defense to use 
soy proteins to extend ground beef (copy of article published 
March, 1980 enclosed). The USDA School Lunch Program is 
also considering the purchase of ground beef extended with 
soy proteins (see copy of Soybean Update article).
 “I would be more than happy to look over the 
manuscript for your Chapter. I am very interested in the 
history of soy foods in the U.S. and think that someone 
should write such a history while some of the pioneers in the 
fi eld are still available.
 “Sincerely,...” Address: Research Leader, Meal Products 
Research, Oilseed Crops Lab., NRRC, Peoria, 1815 North 
University St., Illinois 61604.

456. Dutton, H.J. 1981. History of the development of soy 
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oil for edible uses. J. of the American Oil Chemists’ Society 
58(3):234-36. March. [10 ref]
• Summary: In 1938, the production of soybean oil was 300 
million lb. By 1945 it had grown to 1,300 million lb, and in 
that year its production fi rst passed that of cottonseed oil, to 
make it the leading edible oil in the U.S.–a position it has 
continued to hold, with 1978 production at 8,700 million lb.
 “This increased consumption was attained, despite the 
well known fl avor and odor defi ciencies of the oil. In part, it 
was occasioned by the exigencies of World War II shortages. 
As much as 30% of soybean oil was ‘forced’ into certain 
margarine formulations and, at the same time, soybean oil 
was discounted 4-9 cents a pound over cottonseed oil for its 
fl avor defi ciency. Despite its expanding market, the fl avor 
of soybean oil was singled out in 1945 as the ‘number one 
problem of the soybean industry’–a problem that would limit 
future soybean production. Soybean oil had been destined 
to become an industrial oil. However, as a paint oil, it dried 
slowly and developed ‘after tack.’ But then, as an edible oil, 
it tasted like paint.
 “It was in this critical state of affairs for the soybean 
industry that the Chairman of the Board of National Soybean 
Processors Association, Edward J. Dies, summoned the 
Soybean Research Council to the fi rst of what was to become 
annual conferences on the Flavor Stability of Soybean 
Oil in Chicago 1946. He welcomed 28 representatives of 
government, academic, and industrial research organizations 
and immediately charged them with, ‘I cannot too strongly 
emphasize the economic advantages of rapid solution of the 
problem of fl avor stability in soybean oil and soybean oil 
products–let us solve it at the earliest possible moment...’
 “Trivial as it may seem now, the fi rst signifi cant research 
development was the establishment of objective methods 
to assess fl avor and odor... With this new tool, trace metals 
were identifi ed as having special signifi cance in soybean oil 
compared to other edible fats and oils. While cottonseed oil 
can tolerate copper and iron in the parts per million (ppm) 
range, soybean oil is ruined by as little as 0.3 ppm of iron 
and 0.01 ppm of copper. Following this announcement of the 
deleterious effect of trace metals, especially in soybean oil, 
was the removal of brass valves in refi neries and conversion 
from cold, rolled-steel deodorizers to stainless steel and even 
to nickel.
 “Strange as it may seem in retrospect, scientists had 
to establish that ‘soybean fl avor reversion,’ as it was 
then called, was an oxidative process. When government 
scientists sharpened their analytical tools, the relationship of 
peroxidation to off-fl avor became unmistakable. Industry’s 
response was to blanket oils with inert gas at all critical, 
high-temperature steps, including fi nal packaging.
 Note: This is the earliest publication seen (July 2003) 
showing that peroxidation causes off-fl avors.
 “The development reported at the 1946 conference 
has the aspects of a cloak-and-dagger story. At the close 

of World War II, Warren H. Goss, a chemical engineer 
at the Northern Regional Research Center (NRRC), was 
commissioned a major in the Army on special assignment 
to follow Patton’s advancing tanks through Germany and 
to investigate the German oilseed industry. As the troops 
advanced, he kept hearing about a recipe to cure soybean 
reversion; but not until he reached Hamburg did he learn 
the exact details. It was a strange formula involving many 
water washings and such steps as contacting oil with water 
glass; but strange or not, when tested at NRRC, it worked. 
It was not until after this 1946 conference that we found 
why it improved fl avor stability. It worked not because of 
the unusual washing treatments, but because citric acid was 
added to the deodorizer and citric acid complexed trace 
prooxidant metals. Based on this discovery came the surge 
of metal deactivators, i.e., sorbitol, phosphoric acid, lecithin, 
polycarboxy acids and starch phosphates. The immediate 
response of industry was to adopt metal deactivators, and 
today there may not be a pound of soybean oil product not 
protected by citric acid or some similar metal scavenger.
 “These palliative steps, important as they were, 
still begged the question as to what caused off-fl avor to 
develop, i.e., what was the unstable precursor of the odor?... 
Circumstantial evidence pointed to the 7% content of 
linolenic acid, which draws its name from linseed oil, in 
which this fatty acid amounts to 50%.”
 In 1951 Dutton and co-workers discovered that linolenic 
acid was the main cause of off-fl avors in soy oil. By 1966 it 
was found that hydrogenating soy oil using a copper catalyst 
removed most of the linolenic acid without destroying the 
benefi cial essential linoleic acid.
 A portrait photo shows H.J. Dutton. Address: Northern 
Regional Research Center, Agricultural Research, Science 
and Education Administration, USDA, Peoria, Illinois.

457. Strayer, George M. 1981. Re: History of soybeans in 
America and of the American Soybean Assoc. Letter to 
William Shurtleff at Soyfoods Center, April 8–in reply to 
inquiry. 2 p. Typed, on letterhead.
• Summary: “In the late 1930’s several railroads sponsored 
not only exhibit cars but soybean trains. For instance, the 
Illinois Central Railroad sponsored a soybean train which 
would visit towns along the Illinois Central line, inviting 
people to come into the train, see the exhibits, see motion 
pictures and hear speeches. The Chicago Great Western 
Railroad and the Milwaukee Railroad also sponsored 
soybean trains. Normally there were two or three or four 
exhibit cars plus a car used for showing motion pictures and 
a car where the speeches were delivered and the discussions 
held. These soybean trains were quite a factor in popularizing 
soybeans in those early days. The railroads, of course, were 
looking toward the ultimate revenue they might get from 
hauling the soybeans to the processing plants and hauling the 
oil and meal to the ultimate users, as well as viewing it from 
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the standpoint of the general welfare of the communities 
involved and therefore the welfare of the railroads.”
 Glen McIlroy, a farm manager in Irwin, Ohio, was 
one of the strong characters in the early days of Strayer’s 
association with the American Soybean Association (ASA).
 “During the war years soy fl our was manufactured in 
rather large quantities for the Army. In ASA we had been 
able to obtain a copy of a German army Soya cookbook, 
distributed to all chefs and cooks in the German army. It 
gave some very extensive directions on the use of soy fl our 
in increasing protein content of many of the dishes served 
to the German army. This intense interest in soy fl our was 
refl ected in this country, and several companies started 
manufacturing, packaging and merchandising soy fl our in 
consumer sized packages. The Honeymead Company, the 
Staley Company, Archer Daniels Midland all manufactured 
and merchandised soy fl our in consumer sized packages 
during and immediately following the war years. It was this 
interest in possible use and promotion of soy fl our which was 
responsible for the organization of the Soy Flour Association 
in 1939.
 “Shortly after World War II animal proteins became 
much more plentiful and much cheaper in price, and 
consumer size packaging of soy fl our largely passed out of 
the picture and has never regained its prominence, except 
through the health food stores.
 “Jack Cartter and I were the two members of ECA 
Technical Assistance Team No. 1. This was the fi rst technical 
assistance team sent outside the United States under the 
Marshall Plan. Our mission was to study the possibilities 
of soybean production in the northern European countries, 
and particularly the possible expanded use of soybeans as 
a source of protein in human nutrition. Prior to our going 
over in September of 1949 about 30 varieties of soybeans 
produced in the United States had been sent to a number 
of points in Europe, had been planted there, and we visited 
those trial plots. We also visited oil milling plants which 
were equipped to handle soybeans, and we visited with 
people in France, Holland, Germany and Sweden who 
were doing breeding work on soybeans. We wrote a report 
submitted to the Department of State, under whom ECA was 
administered, summarizing our fi ndings. Basically, it was our 
belief that soybean production could never be a major factor 
in the northern European countries because of the climatic 
conditions there. However, we did return fi rmly convinced 
that there was a huge market for soy oil and for soy protein 
in many of those countries. Those fi ndings have been 
brought out by the tremendous increase in sales of soybeans, 
soybean oil and soybean meal into the European countries.
 “After the work which I did in Japan in 1955 I was 
asked by USDA to go to Europe to do a similar study on 
market potentials. I visited nine countries of northern Europe 
on this study, and came back convinced that some countries 
offered markets for U.S. soybeans, others offered markets 

for U.S. soybean meal and protein, and still others offered 
markets for U.S. soybean oil. I came back convinced that 
the job was too big for the American Soybean Association 
as it was then constituted, so I arranged for a meeting of the 
Board of Directors of the American Soybean Association 
with the Board of Directors of the National Soybean 
Processors Association. Out of that meeting came the 
Soybean Council of America, which carried on the work in 
the European countries starting in 1957. In countries such as 
Italy and Spain, where olive oil dominated the oil markets, 
we set up programs to introduce high quality soybean oil. In 
Germany we set up a program designed to introduce soybean 
oil into margarine production. We also set up programs in 
Germany, Italy, France and the Netherlands to promote the 
use of soybean meal in livestock feeding. Working with 
the Foreign Agricultural Service, the promotional work 
was carried out in the European countries by the Soybean 
Council, of which Howard Roach was president and I served 
as executive director. We recognized that through a long 
period of time there was little likelihood of an organization 
made up of soybean processors and soybean producers 
continuing its work, but we were able to convince the 
processors that they, too, had a stake in the overseas markets 
and for a period of years they did participate extensively. 
However, we could see the handwriting on the wall and it 
was for this reason that in the early 1960’s we started the 
campaign to pass legislation in the various states which 
would allow the soybean check-off. When funds from 
growers became available in some quantity the Soybean 
Council folded and was replaced.” Address: President, 
Agricultural Exports, Inc., P.O. Box 266, Hudson, Iowa 
50643. Phone: 319-988-4593.

458. Andres, Cal. 1981. The versatile soybean: Supplies 
two necessary food components–protein and fats–plus wide 
range of functional attributes. Food Processing (Chicago) 
42(5):142-44, 146, 150, 152, 154, 156, 158, 163. May.
• Summary: This article is in the section titled “Ingredients 
handbook.” Contents: Introduction. Protein: Soy fl our 
and grits (50-52% protein), soy protein concentrate (70% 
protein), and isolated soy protein (90% protein or more), 
extremely versatile, extruded products, spun soy protein 
made from isolated soy protein, functional benefi ts of using 
soy protein, analogs–products resembling conventional foods 
in appearance, color, fl avor and texture (such as breakfast 
strips {bacon}, whipped toppings, and imitation cheese), 
soy protein makes excellent use of farmlands potential to 
produce protein, Gallup poll shows 71% of Americans view 
soy protein favorably, different types of soy fl our.
 Soy protein suppliers (tells what kinds of products 
are sold by each company): ADM Foods (Archer Daniels 
Midland), Cargill Protein Products Dept., Central Soya Co., 
Dairyland Products, Dawson Food Ingredients (Subsidiary 
of Dawson Mills), Farmland Agriservices, Inc. (formerly 
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known as Far-Mar-Co., Inc.), Food Ingredients, Inc. (the 
U.S. “sales representative of a full-fat soy-protein fl our 
produced in Germany), Griffi th Laboratories, Kraft Foods 
(isolates), Lauhoff Grain Co. (soy fl ours and textured soy 
fl our), Ralston Purina (regular isolates, “blends of isolated 
soy proteins plus other ingredients such as dairy products.” 
“Structured isolated soy proteins are available as a fi ber and 
as a granular product. The fi ber is the frozen, hydrated form 
and is retort-stable with no degradation of fi ber. Texture is 
similar to that of muscle fi ber”), A.E. Staley Manufacturing 
Co. (The Protein People; soy fl ours and textured soy fl ours, 
soy protein concentrates, whipping proteins, hydrolyzed 
vegetable proteins), Food Protein Council (Washington, DC; 
has two brochures).
 Soybean oil. Suppliers: Capital City Products Co. (Div. 
of Stokley Van Camp, Inc.), Durkee Foods (Div. of SCM 
Corp.), Humco Products (Div. of Kraft, Inc.), A.E. Staley.
 Lecithin. Lecithin suppliers: Ross and Rowe, Inc. (Div. 
of ADM; regular and granulated lecithin), Central Soya, A.E. 
Staley. On the last page is given the full name and address of 
each supplier mentioned in the article.
 Photos in the article show the cover of the following 
brochures, each available from one supplier: (1) ADM 
Foods: “Look where soybeans go.” (2) Central Soya 
Co.: “Soy fl ours & soy grits.” (3) Food Protein Council: 
“Vegetable protein: Products and the future.” (4) Kraft: “The 
new soy on the block.” (5) Ralston Purina: “Purina proteins: 
Product information.”(6) A.E. Staley: “The protein people.” 
(7) Food Protein Council: “Soy protein: Improving our food 
system.” (8) ADM: “Food oils.” (9) Capital City Products: 
“A complete line...” (9) Staley: “Refi ned oils.” (10) Ross 
& Rowe, Inc.: “Soybean lecithin: Yelkin T,...” (11) Central 
Soya Co.: “Lecithin from Central Soya naturally.” (12) 
Ralston Purina Co.: “Nutritional aspects of Ralston Purina 
isolated soy protein.” Address: Senior Associate Editor.

459. Food Protein Council. 1981. Vegetable protein: 
Products and the future. Washington, DC. 8 p. Undated.
• Summary: See next page. Contents: Vegetable protein: 
future abundance. New protein source. Soy protein protein–
abundant benefi ts: diverse applications, savings in cost, 
popular acceptance. Resource-conserving ecology. Strategic 
raw material. The soy protein cycle. The time for decision. 
Address: 1800 M Street, N.W., Washington, DC 20036. 
Phone: 202-467-6610.

460. American Soybean Association. 1981. Soya Bluebook 
‘81. St. Louis, Missouri: American Soybean Assoc. 188 p. 
June. Category listings (Index). Index of tables. Directory, 
alphabetical. Buyer’s guide, alphabetical. Index to 
advertisers. 22 cm.
• Summary: Contents: Organizations: American Soybean 
Association, National Soybean Processors Association, Food 
Protein Council, Ontario Soya-Bean Growers Marketing 

Board, State Research Experiment Stations, United States 
Department of Agriculture, Foreign Agricultural Service, 
Government Buying Agencies.
 Soy product directory: U.S. oil extraction plants / 
refi neries, non-U.S. oil extraction plants / refi neries, soyfoods 
manufacturers, industrial product manufacturers, exporters.
 Buyer’s guide to products & services: Category listings, 
products & services, manufacturers & suppliers guide.
 Soy statistics: Charts [graphs], maps, tables, metric 
conversion, glossary of soybean terms, United States 
standards for soybeans.
 Indexes: Directory (alphabetical company listings), 
buyer’s guide (alphabetical company listings), advertisers.
 Two tables on soybeans in Canada (p. 144) show: (1) 
Canadian soybean production: Estimated acreage seeded, 
yield, production, average farm price ($ per bu), and total 
farm value, crop years 1950-51 to 1980-81. (2) Canadian 
soybean production and utilization, 1950-80. Eight columns: 
Year (beginning Aug. 1). Production (000 bu). Imports 
of soybeans (000 bu). Supplies (of soybeans). Exports of 
soybeans (000 bu). Processed for oil and meal (crushed, 000 
bu). Soy oil produced (000 lb). Soybean oilcake produced 
(short tons [1 short ton = 2,000 lb]). Address: P.O. Box 
27300, St. Louis, Missouri 63141. Phone: 314-432-1600.

461. National Soybean Processors Association. 1981. We’re 
the biggest customer of America’s soybean growers (Ad). 
Soya Bluebook Back cover.
• Summary: “Half the nation’s beans are processed right 
here at home by the members of NSPA. We’re dedicated 
to providing superior quality American soybean meal and 
soybean oil.
 “We depend on the prosperity of U.S. soybean farmers, 
whose partnership we prize and whose future we believe in.” 
Address: 1800 M St., N.W., Washington, DC 20036. Phone: 
202-452-8040 Telex 89-7452.

462. Foreign Agriculture (USDA Foreign Agricultural 
Service). 1981. Fact fi le: Success stories in market 
expansion. July. p. 27-28.
• Summary: One of the primary missions of the USDA’s 
Foreign Agricultural Service (FAS) is to promote exports 
of U.S. agricultural commodities. Take soybean oil in West 
Germany for example. Now there are at least 10 identifi ed 
soy oil brands on the market. Also, an identifi ed soy oil 
margarine has been introduced on the market for the fi rst 
time. Then there is the expansion in Venezuela. In 1978, 
Venezuelan law was changed to allow for the blending of 
vegetable oils. U.S. exports of soybeans and soybean oil to 
Venezuela were valued at $30.6 million in 1980. The FAS, 
the National Soybean Processors Assoc., and the American 
Soybean Assoc. all worked to open up the market for 
soybean oil and meal in Europe.
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463. Shurtleff, William; Leviton, Richard. 1981. Soycrafters 
1981: The year in review. Paper presented by Shurtleff at 
Fourth Annual Soyfoods Association of North America 
(SANA) Conference, Colorado State University, Fort 
Collins, Colorado. July 8. 3 p. Unpublished manuscript.
• Summary: January:
 “Soyfoods magazine #4 is published. 10,000 copies 
printed and mailed. Steve Fiering loans SANA money for 
mailing it and agrees to make a loan for test mailing.
 Union activity begins at New England Soy Dairy
 Hain Food Co. starts nationwide color ads for Natural 
Onion and Jalapeno (Soy) Bean Dips
 Pacifi c Tempeh near San Francisco introduces America’s 
fi rst commercial tempeh burgers.
 February:
 Island Spring in Washington state becomes America’s 
fi rst unionized tofu plant (Feb. 2).
 Soyfoods Unlimited tempeh plant starts in San Francisco 
area. Most modern U.S. tempeh plant although small output.
 USDA National Food Review article “Soyfoods 
Catching On” by Judith Brown. About tofu and tempeh.
 Many tempeh plants switch to using GEM Cultures 
tempeh starter.
 March: Institute of Food Technologists meeting at New 
England Soy Dairy. Tour, dinner, speeches.
 Richard Leviton on National Public Radio “All Things 
Considered”. Two million people for 10 minutes about 
soyfoods.

The Book of Miso, by Shurtleff and Aoyagi published by 
Ballantine Books in mass market edition.
 April:
 “Tofumobile” from Wildwood Natural Foods published 
in East West Journal. Return to the vision of local, small tofu 
shops in areas where there is high density of interest and high 
food consciousness. Rediscovering soyfoods craftsmanship.
 USDA decides to set tofu standards then announce them 
in the Federal Register
 Soyfoods Center published Tempeh Tasting poster and 
distributes free to all tempeh makers.
 Dr. Cook at Kansas publishes paper on the inhibitory 
effects of soy products on nonheme iron absorption in 
humans. USDA becomes concerned.

Tofu at Center Stage, by Landgrebe published. First tofu 
cookbook calling for a lot of meat in the recipes.
 Bean Machines introduces new sanitary disintegrators 
for tofu production
 “The Miso Master’s Apprentice” published in East West 
Journal.
 June: “Surprise, It’s Soy” published in Bestways.
 FIND/SVP survey of the U.S. tofu industry and 
tofu consumer survey published. 33% of respondents in 
major metropolitan areas were aware of tofu and 10% had 
purchased it. Predicts market will grow at 32% a year for the 
next 6 years

 July:
 Soyfoods magazine incorporates and offers stock
 8-12, Fourth Annual Soycrafters Convention at Colorado 
State University. 240 people attend, 210 paid. First soyfoods 
trade show and cheesecake bakeoff. SANA loses $4,200 on 
the conference. Soyfoods magazine #5 published.

Soy Foodery Cookbook, by Richard Ford published
 Mary Tolan selected Registered Young Dietician of the 
Year by the American Dietetic Association for her speech on 
“Tofu–Food of the Future” at ADA national convention in 
Philadelphia, Pennsylvania.

Tofu Cookbook, by Sally Sheppard of Jack’s Beanstalk 
published

Tofu Boken, by Ted Nordquist published in Sweden; 
Europe’s fi rst book about tofu.
 “Soy Ice Cream–Getting Your Licks In” published in 
Vegetarian Times.
 August:
 “Soyfoods: The Future Is Here But Are You Ready?” 
published in Health Foods Business as cover a story.
 “Soyfoods: Versatile, Cheap, and on the Rise” and “A 
Top Quality Source of Protein” published in New York Times, 
and syndicated nationwide.
 “My Favorite Tempeh Recipes” by Aveline Kushi 
published in East West Journal.
 “Delights of Tofu,” by Fox, O’Connor & Timmins 
published by New England Soy Dairy

Das Tofu Buch by Shurtleff and Aoyagi published in 
Germany
 September: “Soyfoods Report” published in Natural 
Foods Merchandiser.

Home Soyfood Equipment, by Wolf, Hoffman and 
Keough published by Rodale Press
 At SANA board meeting in California it is voted to 
change SANA’s name to “Soyfoods Association of North 
America” to broaden our scope and support base.
 SANA and The Soyfoods Center do a major press 
release on soyfoods production and consumption in America 
to about 250 key media centers. Report is published by many 
in the following months. These are the fi rst soyfoods industry 
statistics published in America.
 October:
 “Things Go Better with Soyburgers; The New All-
American Food” published as a cover story by East West 
Journal

Cook with Tofu, by Christina Clarke published by Avon
 John Belleme starts miso production in North Carolina
 Erewhon Natural Foods and Autumn Press (publisher 
of The Book of Tofu, The Book of Miso) both fi le for 
bankruptcy.
 November:
 SANA has a booth and representative (Richard Leviton) 
at the World Soya Conference in Acapulco, Mexico.
 New England Soy Dairy announces 28-Day Shelf Life 
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Advantage Pasteurized Tofu in 2/3 page ad in Natural Food 
Merchandiser.
 Soyfoods Unlimited advertises Tempeh Burgers in 
Natural Foods Merchandiser
 San-jirushi advertises “San-J” brand natural tamari in 
full color full page national ads
 December:

La Soya y Sus Derivados (Tofu, Miso, Tempeh), by 
Shurtleff & Aoyagi published by Quadernos de Natura in 
Mexico.

Juel Andersen’s Tofu Kitchen, published by Bantam 
Books for mass market distribution
 “World’s Best Tofu Cheesecake” published in 
Vegetarian Times
 Dec. Food Protein Council, the trade organization for 
soy protein producing companies, changes its name to Soy 
Protein Council for wider recognition.
 As of Dec 1981 there were 218 tofu manufacturers 
in the West, including 158 in the U.S., 20 in Canada and 
Mexico, and 40 in other Western countries. There were 56 
tempeh manufacturers, including 41 in the U.S., 3 in Canada 
and Mexico, and 12 in other Western countries.

The Tofu-Miso High Effi ciency Diet, by Yoshiaki Omura 
M.D. published by Arco in New York.

Cooking with Tofu, by Mary Anna DuSablon (32 p.) 
published by Garden Way.
 The main challenge: To build a strong soyfoods trade 
association. The conference was held on 8-12 July 1981. 
Address: Co-founder and director, Soyfoods Center, P.O. 
Box 234, Lafayette, California 94549.

464. National Soybean Processors Association. 1981. NSPA: 
Your free market partner. We’re the biggest customer of 
America’s soybean growers. Soybean Digest. July/Aug. p. 
39.
• Summary: “U.S. soybean farmers and processors know 
there is no crop more American than the soybean. For us, this 
versatile bean rivals apple pie as a symbol of American free 
enterprise.
 “During the 1979-80 marketing year, American soybean 
growers harvested 2.3 billion bushels of soybeans with an 
aggregate value of $14.2 billion–the largest cash income-
earner for U.S. farmers.
 “In 1979-80, over 1.1 billion bushels of soybeans moved 
through, the processing plants of members of the National 
Soybean Processors Association (NSPA).
 “NSPA knows that unless America practices the free 
trade it preaches, the soybean industry and the American 
economy will suffer irreparable harm.
 “While we may have a $9 billion trade defi cit in autos 
with Japan, the European Community and Scandinavia, our 
trade surplus in agricultural products with those countries 
exceeds $14 billion.
 “Soybeans are America’s leading export commodity, 

accounting for $8.6 billion of last year’s agricultural exports.
 “NSPA believes that we can double America’s exports 
of soybeans and products within the next decade, but only if 
free market forces are allowed to play.
 “The soybean industry in America has evolved through 
a free world market system and it’s up to us as partners–
growers and processors–to keep it that way.”
 A large color illustration shows a processor and a farmer 
shaking hands–as they stand in front of a pile of yellow 
soybeans. Address: 1800 M Street, N.W., Washington, D.C. 
20036. Phone: 202/452-8040 Telex: 248959.

465. Hauck, Sheldon J. 1981. Re: History of the National 
Soybean Processors Association and the Food Protein 
Council. Letter to William Shurtleff at Soyfoods Center, 
Sept. 8–in reply to inquiry. 1 p. Handwritten responses on 
Soyfoods Center letterhead.
• Summary: In 1968 NSPA moved its headquarters to 
Washington, DC, from Chicago, Illinois.
 In 1936 the National Soy-bean Oil Manufacturer’s 
Assoc. was renamed the National Soybean Processors 
Association. In 1937 the Soybean Nutritional Research 
Council was established by NSPA.
 The following International Soybean Faires were 
sponsored by the Food Protein Council: Moscow, USSR 
1976. Warsaw, Poland 1976. Amsterdam, Netherlands 1978. 
Address: National Soybean Processors Assoc., 1800 M 
Street, N.W., Washington, DC 20036.

466. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
the American Soybean Association. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 17 p. Sept. 8. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
 A comprehensive history of the subject. Contents: 
Introduction. Founding in 1920, reorganization in 1925: 
Description of annual meetings, publication of Proceedings 
of the American Soybean Assoc. and circular. Expanded 
activities in 1930s: Regional Soybean Lab., NSPA, 
Soya Foods Council, retrospect and tribute to workers. 
Turning point in 1940, hiring of Strayer and what he 
did: Strayer biography, early history of Soybean Digest 
(ASA’s magazine), work during 1940’s and World War II, 
articles, honorary members in 1946, fi rst Bluebook in 1947, 
postwar work. The 1950’s: First Economic Cooperation 
Administration (ECA) mission to Europe in 1949, trips 
to Europe in 1952 and 1954, trip to Japan in 1955 and its 
effects, establishment of Soybean Council of America. 
The 1960’s: In 1962 the Minnesota Soybean Growers 
Association, the fi rst affi liated state soybean association, was 
founded; by 1981 some 22 other state soybean associations 
had been founded. Growers’ fund market development 
in 1966, history of checkoff. 1970’s: Move to St. Louis 
in 1978, publication program, efforts required for rise in 
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soybean production. 1980’s: Major programs, organization, 
membership and funding, budget, overseas offi ces and 
exports, staff, education and publications. Address: 
Lafayette, California. Phone: 415-283-2991.

467. Rypkema, Dick. 1981. AGRI Industries, Inc. and other 
soy-related cooperatives (Interview). Conducted by William 
Shurtleff of Soyfoods Center, Sept. 15. 1 p. transcript.
• Summary: The formal name of AGRI Industries, Inc. is 
American Grain and Related Industries, Inc. Headquartered 
in Des Moines, Iowa, it is the successor of the old Iowa 
Farmers Grain Dealers Assoc. A regional cooperative, it 
is owned by about 340 members, which are cooperative 
elevators, which are in turn owned by farmers. They have 
two processing plants. Other regional cooperatives with 
soybean crushing plants include: Farmland Industries (3 
plants), Land O’Lakes (3 plants), MFA (Missouri Farmers 
Assoc.), Honeymead Products {Mankato, Minnesota}, and 
Gold Kist {Atlanta, Georgia}.
 There are now a total of about 15 cooperative soybean 
crushing plants. The co-op share of the soybean crushing 
market has been steady for the past 3-4 years; before that 
it was increasing. Output is still expanding, but so is that 
of non-co-op crushers. For more details and historical 
information, contact Stan Thurston (Phone: 202-447-
8939) or John Dunn (202-447-8253) at the Agricultural 
Cooperative Service of the USDA. One section of this 
Service deals specifi cally with cooperative processors; see 
the Cooperative Marketing and Purchasing Division. Also 
contact NSPA (National Soybean Processors Association)–
since most regional co-op processors are members of NSPA. 
Address: Agri Industries, Des Moines, Iowa.

468. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
the National Soybean Processors Association and the Soy 
Protein Council. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 8 p. Sept. 17. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/nspa_and_soy_
protein_council.php
 A comprehensive history of the subject. Contents: 
Introduction. National Soybean Processors Association 
(NSPA): Details of founding in 1930, hiring of Jerome Dies’ 
public relations bureau in 1936, his work, new soyfoods 
organizations (see below) started by NSPA in mid-1930’s, 
status and membership in 1930’s, established National 
Soybean Crop Improvement Council in 1948, 1960-1980’s. 
Soy Flour Association (1935-1949). Soya Food Research 
Council (1936-1959). Soybean Nutritional Research Council 
(1938-?). National Soybean Crop Improvement Council 
(1948-1984?). Soy Protein Council (1971): Name changed 
from Food Protein Council in Jan. 1982. Address: Lafayette, 
California. Phone: 415-283-2991.

469. 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: See next page. 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. Offi cers and directors. Executive offi ce. Members. 
Associate members. Standing committees. Trading rules on 
soybean meal (fi rst adopted 18 Oct. 1933). Sales contract. 
Appendix to trading rules on soybean meal: Offi cial methods 
of analysis (moisture, protein, crude fi ber, 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), offi cial weighmaster application, semi-
annual scale report, manufacturers’ certifi cation–Installation 
of automatic sampler (at barge loading transfer facility), 
semi-automatic sampler certifi cation (at barge loading 
transfer facility), offi cial 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 certifi cation–
Installation of automatic sampler (at vessel loading facility), 
semi-automatic sampler certifi cation (at vessel loading 
facility). Trading rules on soybean oil (fi rst adopted 21 May 
1930). Sales contract. Defi nitions of grade and quality of 
export oils. Soybean lecithin specifi cations. Appendix to 
trading rules on soybean oil: Inspection, grading soybean 
oil for color (NSPA tentative method), methods of analysis 
(A.O.C.S. offi cial methods): Soybean oil, crude; soybean oil, 
refi ned; soybean oil, refi ned and bleached; soybean oil for 
technical uses; soap stock, acidulated soap stock and tank 
bottoms (only method numbers listed), offi cial weighmaster 
application, semi-annual scale report, offi cial referee 
chemists (oil). Soybean oil export trading rules. Uniform 
soybean oil export contract. Foreign trade defi nitions.
 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 fi rms. 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 offi cers, executive committee, and board 
of directors (p. 7-8) gives the name, company affi liation, and 
phone number of each person. Offi cers–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 
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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 offi ce, 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, fi rst the name of the offi cial 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, 
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, 
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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: 202/452-
8040.

470. National Soybean Processors Assoc. 1981. Soybean 
processing in the United States. Washington, DC: National 
Soybean Processors Association. [14] p. Illust. 23 cm. *
Address: 1800 M. St., N.W., Washington, DC 20036. Phone: 
202/452-8040.

471. Soy Protein Council. 1981. Soy protein: Improving our 
food system. Washington, DC. 6 p.
• Summary:  See next page. Contents: The growing 
demand. The diversity of applications: baked goods, analogs 
(“Analogs–which are products resembling conventional 
foods in appearance, color, fl avor and texture–represent the 
ultimate adaptation of soy protein”), meat poultry and fi sh 
products, beverages soups and sauces, confectionery, snacks 
and desserts, cereal and pasta, infant products. The available 
products. The economical advantages.
 “The Growing Demand: Soy protein is revolutionizing 
the modern food system. Since the 1960’s, its use as an 
ingredient, extender and analog has spread to products in 
every category of food available to the public–in home and 
away-from-home.
 “The industry that produces soy protein has grown 
enormously, and its products are past the point of trial and 
into an era of large volume use and continuing growth. Since 
the late 1960’s, the annual consumption of edible soy protein 
in the United States alone has grown from less than 100 
million pounds to over 1 billion pounds–an amount equal to 
four pounds per person.”
 “The confi dence of the soy protein industry in that 
expansion is demonstrated in its investment to date of over 
one billion dollars in scientifi c research and development to 
refi ne current and imminent food applications for domestic 
and foreign markets.
 “The growth in soy protein’s acceptance is due to 
these qualities, which are unmatched: its versatility and 
acceptability for use in fi nished foods, its nutrition, its 
abundance and availability, and its economy.”
 “A poll conducted by The Gallup Organization 
discovered that among Americans with a view on soy 
protein’s nutritional value, 71 percent regard it favorably–
and 79 percent of all Americans believe it is a good or fair 

economic value.”
 “In 1978, for the fi rst time in history, processed foods 
constituted over half the food consumed by Americans... 
Free of cholesterol and saturated fat, soy protein could 
well be insurance against future government restrictions to 
achieve new dietary goals.”
 Page 6: “Sales of soy protein [products] surged in the 
early 1970s when the price of beef and other animal proteins 
experienced severe infl ation.” Address: 1800 M Street, N.W., 
Washington, DC 20036. Phone: 202-467-6610.

472. Soy Protein Council. 1982. Shaping the future of food 
(Brochure). Washington, DC. 4 p. Jan. 23 cm.
• Summary: See page after next. The Soy Protein Council 
was formerly named the Food Protein Council from 1971-
1981. The name was changed in Jan. 1982. Contents: 
Purposes. Membership. Vegetable protein: Soy proteins are 
the most widely available type of vegetable protein today. 
Soy proteins are ingredients in virtually every type of food 
application. Foods containing soy proteins. The future of 
vegetable proteins. Council activities: The principal activity 
of the Council is to broaden the acceptance of vegetable 
proteins as key components of the worldwide food system.
 On the back cover a code shows that 5000 more copies 
were printed in Jan. 1982–after the original 1981 printing.
 Apparently the Soy Protein Council moved during 1982, 
for on one copy the new address is affi xed over the old. It is, 
1255 Twenty-Third Street, N.W., Washington, D.C. 20037. 
Phone: 202/467-6610.
 Note: This is the earliest document seen (Aug. 2019) 
stating that the Food Protein Council was renamed The Soy 
Protein Council in Jan. 1982. Address: 1800 M Street, N.W., 
Washington, DC 20036. Phone: 202-467-6610.

473. Hauck, Sheldon J. 1982. Re: Draft chapter on NSPA 
[National Soybean Processors Association] and FPC [Food 
Protein Council] and forthcoming “History of Soybeans and 
Soyfoods.” Letter to William Shurtleff at Soyfoods Center, 
Feb. 4–in reply to inquiry. 3 p. Typed, with signature on 
letterhead.
• Summary: “Second, with respect to the Food Protein 
Council, I note that FPC was renamed the Soy Protein 
Council (SPC), effective January 1, 1982, to more accurately 
describe its members’ industry and function.
 “SPC members comprise the ‘soy protein processing 
industry’ in the United States. They cannot be considered 
‘soybean processors’ per se since they do not process 
soybeans. Rather, SPC members, as members of the ‘soy 
protein processing industry,’ begin with products produced 
by the soybean processing industry, namely, defatted fl akes, 
and produce their various products therefrom.
 “The primary products of the soy protein processing 
industry are soy protein concentrate products, isolated soy 
protein products, textured soy protein products, textured 
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vegetable protein analog products, soy grit products, soy 
fl our products, textured soy fl our products, and textured soy 
protein concentrate products.
 “With respect to the two questions which you 
raised in your letter, fi rst, while, as a formal matter, 
NSPA’s predecessor in name, the ‘National Soybean Oil 
Manufacturers Association,’ held its organizational meeting 
in 1930 the Association and its various committees had 
been informally in operation since late 1928, developing 
trading rules, standards, specifi cations, organizational 
structure, constitution, by-laws, a code of ethics, etc. Second, 
concerning your question as to the founding members of 
the association, the attached excerpt from the organizational 
meeting minutes of May 21, 1930 should answer your 
questions suffi ciently.” Address: National Soybean 
Processors Assoc., 1800 M Street, N.W., Washington, DC 
20036.

474. American Soybean Association. 1982. Soya Bluebook 
‘82. St. Louis, Missouri: American Soybean Assoc. 212 p. 
June. Index. Index to advertisers. 22 cm.
• Summary: Contents: Organizations: American Soybean 
Association, National Soybean Processors Association, Food 
Protein Council, Ontario Soya-Bean Growers Marketing 
Board, State Research Experiment Stations, United States 
Department of Agriculture, Foreign Agricultural Service, 
Government Buying Agencies.
 Soy product directory: U.S. oil extraction plants / 
refi neries, non-U.S. oil extraction plants / refi neries, soyfoods 
manufacturers, industrial product manufacturers, exporters.
 Buyer’s guide to products & services: Category listings, 
commercial equipment & supplies, soy product processing 
equipment & supplies, farm equipment & supplies, 
commercial services, manufacturers & suppliers guide.
 Soy statistics: Charts [graphs], maps, tables, metric 
conversion, glossary of soybean terms, United States 
standards for soybeans.
 Indexes: Directory (alphabetical company listings), 
buyer’s guide (alphabetical company listings), advertisers.
 After p. 162 are two beautiful color fold-out maps, 
based on USDA fi gures as of spring 1980. (1) 1979 U.S. 
soybean production (bushels) by county. The color coding 
shows clearly that counties along the Mississippi River and 
in Illinois produce the most soybeans–more than 10 million 
bushels per county, in red (2) 1979 soybean acreage by 
county. The greatest acreage is found in the red counties 
having more than 150,000 acres planted to soybeans. 
Address: P.O. Box 27300, St. Louis, Missouri 63141. Phone: 
314-432-1600.

475. National Soybean Processors Association. 1982. Like a 
mighty river, the American free enterprise system is best left 
unfettered! (Ad). Soya Bluebook. Back cover. June.
• Summary: See next page. Most of this full-page color 

ad shows a raging white-water river in full spate. The text, 
which advocates free trade, reads: “Historically, the free 
fl ow of American agricultural exports to foreign consumers 
has been highly benefi cial to the economy of the U.S. soy 
complex. Only when America does not practice the free 
trade it preaches, the soybean industry, and indeed the whole 
American economy, suffers irreparable harm.
 “NSPA believes that America has the potential to 
continue signifi cant expansion of its exports of soybeans 
and products within the next decade, but only if free market 
forces are permitted to play. American soybean growers 
and processors know that their industry has evolved and 
fl ourished through a world free market system. It’s up to us 
as partners to keep it that way!
 “We’re The Biggest Customers Of America’s Soybean 
Growers.”
 Note: This powerful ad appears here for the fi rst time 
in the Soya Bluebook. It also appeared on the back cover 
of the 1984 Soya Bluebook. Address: 1800 M Street, NW, 
Washington, DC 20036.

476. 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 fi rst 
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. Food Protein Council, a trade association, changes 
its name to Soy Protein Council, since all of its members 
make only soy protein products.
 Jan. Island Spring survives industry’s fi rst publicized 
tofu recall and the discovery of new tofu spoilage 
microorganism, Yersinia enterolitica.
 Jan. ADM becomes a 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; Pacifi c Tempeh in California follows suit.
 Feb. Yuba is fi rst 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.
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 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. Pacifi c Tempeh unveils new 
full-color tempeh burger poster.
 March. Auenland Tofu und Soja Produkte (Prien-
Chiemsee, Germany), founded by Peter Wiegand, starts to 
make 7 tofu products from day one: (1) Tofu Pizza, Tofu; 
(2) Apple Tart, or Tofu Slices; (3) Tofunafi sh Salad or Tofu 
Salad; (4) Tofu Mayonnaise; (5) Tofu Burger (Ready-to 
Eat, Vacuum Packed); (6) Auenland Tofu; (7) Baked Tofu 
Sandwich. Peter had learned how to make tofu at Wildwood 
Natural Foods, Fairfax, California.
 March. Cauldron Foods Ltd. of Brisol, England, founded 
by Philip Marshall and Peter Fagan, starts making: (1) Tofu: 
Soy Bean Curd; (2) The Bristol Vegetable Burger (Meatless 
Tofu Burger); (3) The Bristol Chilli Burger (Meatless Tofu 
Burger); (4) The Bristol Nut Burger (Meatless Tofu Burger).
 March. Big increase in European soyfoods companies; 
there are now eleven.
 March. Name of The Beanfi eld 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, (1st ed.) by 
Shurtleff and Aoyagi published by Soyfoods Center, the fi rst 
book of its type listing all soyfoods companies and industry 
and market statistics, 21 pages. Based on many phone 
interviews with company owners. 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 runner-
up in R.T. French’s Tastemaker awards for cookbooks.
 May. Clearway Tofu sponsors the fi rst 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 fl avors 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 microfi che are sent to 86 Hiltons 
worldwide.
 June. Bestways magazine begins a 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, BC, 
Canada, introduces Frozen Buddha soymilk ice cream.
 June. Haarmann & Reimer debuts fl avors 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. Bob Davis of Light Foods excites NNFA 
convention in New Orleans, Louisiana, with debut of Light 
Links, the world’s fi rst 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 
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okara / barley tempeh; later purchases Southwest Soyfoods, 
relocates company in Santa Fe, New Mexico. Continued.

477. 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 profi t. 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 
fi lmstrip 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 fi rst major debtor 
nation to do so.
 Sept. New England Soy Dairy launches herb and spice 
prefl avored 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 fi rst of many public stock 
offerings (IPO); raises $100,000 from sale of stock plus 
$100,000 from a loan. Legume thus becomes the fi rst of the 
new wave of soyfoods companies to be publicly owned. In 
Nov. 1983 Legume raised $600,000 more, two-thirds from 
sale of stock and one-third from debt.
 Oct. Richard Leviton does “Soyfoods in the Heartland” 
nationwide tour with 13 programs, 11,000 miles. Net loss of 
$300 but lots of fun.
 Oct. Tofu Cookery, by Louise Hagler published by The 
Farm’s Book Publishing Co.
 Oct. Tofu Cookery by Fusako Holthaus published by 
Kodansha, New York. Japan’s fi rst tofu book aimed at the 
American market. Both this and the Farm’s tofu book are 
America’s fi rst 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. Pacifi c Tempeh introduces nitrogen-fl ush 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 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   317

© Copyright Soyinfo Center 2019

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 fi rst original tofu cookbook. It becomes a best-
seller.
 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.
 Nov.–Thomas Karas und Ingeborg Taschen start making 
SoyaStern Tofu in Siegburg, West Germany. The company is 
renamed Soyastern Naturkost GmbH in Dec. 1985. By 1987 
they are the country’s largest tofu manufacturer, making 
4,000 kg/week.
 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 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 fl avors of “meltable” 
cheeselike tofu. It is introduced as Soya Kaas in Feb. 1986.
 Dec. Le Tofu dans le Cuisine Macrobiotique, by Eddie 
H. Hara published in France by Editions de la Maisnie.
 Dec. Since 1974, 25 books on tofu have been published 
in the U.S. In 1981 and 1982 publication of books on tofu 
in North America and Europe reaches its peak, with 12 
published each year.
 Dec. There are seven brands of tempeh burgers on the 
market; four brands of frozen tofu ravioli; 8 brands of soy ice 
creams.

478. Forrestal, Dan J. 1982. The kernel & the bean: The 75-
year story of the Staley Company. New York, NY: Simon and 
Schuster. xxv + 315 p. Illust. Index. 22 cm.
• Summary: This is the best (and only) history of the A.E. 
Staley Manufacturing Company.
 Contents: The kernel [corn]. The bean [soya]. 1. How 
it all began. 2. The high road to debt and Decatur. 3. Staley 
makes history in sports. 4. Soybeans come to the U.S. 5. 
What’s good for Decatur is usually good for Staley and 
vice versa. 6. Trials and triumphs of the thirties (In 1938 
Staley launched Sweetose corn syrup, made with enzyme 
technology). 7. Countdown for a weary pioneer. 8. New 
management and a new world war [World War II]. 9. Strictly 
business. 10. Smooth road ahead, except for the bumps. 11. 
The shock waves of the sixties. 12. That Shangri-La called 

retail. 13. The sweetest story ever told. 14. A little thing 
called fermentation. 15. The soaring seventies. 16. The new 
Staley Company. Directors and corporate offi cers (1951-
1981). Honor roll of service.
 Augustus Eugene Staley was born on 25 Feb. 1867 in 
a log cabin on a 265-acre farm near Julius, North Carolina. 
His father was William Staley [1840-1885] and his mother 
was Mary Jane Ledbetter Staley [1842-1906]. Augustus 
was the eldest child. The three other children in the family 
were Arthur E. Staley [1869-1930], Georgiana Staley [1872-
1952], and Wilhelmina C. “Willa” Staley [1885-1950]. 
Growing up on a farm with many chores to attend to, little 
Gene had little time for primary school, except during the 
winter months; he was a self-taught and self-made man.
 “At one camp meeting, in 1880, Gene Staley’s father 
met a Methodist [other accounts say Baptist] missionary 
who had recently returned from China and who had brought 
back a basket of strange beans called soybeans. Gene Staley 
later recalled, ‘The missionary gave my father a handful of 
the beans. My father turned them over to me to play with. I 
planted two rows of the beans in the family vegetable garden. 
I was proud of them. I weeded them and picked them. Then I 
planted some more. The missionary said they would be good 
for the soil. I believed it–even if no one else did.’”
 In 1881, at age 14, he began selling some produce from 
the family farm in Randleman, the nearest town; it contained 
300 people and was 9 miles away. He drove the farm’s 
wagon alone and barefoot, and by mid-day, having sold 
everything, he headed home and declared “I’m going to be a 
businessman.”
 In Sept. 1883 he saw a sign in Greensboro, North 
Carolina, that read “Boy Wanted–$15 a Month.” He went 
to the Odell Hardware Company’s retail store on South Elm 
Street and got the job. There he was given the hard work of 
lifting farm implements in the back room. He learned how to 
stretch $15 a month, of which $10 went for room and board. 
At Christmastime he was fi red.
 For the next 14 years, from 1883 to 1897, Gene Staley 
was a successful traveling salesman. He visited such distant 
places as Seattle, Washington. He made good money 
although he had to work long hours and had no fi xed location 
to call home. In 1896, his net profi t was $5,000–a fortune at 
the time. More important, he learned a great deal about how 
to be a successful salesman, and about business and people.
 On 14 Dec. 1898 Gene Staley, age 31, was married to 
Emma Tressler, age 23, and the daughter of Andrew J. and 
Emeline Richardson Tressler of Bryan, Ohio. She was a fi ne 
pianist. She agreed to his proposal on the condition that he 
“Settle down in Baltimore and have a home I can share with 
you.” They lived in a rented house at 1721 St. Paul Street. 
She continued her piano lessons at a Baltimore conservatory. 
Gene’s starch suppliers were giving him a hard time, so he 
decided to start his own starch manufacturing company. On 
12 Nov. 1906 the “A.E. Staley Starch Manufacturing Co. of 
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Baltimore, Maryland, was incorporated under the favorable 
auspices of Delaware law, with Gene Staley as president 
and Charlie Schuster as secretary-treasurer.” He found 
shareholders to fund his new operation among the roughly 
2,600 starch retailers who knew him directly. The company 
was capitalized at $3.8 million. In early 1908 he learned that 
a 13-year-old starch manufacturing plant in Decatur, Illinois, 
was in receivership. The location he knew was ideal. In 1909 
he bought it for $45,000 and began to fi x it up. (p. 19, 25).
 Though corn refi ning by the “wet milling” process 
would continue to be A.E. Staley’s principal business, in 
1922 founder Gene Staley declared: “The day will come 
when our plant will process more soybeans than corn.” By 
1950 this prediction had come true, as the Decatur facility 
handled 50 carloads daily of soybeans versus 30 of corn.
 As early as 1918 Gene Staley had begun his own 
soybean investigations, and in 1920 he ordered two expellers 
from the V.D. Anderson Company of Cleveland, Ohio. 
The manufacturing equipment was ready by 1921 but two 
delays held up the commencement of soybean crushing: (1) 
A special ramp for trucks bringing soybeans into the plant 
needed to be built, and (2) 1921 was a year of economic 
depression for both the nation and the company; Staley’s 
expenses exceeded income by $692,000. Finances were so 
tight that it was deemed prudent to delay the pioneering 
venture into soybean processing for another year.
 In 1922 the company issued two formal announcements: 
(1) June 1922: “The A.E. Staley Manufacturing Company 
announces that in response to the general and urgent desire 
on the part of farmers in Central Illinois, it has been decided 
to install a soybean plant in conjunction with the Decatur 
starch and glucose manufactory.
 “A satisfactory building is now in readiness. Several 
expellers have been purchased and delivered. Bean dryers 
are under construction. Storage for 150,000 bushels of beans 
is ready for use. The plant is planned so that large increases 
in capacity may be had without expensive changes. The fi rst 
unit will have a capacity of about 500 bushels a day. It will 
be fi nished in ample time for the 1922 harvested crop.”
 (2) Oct. 1922: “On September 30, the new soybean 
plant of the A.E. Staley Manufacturing Company was put 
into operation, thus inaugurating a new industry for Central 
Illinois and providing the growers of this territory with a 
market for their beans.”
 Staley’s fi rst actual purchase of soybeans occurred on 
September 28, 1922, from the Andrews Grain Co. of Walker, 
Illinois. The transaction involved 1,547 bushels at $0.9975 
per bushel. Subsequently 5,674 bushels were purchased 
from various sources. However after operating for only 16 
days and producing 209,300 lb of soybean meal and 42,036 
lb of oil, the expellers ran out of beans and had to be shut 
down. Later more beans were found but the new mill was 
in operation for a total of only 74 days in 1922 and 57 days 
in 1923. When the 1924 season approached, soybeans were 

rather plentiful–but at $1.50 a bushel. Although soybean 
production and acreage in Illinois were now growing rapidly, 
times were still hard for the company. A letter written by 
Gene Staley in May, 1924, in response to an inquiry from 
West Virginia, said, in part: “The result of our experience in 
the soybean industry so far has been both unprofi table and 
discouraging, but it is our intention to leave the machinery in 
our plant for another year. If the operations are not profi table, 
we’ll dismantle the plant and discontinue the soybean 
business altogether... Our company refused to pay over $1.50 
[a bushel; some new companies have paid up to $1.80] but 
on 34,000 bushels we lost more than $12,000.”
 Fortunately a major upswing came in 1925. The 
company bought almost 70,000 bushels of soybeans for 
$1.30 a bushel and stayed in operation for 7 months. This 
increased to 8 months in 1926. Staley continued to buy all 
the soybeans that farmers brought him (p. 60-62).
 Page 54: “Soybeans come to the U.S.: In 1922, the 
city fathers of Decatur, Illinois, never envisioned their 
community hosting such organizations as Soy Capital 
Bank & Trust Company, Soy Capital Electric Inc., Soy 
City Electric Supply Co., Soy City Marine Inc., Soy City 
Motel, Soy City Tire & Retreading Inc., Soy City Towing 
Co., Soyland Power Cooperative Inc., and Soyland Service 
Center, Inc.
 “Not to mention radio station WSOY.
 “Back in 1922, Decatur was a beanless sort of place, 
content to be in the heart of the Midwest’s sprawling farm 
belt where corn ruled as king of the realm, and content to 
have the Staley company spearheading corn’s golden era.”
 The term “The Castle in the Cornfi elds” is in the Index 
and appears on pages x, 83, 91, 93, 188, and 245. Page 87 
states: “the editors [in 1929 and 1930] began to call it ‘The 
Castle in the Cornfi elds.’”
 The amazing story of this building’s construction 
appears on pages 83-91. The story of its sweltering interior 
and how air conditioning fi nally arrived is on pages 188-
91. The ground was broken on 16 Feb. 1929 and the new 
offi ces were occupied on 19 April 1930 (p. 87). However the 
building was not fi nished until 1931.
 Note 1. Soyinfo Center believes that (in some areas) this 
book is more colorful than it is accurate. For example, the 
crucial “Peoria Plan” of 1928 is not mentioned.
 Note 2. The biggest weaknesses of this excellent book 
are: (1) it has no bibliography, endnotes or footnotes. So we 
generally don’t know the author’s source of any particular 
piece of information. (2) It contains almost no genealogical 
information about A.E. Staley’s family; when and where 
were his children born? when and where were they married, 
and to whom? (Continued). Address: Decatur, Illinois.

479. Forrestal, Dan J. 1982. The Soybean Special train 
(spring 1927). Helping to establish the National Soybean Oil 
Manufacturers Association (1930) (Document part). In: Dan 
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Forrestal. 1982. The Kernel & the Bean: The 75-Year Story 
of the Staley Company. New York, NY: Simon and Schuster. 
xxv + 315 p. See p. 64-68.
• Summary: Gene Staley was concerned that farmers would 
not be farsighted enough to plant enough soybeans to keep 
up with his ambitious plans. He felt he would need more 
than 300,000 bushels of soybeans by the mid-1930s. So he 
decided to conduct a massive education program throughout 
central Illinois by hiring a train! He announced that “the 
newest thing on rails will be the Soybean Special.” Working 
together with the Illinois Central Railway Company, the 
University of Illinois College of Agriculture, and Southern 
Illinois Normal University, Staley helped put together a 
promotional marvel. The project was planned in 1926 and 
began operation in the spring of 1926.
 When the Soybean Special rolled out for inspection on 
28 March 1927 in Decatur, it was “whistle-tooting proof that 
Gene Staley was a salesman, an ‘operator,’ an entrepreneurial 
innovator, and a spirited crusader for the lowly bean.”
 The Soybean Special consisted of an engine and six cars. 
“At the rear was an offi ce car containing dining and sleeping 
quarters for offi cials.” There were two cars contained 
exhibits and displays on soybean planting, cultivation, 
processing, and utilization, prepared with the help of 
Professor J.C. Hackleman of the University of Illinois. There 
were also two cars converted into motion picture theaters and 
a lecture car. In 1927, between March 28 and April 17, a total 
of 33,939 passed through the train as it traveled 2,478 miles 
and made 105 scheduled stops.
 A special touch of showmanship, suggested by Staley, 
was a contest–with prizes were awarded in seven districts of 
the 19 counties visited by the train. Each prize was the same–
50 tons of soil-enriching limestone. The game involved 
guessing the number of soybeans in a 5-gallon glass jug.
 “Frederick Wand, articulate expert on soybeans, was 
the Staley company’s principal and constant representative 
on the train, but Gene Staley went aboard for some parts 
of the excursion. When a young visitor asked Staley if he 
was the ‘inventor’ of soybeans, and displayed a sense of 
modesty which was appropriate under the circumstances but 
otherwise atypical. When a newspaper reporter asked Staley 
if he ever had time to cultivate a hobby, he replied, ‘Sure.’ 
When the reporter followed through with the question, ‘What 
might your hobby be?’ the Decatur entrepreneur answered, 
‘Soybeans–just soybeans I guess.’”
 “The year 1927 showed the Staley company far out in 
front in the soybean industry, crushing 216,000 bushels and 
accounting for 39% of all beans processed by an industry 
that was now up to 18 processors. (This leadership role was 
destined to be staunchly maintained by Staley until 1957 
when Cargill Inc., the formidable Minneapolis [Minnesota] 
company, unceremoniously jostled Staley off the peak.)”
 The early years were diffi cult because, before 1922, 
not many soybeans were grown on farms around Decatur. 

Gene Staley recalls (p. 68): “But I worked hard and wound 
up losing money on soybeans in the start-up years... even 
though I always knew we were on the right track and would 
need perseverance and patience in order to achieve profi ts.” 
I was nice to have a profi table corn refi ning company to 
support these new, experimental ventures.
 “By 1930 the soybean processing industry had expanded 
enough to feel it needed a trade association. The Staley 
company was represented at an organizational meeting 
held at the City Club in Chicago as were Archer Daniels 
Midland Company, Allied Mills Inc., Funk Bros. Seed Co., 
and Spencer Kellogg & Sons, Inc. By the time the National 
Soybean Oil Manufacturers Association was completely 
organized, it had 12 processing companies in its ranks. It 
subsequently changed its name to the National Soybean 
Processors Association.” Address: Decatur, Illinois.

480. Forrestal, Dan J. 1982. The kernel & the bean: The 
75-year story of the Staley Company (Photo captions). New 
York, NY: Simon and Schuster. xxv + 315 p. Illust. Index. 22 
cm.
• Summary: The photographs are not numbered, nor are the 
glossy pages on which they appear.
 Photos show (after page 6): 1. “Company founder A.E. 
Staley Sr., poses proudly with his Masonic emblem in his 
lapel. Born in 1867, he died in 1940.”
 2. “This is the grave of William Staley, father of the 
company’s founder. The cemetery is located adjacent to the 
farm where Augustus Eugene Staley was born, near Julian, 
North Carolina.”
 3. “Mr. and Mrs. William Staley are shown in this 
early photo, made near Julian, North Carolina. Their fi rst 
child, born in 1867, Augustus Eugene–who would become 
the founder of the Staley company–is at the left. The other 
children are Georgiana, Arthur and Wilhelmina. The photo 
was made circa 1880.”
 4. “Starting in 1898 with $1,500 capital, Mr. Staley set 
the groundwork for the A.E. Staley Manufacturing Company 
by selling Cream Corn Starch to housewives and small 
grocers in the East.”
 5. “Below, one of the earliest subscriptions for shares of 
preferred stock in the Staley company. Note the 1907 date. 
The company was incorporated the year before.”
 6. “Incorporated in 1906, the Company purchased this 
defunct corn processing plant in Decatur in 1909 and began 
operations three years later.”
 7. Pictured above in a Decatur Review of 1912 
were ‘structures on which $150,000 is to be expended in 
remodeling by the A.E. Staley Manufacturing Company, 
which will employ 200 men when in operation.’”
 8. “George E. Chamberlain was hired as general 
superintendent in 1912 with the assignment to ‘run the plant.’ 
He held the same position until his death in 1926.”
 9. “W.S. ‘Billy’ Pritchard, originally hired by Staley 
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to pack Cream Corn Starch, was the oldest employee in 
point of service. More than once, when the new business 
was performing poorly, Pritchard nearly resigned, only 
to be induced to stay. Originally hired as a salesman, at a 
salary of $3.25 per week, Pritchard ultimately was elected to 
membership on the board of directors.”
 10. “Charles J. Schuster was hired as secretary-treasurer 
in 1903 at the Staley company’s Baltimore offi ce, remaining 
there until the offi ce was closed during the Great Depression 
30 years later.”
 11. “A fi ve-room frame building, with a brick vault 
added as an afterthought, provided ample offi ce space for 
the company in 1910. Later growth could be marked by the 
way additions were built on to the structure. By the time it 
was demolished in 1930, the frame structure was a large two-
story building.”
 12. “Providing hot meals for employees in a plant was 
an innovation in 1911. Staley people of that day remember 
eating heartily of ‘home cooked’ meals served at a counter.”
 13. “The tall, slender gentleman disguised by the 
distinguished-looking beard and Panama hat is a much 
younger George Chamberlain.”
 After page 38: 14. “The Staley Fellowship Club Journal, 
forerunner [the Staley Journal and later] of today’s Staley 
News, was fi rst published in 1917. Pictured on the cover, top 
row, from left, are C.G. ‘Boob’ Keck, a foreman in the plant 
who was president of the fellowship club; Woodrow Wilson, 
president of the United States; and A.E. Staley, Sr., company 
president. Pictured below them is George Chamberlain, 
general superintendent of the plant.”
 14. “These were attendees when the fi rst sales meeting 
was held in Decatur in December, 1922. Front row, from 
left, Reginald Pope, W.H. Randolph, Jr., New York; L.R. 
Dickinson, Boston; G.A. Dean, Spartanburg, S.C.; Don J. 
Houran, Jack Hixon. Second row, from left, Theodore Jones, 
Tommy Webb, George Diamond and J.W. Pope, Atlanta.”
 15. “These were the members of the Staley Fellowship 
Club, formed in 1917.”
 16. “Addition to Mill House, circa 1919.”
 17. “Under construction in 1920 was the syrup refi nery, 
which in this photograph is mistakenly labeled the Bone 
Black Kiln house. The building is now known as No. 10 and 
is still in use.”
 18. “The Syrup Packing House, or Building 17, under 
construction in 1919.” A huge building.
 19. “A.E. Staley, Sr., pictured above, generally 
recognized as the founder of soybean processing in this 
country, opened the fi rst soybean expeller plant in Decatur 
on September 30, 1922. Mr. Staley had to use all of his 
persuasive skills to convince corn farmers, who used 
soybeans solely as a nitrogen replenisher for the soil between 
corn plantings, that there was money to be made in rotating 
the two crops.”
 20. “This was the pioneering professional football team, 

the Decatur Staleys, which was organized and managed 
by George Halas starting in 1920. This legendary team 
won the national professional championship in 1920 with 
ten victories, one loss and two ties. Most of the players 
had achieved fame at colleges before signing on as Staley 
football-playing employees who had additional duties to 
perform in the Decatur company’s offi ce and plant.” The 
name of each player is written in white on his dark jersey.
 21. “Mr. Staley gave Halas $5,000 ‘seed money,’ 
allowing him to move the team to Chicago. He asked only 
that Halas continue to call the team the Staleys for one more 
season.” A full-page letter, written on Staley letterhead, 
details the agreement.
 22. “Joe ‘Iron Man’ McGinnity, left, joined the company 
as manager of the Staley baseball team in 1919. He had set 
major league pitching records for Brooklyn and Baltimore in 
1900 and 1901, and ultimately was enshrined in the Baseball 
Hall of Fame at Cooperstown, New York. George Halas, 
above, better known for his football exploits, was a hard-
hitting outfi elder on the Staley team. Halas earlier played 
briefl y for the New York Yankees.”
 23. “For many years the Staley fi eld, located at the 
corner of Eldorado and 22nd Streets in Decatur, was the 
center of the city’s sports interests.”
 24. “Founder Staley (in derby) and Judge Kennesaw 
Mountain Landis, on his left, at the 1927 dedication of 
Decatur’s Three-I League ballpark, Fans Field.”
 After page 102: 25. “This headline from a Decatur 
Review of 1930 told of an explosion at Staley. Note 
misspelling of the word ‘receive.’”
 26. “Early quality control was conducted in small but 
adequate quarters in Decatur.”
 27. “Immediately following World War I, Staley glucose 
syrup was shipped to England in large [wooden] barrels.” 
Note: Staley was making corn syrup commercially by about 
1919-1920. By 1923 it was named “Staley Syrup.”
 28. “In 1920, when he was chosen as the Democrats’ 
nominee for vice president of the United States, Franklin 
Delano Roosevelt visited the Staley plant in Decatur, 
accompanied by Mrs. Roosevelt. The visitors are fl anked 
by A.E. Staley, company founder (right), and George E. 
Chamberlain, general superintendent (left). Roosevelt and 
James M. Cox, the presidential nominee, were defeated 
by Republicans Warren G. Harding and Calvin Coolidge. 
Roosevelt later was elected to four terms as president in 
1932, 1936, 1940 and 1944, the only man in history to hold 
that distinction.”
 29. “Thornton C. ‘Chase’ Burwell, top left, was a long-
time vice president and manager of transportation. Edwin 
Scheiter, above right, joined Staley upon graduation from 
Decatur High School and rose through the ranks to become 
the fi rst non-Staley-family president of the company. James 
H. Galloway, below left, was the company’s fi rst plant 
superintendent, while C.C. ‘Dok’ Hollis, below right, was 
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placed in charge of the fi rm’s Chicago offi ce in 1927.
 30. “Offi cers of the Staley Sales Corporation in the 
early years included, seated from left, Roy M. Ives, Ray C. 
Scherer, A.E. Staley, Jr., and Edwin K. Scheiter. Standing is 
Company President A.E. Staley, Sr.
 31. “Members of the early grocery products sales force 
drove their own delivery trucks, in an attempt to assure 
customers of prompt, individual service.”
 32. “Lake Decatur has for many years provided an 
important supply of water to the Staley company. The upper 
fl oor of the pumping station, at the shoreline, formerly 
served as headquarters for the Staley Fellowship Club.”
 33. “Some early delivery trucks displayed signs 
identifying the company they represented.” This sign says 
“Staley’s.”
 34. “The Staley Viaduct, a ‘great, safe route to the 
Northeast,’ was opened on July 3.”
 35. “The viaduct, which carries traffi c over the plant site, 
was built as a cooperative effort among the Staley company, 
the Wabash Railroad, the City of Decatur and Decatur 
Township.”
 36. “A.E. Staley was proud of his 1929 touring car and 
prouder of the Administration Building erected at the east 
end of town.”
 37. “Ground breaking for the building took place on 
February 16, 1929. On April 19, 1930, employees moved in. 
At 206 feet, the structure was the tallest and most modern 
in downstate Illinois. It has been referred to in print by such 
names as ‘The Castle in the Cornfi elds’ and ‘Lighthouse of 
the Prairie.’” Note. We have included another view (aerial) 
of this Castle after it was fi nished (from Windish 1981, p. 
68).
 38. “The seal of the A.E. Staley Manufacturing 
Company is embossed in granite on the face of the 
company’s Administration Building in Decatur.”
 39. “The lobby of the Administration Building is a 
favorite spot for visitors, many of whom are noticeably 
impressed by the architectural style of the building’s interior. 
Founder Staley insisted that no expense be spared when he 
commissioned the building’s construction.” (Continued). 
Address: Decatur, Illinois.

481. Forrestal, Dan J. 1982. The kernel & the bean: The 
75-year story of the Staley Company (Photo captions, 
continued). New York, NY: Simon and Schuster. xxv + 315 
p. Illust. Index. 22 cm.
• Summary: (Continued): After page 166: 40. “Edwin K. 
Scheiter, H.P. Dunlap and A.E. Staley Jr., the fi rst three 
men at the left, took a trip in a Ryan monoplane in 1928. 
The plane was similar to the one fl own to Paris by Charles 
Lindbergh in 1927.”
 41. “When completed in 1927, Elevator C had a capacity 
of more than 5,000,000 bushels of grain.”
 42. “The founder sits at the winter home which he and 

his wife occupied in the thirties. The mansion was located 
alongside Biscayne Bay in Miami. The Decatur industrialist 
died there the day after Christmas in 1940.”
 43. “A.E. Staley; Sr., purchased ‘the home of my 
dreams’ on College Hill in Decatur for $16,500 in January, 
1913. The structure is an original Frank Lloyd Wright 
design.” No! According to an e-mail from Laura Jahr (12 
May 2018), director of the Staley Museum in Decatur: 
“Regarding the home by Frank Lloyd Wright, that is a 
misconception that has spread through our community and 
was not well researched by the author of The Kernel & the 
Bean. The Staley home was built in 1883 by a man named 
William J. Quinlan. Staley purchased the home in 1913 from 
a family named Ennis. He had a Staley engineer make a 
rough draft design of the remodeling changes he wanted to 
carry out. The actual architects were an architectural fi rm out 
of Chicago: Childs & Smith. There is an interesting article 
in the Decatur Herald or Review from 1913 that discusses 
all the changes that Staley carried out on the home. I believe 
that the misconception regarding Frank Lloyd Wright’s 
involvement stems from the fact that in that time period 
(1910-1913) 3 homes here in Decatur were being built under 
Wright’s fi rm... although, Wright himself did not carry out 
all the work, rather his disciple, Marion Mahony, fi nished 
the jobs here. Staley did incorporate some ‘Wrightesque’ 
qualities to the home but they were not carried out by Wright 
himself.
 44. “This is the former Emma Tressler of Bryan, Ohio. 
She became Mrs. A.E. Staley in 1898 [Dec. 14], and resided 
with her husband and children in Baltimore before moving to 
Decatur in 1912.”
 45. “A.E. Staley, Jr., took over management of the 
company following his father’s death in 1940.”
 46. “A. Rollin Staley, the founder’s younger son, joined 
the company in 1931. At the time of his death in 1968 he was 
a member of the Board of Directors.”
 47. Ione Staley was the eldest of the founder’s fi ve 
children, a family which included three girls and two boys.
 48. Mary, the youngest of A.E. Staley, Sr.’s fi ve children, 
spent much of her adult life in the Chicago area. She died in 
1968 in Lake Forest, Illinois.”
 49. “Ruth Staley left Decatur at an early age, attended 
schools in the East and settled in Highland Park, Illinois. She 
lived there for many years before moving to Florida, where 
she died in 1970.”
 50. “The company expanded its manufacturing 
operations beyond Decatur for the fi rst time in 1940 when it 
acquired this soybean processing plant in Painesville, Ohio. 
Located near Lake Erie and the St. Lawrence River, it was 
able to use a nearby harbor which was closer to Europe than 
some coastal ports.”
 51. “Herschel Morris, Staley’s fi rst starch sales 
superintendent, is shown in a photo circa 1923.”
 52. “David P. Langlois joined Staley in 1932 as a 
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research chemist. Co-inventor of Sweetose corn syrup, Dr. 
Langlois was a successful research leader for the company 
until his retirement in 1966.”
 53. “Dr. Julian K. Dale, co-inventor of Sweetose, a 
proprietary sweetener, was an early member of the fi rm’s 
research organization. The product was introduced in 1938.”
 54. “Sweetose corn syrup was sold in large quantities 
from 1938 on. The product was patented in 1939. It focused 
national attention on the Staley company’s expertise in 
enzyme technology.”
 55. “Helen Harder, the fi rst cashier, was the forerunner 
of many women who contributed to the Staley company’s 
operations.”
 56. “Lucile May, the company’s fi rst nurse, was largely 
responsible for the construction of a fi rst-aid hospital on the 
premises of the Decatur plant. A plaque in her memory hangs 
inside the hospital’s main entrance.”
 57. “Doris Hill Murphy was secretary to E.K. Scheiter 
from 1923 until his retirement in 1966.”
 58. “Dr. R.E. Greenfi eld joined Staley in 1926 as an 
expert on the company’s water supply needs. In later years he 
was placed in charge of a newly created research engineering 
division.”
 59. “Howard File spent most of his adult life heading 
Staley chemical laboratories and the company’s research 
department. He joined Staley in 1912 when both he and the 
company were quite young. He retired in 1947 and died in 
1951.”
 60. “During World War II, Staley employees participated 
in a payroll savings plan with allotments for War Savings 
Bonds averaging 10 percent of gross payroll. In this photo 
of ceremonies at the Decatur plant, the 10 percent Treasury 
Department fl ag is raised below the American fl ag.”
 61. “Clinton P. Anderson, right, Secretary of Agriculture 
in the Truman administration, was the guest speaker at an 
Illinois Chamber of Commerce dinner in Decatur in 1945. 
With him is A.E. Staley, Jr.”
 62. “Up-to-the-minute market information was kept 
posted on this ‘big board’ in the grain-buying department. 
Today’s grain buyers utilize individual consoles located on 
their desks.”
 63. “Early research efforts were carried out in 
laboratories such as this one, forerunner of the company’s 
multi-million-dollar research center.”
 64. “Otto D. Sutter was named manager of the New 
York offi ce in 1937. He began his Staley career in 1922.”
 65. “Transportation of corn and soybeans overland, 
either by rail or truck, has changed over the years. This early 
worker in the plant prepares to manually switch rail cars 
from one track to another.”
 66. “Early methods of bottling corn syrup made it 
necessary for workers to ‘cap’ the bottles by hand.”
 67. “Staley has operated its own fi re department 
at the Decatur plant for a number of years. Working in 

cooperation with Decatur’s city fi re department, Staley fi re 
personnel have proved invaluable in a number of emergency 
situations.”
 68. “The introduction of ‘packing lines’ included 
machinery which fi lled bottles, capped them, and packed 
them into cartons for shipping.”
 69. “Horace J. Kapp was elected vice president of the 
company in 1942. He joined Staley in 1930.”
 70. “A bagging station in the Staley feed mixing plant 
of the 1940s could be used simultaneously on different feed 
formulas.”
 71. “H.C. Wilber, with supervision over Elevator C, was 
division superintendent of the company’s terminal elevator 
division.”
 72. “John Shyer, the company’s fi rst 50-year veteran.”
 73. W.B. Bishop joined Staley in 1927 and had 
responsibility for the company’s chemical engineering 
laboratory for many years before being made technical 
superintendent.”
 74. “In August, 1948, A. E. Staley, Jr., company 
president, left New York harbor on the Cunard liner Queen 
Elizabeth, bound for England en route to Norway. In the 
bon voyage party before the ship sailed were his mother, the 
founder’s widow, Mrs. Emma Tressler Staley, and his wife, 
Mrs. Lenore Mueller Staley.”
 75. “A.E. Staley, Jr., addressed the Senate Foreign 
Affairs Committee in 1949 following a yearlong assignment 
as director of the Economic Cooperation Mission (Marshall 
Plan) in Norway.”
 76. “This medal is the ‘Commander with Star of the 
Order of St. Olav,’ presented to A.E. Staley, Jr., for his 
service to Norway.”
 77. “One of Staley’s fi rst chemists, Lowell Gill, joined 
the company in 1915 and stayed on to make contributions in 
major areas of R&D.”
 78. “Technical Director Dr. Thomas L. Gresham, with 
the company only a short time, conceived the present Staley 
Research Center.”
 79. “A.E. Staley, Jr., is shown with Edwin K. Scheiter. 
The former was the founder’s older son, who joined the 
company at an early age and went on to become president 
and chairman. Scheiter started in 1918 and became the 
company’s third president.”
 80. “A.E. Staley, Jr., cut the ceremonial birthday 
cake during festivities marking the 50th anniversary of 
the company in 1956. Looking on are, from left, Decatur 
Mayor Clarence Sablotny; Decatur Chamber of Commerce 
President E. Wayne Schroeder, and Frank M. Lindsay, owner 
and publisher of Lindsay-Schaub Newspapers, Inc.”
 81. “A.E. Staley, Jr., center, and his younger brother, 
Rollin, are shown with George Halas, owner of the 
Chicago Bears, at Wrigley Field in 1956, the company’s 
50th year. Halftime ceremonies were devoted to the Staley 
organization, which sponsored the Bears’ predecessor team, 
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the Decatur Staleys, starting in 1920.”
 82. “W.R. Boyer was elected director and treasurer of 
the company in 1955.”
 83. “A.E. “Gene” Staley III, son of Gus Staley and 
grandson and namesake of the founder, joined the company 
in 1952 and left several years later to go into business for 
himself in Chicago, where he now resides.”
 84. “Ruth Cade, for many years editor of The Staley 
Journal, used the in-house publication to inform employees 
and retirees of company goings-on. Established in 1917, The 
Staley Journal was one of the fi rst magazines of its kind in 
the United States.”
 85. “Eva Coddington became Gus Staley’s second wife 
in 1951. A native of Chicago, she was very active in Decatur 
civic affairs prior to her death in 1969.”
 86.
 “Garry Moore, left, advertised ‘Sta-Flo’ starch on his 
morning network television show. With him are Denise Lor, 
a singer on the program, and Durward Kirby, the show’s 
announcer.
 87. “Radio and television personality ‘Smiley’ Burnette 
made personal appearances during the fi fties to promote 
Staley consumer products. Also identifi able in the photo 
are, left, Joe Schultz, and right, Henry Volle, former Staley 
employees. Rol Staley is driving the automobile.”
 88. “Staley consumer brands included popular laundry 
and home care products.
 89. “Mary Mathews (a pseudonym) was popular with 
homemakers of the period, giving advice on the use of 
Staley’s various home care products. Mary Mathews’ famous 
recipes featuring Staley products as ingredients were also 
popular items.”
 90. “Staley made several important acquisitions in 
the 1960s, including that of Wagner Products in 1968. 
Wagner, of Cicero, Illinois, was a producer of fruit-fl avored 
beverages.”
 91. “Here is an array of Staley consumer products. 
The company disposed of most of its retail products line in 
1981.” (Continued). Address: Decatur, Illinois.

482. Forrestal, Dan J. 1982. The kernel & the bean: The 
75-year story of the Staley Company (Photo captions, 
continued). New York, NY: Simon and Schuster. xxv + 315 
p. Illust. Index. 22 cm.
• Summary: (Continued): After page 230: 92. “E.K. Scheiter, 
left, and A.E. Staley, Jr., right, with New York Stock 
Exchange president Keith Funston at the start of trading in 
Staley common stock on fl oor of the Exchange, May 29, 
1963.”
 93. “The $4.2 million Research Center takes shape 
on the east end of the Staley property in Decatur. It was 
completed and dedicated in 1960.”
 94. “Robert M. Powers, at left, was important in the 
company’s research efforts during the 1960s and early ‘70s. 

He would become Staley’s president and chief operating 
offi cer in 1981. Nathan Kessler, at right, also spearheaded 
the company’s technical efforts during this period.”
 95. “Roy I. Rollins, a company veteran, held a variety 
of management positions, including director of personnel, 
director of manufacturing, group vice president, and 
membership on the Board of Directors. Rollins retired in 
1970.”
 96. “James W. Moore was actively involved in the 
company’s commodity operations during much of his career. 
He was vice president, commodities, and later group vice 
president, AgriProducts, before retiring in 1974.”
 97. “From left, William Barnes III, Thomas W. Samuels, 
and E.K. Scheiter look on as A.E. Staley, Jr., announces plans 
for the construction of a Staley Pavilion at Decatur Memorial 
Hospital. Both the Staley Company and the Staley family 
have provided several million dollars to the hospital over the 
years.”
 98. “A.E. Staley, Jr., offi ciated at the dedication of the 
Staley Pavilion of Decatur Memorial Hospital in 1968. Also 
present, in front row from left, are Monsignor George Powell 
of St. Patrick Catholic Church; Ellis Arnold, Decatur’s 
mayor; and Thomas Samuels, long-time community leader 
and Staley legal counsel.”
 99. “The Staley company entered a transitional period in 
1965 when Donald E. Nordlund, left, was elected president. 
He assumed the duties of chief executive offi cer in 1973. At 
right is the chairman of the board, A.E. Staley, Jr.”
 100. “Customer demand for 55 percent high fructose 
corn syrup has increased because of approval by major 
soft drink companies, such as Coca-Cola, which use it in a 
variety of soft drinks.”
 101. “Lou G. Doxsie, a Staley vice president for many 
years, was instrumental in the company’s early entry into 
high fructose corn syrup.”
 102. “The decade of the 1970s marked the Staley 
company’s greatest period of growth. In 1972, Staley 
commenced commercial-scale production of high fructose 
corn syrup, en route to achieving world leadership in high 
fructose technology.” One brand is IsoSweet.
 103. “The Morrisville, Pennsylvania, plant, completed 
in 1972, became the company’s fi rst corn wet milling 
facility outside Decatur. Corn is shipped year-round from 
the Midwest by rail, as well as purchased from farmers in 
Pennsylvania and New Jersey.”
 104. “Automated processes and computer technology 
enhance productivity at the Morrisville plant, where high 
fructose corn syrups and dextrose are made.”
 105. “In addition to its use in domestic markets, soybean 
meal is transported from Staley facilities by rail, then barge, 
to New Orleans for export.”
 106. “A Staley affi liate processes soybeans at this plant 
in northern Spain.”
 107. “The company’s initial entry into sunfl ower 
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seed processing takes place at this plant near Velva, North 
Dakota.”
 108. “Recent expansions include the addition of this 
unit, to produce dextrose and 55 percent high fructose corn 
syrup, at Staley’s Morrisville, Pennsylvania, corn refi ning 
facility.”
 109. “In 1978, a 100 million-pounds-per-year 
hydrogenated oil unit was added to the company’s Decatur 
vegetable oil refi nery.”
 110. “In 1976, Staley purchased four soybean mills from 
Swift & Company, including the one above, in Des Moines, 
Iowa, which was undergoing a plant expansion at the time. 
The mill began operations the following year.”
 111. “The Champaign, Illinois, plant has been modifi ed 
to increase its role in soybean processing.”
 112. “The Frankfort, Indiana, plant produces soybean 
meal for the important Indiana and Ohio agricultural region 
as well as for the Southeastern poultry market.”
 113. “The Des Moines plant is one of the company’s fi ve 
soybean milling facilities.”
 113. “The Fostoria soybean plant, located in the 
northwest corner of Ohio, serves poultry and livestock 
markets in Canada and along the eastern seaboard.”
 114. “Ione Staley, eldest daughter of A.E. Staley, Sr., 
participated in dedication ceremonies at Millikin University 
for the Staley Library at the school. Behind her, at left, is 
company chairman Donald Nordlund.”
 115. “Henry Staley, the second of Gus Staley’s four 
sons, is one of two Staleys currently employed by the 
company. Henry joined the fi rm in 1956 and currently is a 
vice president and a member of the board of directors.”
 116. “Robert Staley, youngest of Gus Staley’s four 
sons, joined the company in 1977 as a management trainee. 
He currently is manager of legislative affairs in the fi rm’s 
Government Relations organization.”
 117. “The Staley Library at Millikin University was 
dedicated in 1976.”
 118. “Ging, Inc., a Staley subsidiary, operates country 
elevators in Central Illinois.”
 119. “Staley Commodities International, Inc. is well 
known as a leading commodity futures trading fi rm. It is 
headquartered at the Chicago Board of Trade.”
 120. “This corn sweetener plant at Lafayette, Indiana, is 
a symbol of Staley’s growth in high fructose corn syrup. It 
was the most highly computerized corn wet milling plant in 
the world when it started operations in 1977.”
 121. “Corn sweetener production at Staley’s Lafayette 
plant is highly automated. The ‘brain’ of the Lafayette plant 
is this centrally located, computerized control room.”
 122. “The fi rst non-Staley-family management team in 
the company’s history includes Donald E. Nordlund, seated, 
chairman, and Robert M. Powers, president.”
 123. “The Loudon plant, under construction, became 
operational in 1982.”

 124. “The 1981 Staley Board of Directors: Donald 
E. Nordlund Chairman and President. Robert M. Powers 
President and Director. William Barnes III Director. Joseph 
B. Lanterman Director. Donald C. Miller Director. Gilbert 
L. Bieger Executive Vice President and Director. Henry M. 
Staley Vice President and Director. Boyd F. Schenk Director. 
Robert K. Schell Director. Thomas V. Fischer Executive Vice 
President and Director. Pierre Callebaut Director. John W. 
Joanis Director. Nathan Kessler Vice President and Director. 
Frank H. Wagner Vice President and Director.” Address: 
Decatur, Illinois.

483. Soy Protein Council. 1982. Soy protein: Improving our 
food system. Washington, DC. 6 p. Bulletin 1/82/5000.
• Summary: An 1-page (front only) insert in this 1982 
printing (5,000 more copies were printed in Jan. 1982) gives 
the name, address, contact information, and soy protein 
products made by each current manufacturer: ADM, Cargill, 
Central Soya Co., Grain processing Corp., Honeymead 
Products, Kraft, Inc., The Procter & Gamble Co., Ralston 
Purina Co., and A.E. Staley Manufacturing Co. Address: 
1800 M Street, N.W., Washington, DC 20036. Phone: 202-
467-6610.

484. Soy Protein Council. 1982. Vegetable protein: Products 
and the future. Washington, DC. 8 p. Printing: 1/82/5000.
• Summary: This booklet is almost identical to the 1981 
original except: (1) The layout of the cover is slightly 
different–but the 3 photos are the same. (2) One the last 
page, titled “The time for decision,” the photo in each 
issue is completely different. (3) Only on the back cover 
of the 1982 edition is the number of copies printed given 
(5,000 copies in Jan. 1982). Address: 1800 M Street, N.W., 
Washington, DC 20036.

485. Leviton, Richard; Shurtleff, William. 1983. The year 
in review: 1982. Soyfoods Monthly (Soyfoods Magazine, 
Colrain, Massachusetts) 3(1):1-2. Jan.
• Summary: January:
 White Wave in Colorado is the fi rst company to get its 
tofu placed in the yogurt/dairy case in supermarkets

The Incredible Tofu Cookbook, California Style, by 
Mavis Immegart & Patti Jon Dansby published by the 
authors.
 New England Soy Dairy launches “Year of the Dog” 
Chinese New Year tofu promotion and nets 47% immediate 
sales increase
 Island Spring survives the industry’s 1st publicized tofu 
recall and the discovery of a new tofu spoilage organism, 
Yersinia enterocolitica
 ADM sponsors “This Week with David Brinkley” on 
Sunday a.m. TV with 4.4 million viewers
 America’s 1st commercial yuba made by Soyfoods of 
America, Duarte, California
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 Soyfoods Unlimited introduces tempeh burgers & ships 
them airfreight to East coast markets; Pacifi c Tempeh follows 
suit
 Nasoya Foods publishes Nasoya Tofu Cookbook.

O Livro da Soja by Jane Cadwell published by Editora 
Ground Ltda., Brazil, its fi rst book about soyfoods.
 February: Soyfoods magazine No. 6 published
 Extensive large ads run by SanJ tamari, New England 
Soy Dairy, Legume in major national trade journals
 Unicorn Restaurant in Miami has $15,000 gourmet, soy/
natural foods banquet to welcome chef Ron Pickarski who 
makes elegant tofu dishes and carves a swan from soy butter
 Nasoya buys a $50,000 Kutter vacuum pack machine 
which helps popularize this packaging style
 March:

Tofu Fantasies by Juel Andersen is published by 
Creative Arts
 USDA issues new school lunch regulations, fails to 
approve tofu for use
 Damaging, misleading article on soy protein/iron 
appears in S.F. Chronicle and L.A. Times.
 15 soy companies exhibit at Natural Foods Expo, 
Anaheim, Calif. and Richard Leviton gives key speech. 5000 
visitors see Expo. Pacifi c Tempeh unveils new full color 
tempeh burger poster.
 Big increase in European soy companies: now 11
 Name of The Beanfi eld newsletter changes to Soyfoods 
Monthly
 April:
 At New York’s International Food Show, Quong Hop, 
Yeo’s and President brand soymilks, at Veda’s Bayou 
Delights (tofu/tempeh pot pies) exhibit. ADM serves soy 
isolate ice cream and soymilk
 Quong Hop unveils new Soy Deli marketing concept for 
retail using posters and frozen tofu entrees
 Revised, expanded edition of The Soy of Cooking 
published
 Jack’s Beanstalk, Utah, does creative work at 
introducing tofu to institutions; develops 30 bulk recipe cards 
scaled to 100 servings
 ADM unveils work with GDL and soy isolates in 
making tofu

Toyo Shinpo, Japan’s tofu newspaper, gives extensive 
coverage to upcoming Soyfoods Come West, Seattle meeting
 May:
 Island Spring releases 2 fi ve minute color video tapes on 
demonstrating tofu cooking for showing in supermarkets
 Public schools in Hawaii granted per mission to use tofu 
in meals
 Shurtleff & Aoyagi publish Soyfoods Industry Directory 
& Databook
 Bill Shurtleff and Mark Fruin receive grant from 
Kikkoman to write a book on soy sauce

Cook With Tofu, by Christina Clarke is 2nd runner-up in 

R.T. French’s Tastemaker awards for national cookbooks
 Clearway Tofu sponsors the fi rst Mother’s Day Tofu Fair 
in Santa Cruz Calif., with tofu dish competition
 June:
 Vitasoy U.S. runs color display ads on San Francisco 
buses for soymilk
 Kibun of Japan exhibits 4 fl avors of tetra-pak soymilk in 
Chicago at National Restaurant Show

New York Times runs article on Dieter Hannig with 
mention of tofu recipes on microfi che at New York Hilton

Bestways magazine begins a 3 part series on soyfoods
Restaurants & Institutions magazine publishes photo & 

recipe for Tofu French Toast
 Sunbow Farm publishes The Soy Dairy: A Way to Save 
the Small Farm.
 Yoshikawa Kagaku publishes The Book of Nigari 
Technique in English
 Metta Tofu Products on Denman Island, BC [Canada], 
introduces Frozen Buddha ice cream from soymilk
 Haarman & Reimer debut fl avors for tofu and okara at 
IFT meeting
 Royal American Foods launched in Kansas City on $1 
million start-up to market TVP entrees, tofu products
 Granny Goose Potato Chips does extensive radio 
advertising in California & makes frequent reference to tofu
 Farm Foods presents Ice Bean at the American 
Booksellers convention in Anaheim along with previews of 
their new tofu cookbook

Report on Soy Delis, Cafes and Restaurants, by 
Shurtleff & Aoyagi published by Soyfoods Center (comb 
bound; 116 p).
 July:

Cooking For Profi t magazine runs article on lightening 
menus with tofu

Cosmopolitan magazine publishes “Discover Tofu” 
article
 Farm Foods Ice Bean receives trademark from US. 
Patent Offi ce
 Light Foods excites NNFA convention in New Orleans 
with debut of Light Links, their tofu hotdogs
 Eden’s Orchard tofu/soymilk ice treat introduced in New 
York by Heller Enterprises

American Health magazine publishes article on Ice Bean
Health Express publishes article on tempeh
Bon Appetit magazine publishes recipe for marinated 

tofu/vegetable dish
 Richard Jennings announces new formula for okara/
barley tempeh; he later purchases Southwest Soyfoods, 
relocates company in Santa Fe, New Mexico
 Turtle Island releases liquid tempeh starter to industry
 Soyfoods Magazine No. 7 published, with 4 color cover, 
glossy paper
 Bean Machines introduces new Continuous Pressurized 
Slurry Cooker, America’s fi rst designed-for-the-industry tofu 
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system
Tofu: Introduction to the Land of Milk & Honey by 

Walter Danzer published in Switzerland, Europe’s 3rd tofu 
book
 \ Soyfoods Come West convention in Seattle draws 250 
people from 12 nations and makes a profi t; large Expo and 
plans for a new tofu trade group

Diet for a Small Planet reissued with 8 soyfoods recipes
 August:
 BBC of London, England, runs 30 minute program on 
the U.S. tofu industry

Whole Life Times publishes “Why Are Soyfoods 
Catching on?” by Judy Brown
 Soy Protein Council in Washington, D.C., releases 
fi lmstrip on soy protein
 Poet/writer Marge Piercy writes a poem with tofu 
mentioned, published in New York Times Book Review; fi rst 
literary acknowledgement of tofu
 Keats Publishing releases booklet Tofu, Tempeh, Miso 
& Other Soyfoods by Richard Leviton; 32 p, 15,000 copies 
printed
 September:
 Legume has fi rst public stock issue (IPO), approved by 
SEC; raises $100,000
 Nasoya releases “Tofu Slices” vacuum packed, 
marinated/broiled tofu
 New England Soy Dairy releases pre-fl avored, boxed 
tofus

Restaurant Hospitality magazine publishes feature 
article on tofu
 Miyako Oriental Foods, maker of Cold Mountain Miso, 
relocates with $15,000 reopening party
 USDA’s Dr. C.W. Hesseltine receives $50,000 research 
grant to study shelf life of tofu, tempeh, and miso
 Shurtleff & Aoyagi publish Soyfoods Labels, Posters & 
Other Graphics
 Soyfoods Unlimited runs full page color ads in 
Vegetarian Times, New Age Journal for tempeh burgers
 October:
 Richard Leviton does “Soyfoods in the Heartland” 
nationwide tour with 13 programs, 11,000 miles

Tofu Cookery by Louise Hagler, published by The Farm 
in Tennessee

Tofu Cookery by Fusako Holthaus published by 
Kodansha, New York (both books have color plates, a fi rst)
 Beatrice Wittels’ CSC sponsors World Food Day in 
Philadelphia with speech by Richard Leviton, soyfoods 
banquet 200 people and Pennsylvania’s senator attend.
 La Choy asks Soy Plant in Ann Arbor, Michigan, about 
making tofu for them. Saga Foods asks Rising Sun Soy 
Farms in Columbus, Ohio, the same
 South River Farm Miso opens as the nation’s 2nd 
Caucasian miso shop (in Massachusetts, formerly Ohio)
 Farm Foods prepares tofu meals at ECHO trade show in 

Pennsylvania
Vegetarian Times publishes full-color photos of Dieter 

Hannig’s tofu fi les (Continued). Address: 1. 100 Heath Road, 
Colrain, Massachusetts 01340; 2. P.O. Box 234, Lafayette, 
Calif. 94549.

486. Soybean News (NSCIC). 1983. U.S. free trade policies 
vs. the reality of foreign subsidies. 34(2):1. Jan.
• Summary: The adverse impact of foreign subsidies and 
other unfair trade practices on the world market shares of 
U.S. origin soybean meal and soybean oil was the subject 
of a recent study by the National Soybean Processors 
Association (NSPA). The Association’s International Trade 
Policy Committee recently released the text of a white paper 
addressing this industry concern.
 “The report, which comprehensively reviews subsidies 
and other incentives provided by foreign governments in 
countries with signifi cant oilseed processing facilities, 
documents a matrix of foreign subsidization which has 
caused the U.S. to lose 39 percent of the world export market 
for soybean meal and 40 percent of the global soybean oil 
export market over the last seven marketing years.
 “NSPA Chairman Gaylord O. Coan, commenting on 
the white paper, said, ‘The foreign subsidies and unfair 
trade practices we have identifi ed are so pervasive that the 
U.S. soybean processing industry, formerly the world’s 
largest supplier of soybean meal and oil, has now become 
the world’s residual supplier, absorbing most of the 
world’s excess capacity. We are now operating at a severe 
competitive disadvantage against foreign processors.’
 “This development has severe adverse consequences 
throughout the whole U.S. economy, among which are the 
following:
 “Reduced demand for U.S. soybeans.
 “Lower prices for soybean growers, and increasing 
dependence on subsidized foreign demand which is subject 
to foreign government policy changes.
 “Reduced farm income.
 “Lower volume of soybeans processed, with higher unit 
costs.
 “Reduced employment, both in the soybean processing 
industry and among the many suppliers to the industry.
 “Lower processor earnings (or outright losses).
 “Reduced capital investment.
 “Reduced federal, state, and local tax revenues.
 “In addition, reduced demand for U.S. soybeans means 
less acres shifted to soybeans from surplus feed grains, 
cotton, and wheat. This results in larger surpluses and 
lower prices for these crops, which in turn raises federal 
government outlays for price support activities.
 “Foreign processing and export subsidies injure the U.S. 
processor in three ways:
 “They provide foreign processors with a major 
economic advantage in supplying their own domestic meal 
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and oil markets.
 “They enable foreign processors in soybean producing 
countries to displace U.S. meal and oil in third country 
markets.
 “They even enable foreign processors in soybean 
importing countries to import soybeans (mostly U.S. 
soybeans) and re-export soybean meal and oil, again 
displacing U.S. meal and oil in third country markets.
 “NSPA International Trade Policy Committee Chairman 
C. Lockwood Marine, emphasized that the NSPA analysis 
found that ‘outside the United States, 81 percent of the 
world’s soybean crush occurs under foreign government 
subsidization and 14 percent occurs in centrally planned 
economies where market considerations do not apply. This 
leaves 5 percent of the world oilseed crush outside the 
United States occurring under free market conditions.’
 “NSPA President Sheldon J. Hauck said that ‘soybean 
processing in the United States is a 10 billion dollar industry. 
Its continued vitality is essential to the security of the 
nation’s food supply, and it makes a major contribution to 
farm income, general employment and the nation’s balance 
of payments. Because NSPA member fi rms process and 
market more than 98 percent of all soybeans crushed within 
the continental Unites States, we cannot sit idly by and allow 
our industry to continue to utilize less than 60 percent of its 
capacity and be cast into the role as a residual supplier to 
world markets. This is a waste of resources which, neither 
we as an industry, nor the United States, can afford.’
 “The NSPA white paper was an outgrowth of major new 
trade offensives unanimously approved by the NSPA Board 
of Directors at their Annual Meeting August 16, 1982.
 “The NSPA Executive Committee and International 
Trade Policy Committee were authorized to work with the 
United State government, allied associations, and on their 
own initiative to develop and implement programs which 
would assist in increasing exports of U.S. origin soybean 
meal and oil to world markets.”

487. National Soybean Processors Association. 1983. Free 
the bean (Ad). Soya Bluebook Back cover.
• Summary: “Historically, the free fl ow of American 
agricultural exports to foreign consumers has been highly 
benefi cial to the economy of the U.S. soy complex. Only 
when America does not practice the free trade it preaches, the 
soybean industry, and indeed the whole American economy, 
suffers irreparable harm.
 “NSPA believes that America has the potential to 
continue signifi cant expansion of its exports of soybeans 
and products within the next decade, but only if free market 
forces are permitted to play. American soybean growers 
and processors know that their industry has evolved and 
fl ourished through a world free market system. It’s up to us 
as partners to keep it that way!
 “We’re the biggest customers of America’s soybean 

growers.” Address: 1800 M St., N.W., Washington, DC 
20036. Phone: 202-452-8040 Telex 248959.

488. Howell, Robert W. 1983. Historical development of 
the United States soybean industry (Continued–Document 
part III). 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): “The National Soybean Processors 
Association (NSPA) was formed in 1928 [sic, 21 May 
1930] and is now a powerful organization representing the 
interests of the processors. The NSPA, like the growers’ 
organization, the American Soybean Association, has been 
a strong supporter of research and education programs. The 
two associations have cooperated in market development 
activities abroad. Since 1948 the NSPA has sponsored the 
National Soybean Crop Improvement Council (NSCIC), 
which has an advisory board of university and USDA 
research administrators to promote communication between 
the soybean industry and soybean researchers. J.W. Calland 
was the fi rst managing director of NSCIC; R.W. Judd has 
been managing director since 1961. Calland and Judd have 
contributed immeasurably to growth of the soybean industry 
by promoting interchange of information and by effective 
presentation of research needs to legislative bodies.
 “Support and management of soybean activities is 
broadly based. Farmers control much of the planning and 
fi nancing of research and market promotion through a system 
of ‘check offs,’ that is, a levy collected on soybeans at the 
fi rst point of sale. Funds thus obtained amount to many 
millions of dollars, approximately US$1.5 million annually 
in Illinois alone. Boards or committees of farmers at the state 
and national levels determine how these funds will be used. 
There are check-off programs in 21 states, collecting 0.5 to 1 
cent per bushel.
 “Check-off funds are allocated to market development 
or research and education, with somewhat more than half 
usually going to market development. In addition, the 
Foreign Agricultural Service of the USDA provides funds 
through contracts for specifi c projects related to foreign 
markets. Another important component of funding comes 
from so-called “third parties,” that is, governments or other 
interests in host countries.
 “Funds allocated for research and education supplement 
budgets appropriated by Congress and state legislatures, 
or support obtained through grants or contracts for specifi c 
projects. INTSOY, for instance, is fi nanced almost entirely 
by grants and contracts. Our domestic soybean research and 
education program is fi nanced by funds from all of these 
sources.
 “Soybeans have been an important part of the U.S. 
efforts to improve nutrition at home and abroad and to 
assist developing countries to strengthen their economies. 
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Meat extenders in school lunch programs improve the 
nutritional status of children. Simple (“village”) methods 
of preparing foods from soybeans were developed at Peoria 
[at the NRRC] and UIUC [University of Illinois at Urbana / 
Champaign]. U.S. soybean researchers have been involved, 
since the end of World War II, in international assistance 
programs. The spectacular growth of the soybean industry 
in Brazil was possible in part because of training provided 
to Brazilians in the U.S., and more directly because of the 
assistance provided by U.S. scientists on long- and short-
term assignments in Brazil.
 “UIUC has had international programs for many years. 
In the mid-19607s, soybeans were chosen by the University 
as the means of demonstrating the land-grant concept of 
resident instruction, research, and extension in university 
development contracts in India. The International Soybean 
Program (INTSOY) evolved directly from the soybean 
work in India. INTSOY programs include production and 
utilization research and extension teaching, with emphasis on 
rural or village uses that involve a minimum of processing. 
INTSOY successfully has completed projects in Peru and Sri 
Lanka and UIUC is currently beginning a new one in Zambia 
with a soybean development component. INTSOY, from its 
inception, has been a joint effort of UIUC and the University 
of Puerto Rico, Mayaguez Campus.
 “Soybean history in the U.S. is a story of many people in 
industry, on the farm, in government and the universities who 
recognized a need and opportunity. For most of this century 
they worked together to bring about the soybean miracle. 
Our industry is based on an ancient gift from the Orient. We 
look forward to increasing association with our colleagues 
from China as the soybean story continues.” Address: Prof. 
Emeritus and former head, Dep. of Agronomy, Univ. of 
Illinois, and former leader, soybean investigations, USDA.

489. Judd, Robert. 1984. Final edition. Soybean News 
(NSCIC) 35(1):1. Jan.
• Summary: “Volume 1, Number 1–September, 1949 Editor: 

Ward Calland.
 “Volume 35, Number 1–January, 1984. Editor: Robert 
Judd.
 “In September, 1949 editor Ward Calland wrote about 
the new publication in the fi rst issue of Soybean News stating 
‘Its purpose will be to relate pertinent, factual information 
about soybeans–facts about both the soybean crop and the 
things produced from soybeans–new and improved varieties–
better cultural practices–bigger yields–the effect of soybeans 
on other farm crops in the rotation–the relationship of 
soybeans to soil productivity–soil conservation and erosion 
control–the place of soybeans in the farm scheme.’
 “In 1949 there were 10½ million acres of soybeans 
harvested for the beans and over a million acres for hay 
and green manure. Additional acres were planted in 
intercropping. The crop ranked 6th in harvested acreage. In 
1983 more acres of soybeans were harvested in the U.S. than 
for any other crop.
 “Soybean News has provided information about our 
favorite crop for 35 years–starting when soybeans were 
hardly ever mentioned in any of the news media. There is 
adequate information available now from State Extension 
Services, USDA, farm magazines, journals, and newspapers.
 “Thanks to all the authors who have contributed 
throughout these years. Many other potential authors were on 
our list to be contacted for future publications; however, they 
have been saved from that task now. Thanks to everyone for 
all your help.”

490. Soybean News (NSCIC). 1984. 63 commercial 
[soybean] breeders. 35(1):1. Jan.
• Summary:  “The Commercial Soybean Breeders organized 
in February, 1977. The membership included 35 individuals 
located in 15 states who were employed by 28 companies.
 “By 1979 the number of breeders in the organization 
totaled 39 and by 1981 it increased to 51.
 “There are 30 companies employing 63 breeders in 
CSB today. The breeders are stationed in 16 states and in 3 
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locations in Canada.”
 Note: Unrelated to this article is the National Soybean 
Crop Improvement Council letterhead from about this time.

491. Soybean News (NSCIC). 1984. There are 17 soybean 
processing fi rms in the National Soybean Processors 
Association... 35(1):6. Jan.
• Summary: “... They operate 85 plants and process 98 
percent of all U.S. processed soybeans. They purchase 50 
percent of the soybeans produced in this country.”

492. Vansickle, Janice. 1984. Bean worth weight in gold. 
Windsor Star (Essex County, Ontario, Canada). March 26. p. 
B1-B2.
• Summary: Soybeans are now Essex County’s major fi eld 
crop and the third largest cash crop in Ontario province 
(with a value of more than $203 million in 1982), but few 
people know what happens to the golden nuggets after they 
leave the farm. Most of the soybeans are crushed in Canada 
to make soybean oil and meal. Last week the Ontario Soya-
Bean Growers’ Marketing Board held a symposium in 
Toronto titled “Ontario soybeans–A journey into the next 
century.” Sheldon Hauck, vice-president of the Soy Protein 
Council in the USA and one of the speakers estimated that 
soy protein is an ingredient in over 2,500 readily available 
grocery store items. Contains a nice history of the soybean 
in Canada. Ontario now exports soybeans to 20 countries, 
“including major shipments to Japan, which buys only top 
quality soybeans and turns them into soyamilk, soyafl our, 
tofu, miso–a soyapaste for soup–and natto–a fermented 
soybean used as an appetizer.” Speaker after speaker 
confi rmed a bright future for soybean exports. Moreover, all 
supermarkets in Windsor now carry tofu, a soya curd. Soy oil 
is found in margarine and cooking oils. Soy protein appears 
in soya sauce, simulated bacon bits, and infant formulas. The 
H.J. Heinz Company in Leamington has been working with 
the marketing board to develop a line of processed soybean 
products for the retail market.
 Ontario’s three soybean crushing plants are experiencing 
hard times, in part due to competition from canola oil (which 
enjoys subsidized freight rates); they are operating at 62% of 
capacity and could be forced to shut down. Photos show: A 
pair of cupped hands holding soybeans. Peter Epp, chairman 
of the Ontario Soybean Growers Marketing Board.
 Note: This is the earliest English-language document 
seen (March 2009) that uses the term “soyapaste” to refer to 
miso. Address: Star agriculture reporter.

493. Hauck, Sheldon J. 1984. Soy proteins: The United 
States experience. In: Ontario Soya-Bean Growers’ 
Marketing Board. ed. 1984. Ontario Soybean Symposium. 
Chatham, Ontario, Canada: OSGMB. 319 p. See p. 264-79.
• Summary: The Food Protein Council was organized in 
1971; in Jan. 1982 the name was changed to Soy Protein 

Council. Most of the organization’s early activity was 
devoted to working with U.S. government agencies to evolve 
fair laws and regulations governing nutrition labeling and 
composition of soy protein products, and the use of soy 
protein in government feeding programs... Much of that task 
is behind us and we feel the need to extend our activities into 
the realm of public or consumer information...
 “We estimate that soy protein is an ingredient in over 
2500 readily available grocery store items... Soybeans are 
a raw material that account for over 90% of the vegetable 
protein on the market today. Over 1 billion pounds of soy 
protein is manufactured each year in the United States.
 Soy protein products are used primarily as a functional 
ingredient in foods. The addition of soy protein keeps 
cookies form breaking, keeps bread fresh longer and makes 
it more nutritious, makes sausage and luncheon meats more 
fi rm and juicy, makes soup more thick and creamy, reduces 
the amount of fat absorbed by doughnuts when they are 
frying, reduces shrinkage in meat patties, makes waffl es 
and pancakes brown and crispy, and when added to pizza 
topping, saves money, reduces fat and cholesterol, and 
tastes delicious. The Council is not promoting soy protein 
in competition with beef. Because adding soy protein to 
a meat product, “we’re using information that shows how 
using soy protein as an extender can actually lead to more, 
not less meat consumption... The U.S. Army is trimming 
nearly $7 (over $10 more up to date) million from its annual 
food budget by using soy protein in its kitchens around the 
world.” Address: Executive Vice-President, Soy Protein 
Council, Washington, DC; Founder & President, Hauck & 
Associates, Washington, DC.

494. Howell, R.W. 1984. Contribution of soybeans to the 
agriculture of the USA. Tropical Agriculture Research Series 
No. 17. p. 127-32. March. International Symposium on 
Soybean in the Tropics and Subtropics.
• Summary: An excellent historical overview. “Perhaps 
the most important person in soybean history in the United 
States was William J. Morse, who was appointed in 1907 to 
be in charge of soybean research in the US Department of 
Agriculture.” Morse “led the development of the cooperative 
research program of the USDA and the State Agricultural 
Experiment Stations until 1949. This cooperation, which Mr. 
Morse had encouraged for many years, was formalized by an 
agreement between USDA and several stations in 1936. The 
cooperative program continues in its essentials, but is vastly 
expanded at the present time. Mr. Morse died in 1959.”
 1920–Dr. Clyde Melvin Woodworth, a geneticist, joined 
the faculty of the University of Illinois at Urbana. He was 
the fi rst breeder / geneticist with primary responsibility 
for soybeans at this university. He constructed the fi rst 
chromosome map for soybeans [1933]. He developed the 
varieties Illini and Chief, and made the cross which led to the 
variety Lincoln. In 1943 Lincoln was released jointly by the 
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University of Illinois, USDA, and several other universities. 
It “was the fi rst variety to be developed from a purposeful 
hybridization and was the fi rst to be cooperatively released 
under the agreement of 1936.
 “A contemporary and colleague of Dr. Woodworth 
was Professor Jay Courtland Hackleman, a crops extension 
specialist at the University of Illinois. Professor Hackleman 
was an ardent promoter of soybeans. He and his extension 
colleagues in other states appreciated the potential of 
soybeans and strongly encouraged farmers to try them on 
their farms.”
 1921-1951–Professor William Leonidas Burlison was 
head of the department of Agronomy at the University of 
Illinois. Along with Woodworth and Hackleman, he was 
instrumental in the establishment of soybeans in Illinois 
agriculture.
 “These people had counterparts in many states who were 
equally enthusiastic and effective in encouraging farmers to 
grow soybeans.”
 1928–J.L. Cartter, a graduate student at the University of 
Wisconsin, was hired by the USDA as a soybean agronomist, 
stationed at Holgate, Ohio. In 1936, when the US Regional 
Soybean Industrial Products Laboratory was established, 
Mr. Cartter moved to Urbana, Illinois, to lead the production 
research at the Laboratory. He continued at that position until 
his retirement in 1965.
 “Plant breeders were employed by USDA and 
stationed at Iowa State and Purdue [West Lafayette, 
Indiana] Universities, at later at Stoneville, Mississippi, 
North Carolina State Univ., and the Universities of Florida, 
Missouri, and Minnesota, in addition to Illinois.”
 1949–After the retirement of W.J. Morse, Dr. Weiss 
took over his position as leader of Soybean Investigations at 
USDA; he served in that position from 1949 to 1953. “Under 
Weiss’ leadership the soybean germplasm collection was 
formalized and facilities established at Urbana, Illinois, and 
Stoneville, Mississippi, for preservation and management 
of the collection.” Weiss was followed by Dr. Herbert W. 
Johnson (1954-1964), “who next to Morse probably had the 
greatest infl uence on the development of soybean research.” 
During this period “the soybean cyst nematode was found for 
the fi rst time in the United States, the fi rst disease-resistant 
soybean varieties were developed, and a signifi cant increase 
in the size and scope of soybean research staffs occurred, 
including the beginnings of the major increase in research on 
soybean physiology.”
 Before 1965, the only U.S. company “with a soybean 
development program was the Coker’s Pedigreed Seed Co. 
of South Carolina, where Henry Webb was the soybean 
breeder. In 1965 a group of midwestern seed companies 
joined to form the Soybean Research Foundation, Inc. 
(S.R.F.), and employed A.L. Matson of Missouri as a 
soybean breeder. During the 1970s many companies 
established soybean variety development groups following 

enactment by Congress of the Plant Variety Protection Act 
of 1970. Consequently the number of varieties available to 
farmers has increased manyfold. In 1983 it is estimated that 
at least 300 different varieties were offered for sale in Illinois 
alone.”
 Also discusses protecting soybeans from diseases, 
insects, nematodes and weeds, as well as plant physiologists 
who worked on soybeans (he pioneering work being done 
by Garner and Allard on photoperiodism). The Northern 
Regional Research Center at Peoria, Illinois; since 1942 
soybean utilization research as been based here. International 
programs including INTSOY. Growing interest in food 
uses of soybeans (tofu, soymilk) including the Soycrafters 
Association. Rise of the soybean processing industry. The 
American Soybean Association. Address: Emeritus Prof., 
Former Head, Dep. of Agronomy, Univ. of Illinois, Urbana, 
IL.

495. Higgins, Holly S. 1984. Soybean exports to Spain-
Portugal spell stiffer product competition. Foreign 
Agriculture (USDA Foreign Agricultural Service). Aug. p. 
19-21.
• Summary: “U.S. soybean exports to Spain and Portugal 
have grown steadily in recent years, but U.S. exporters 
of soybean products–meal and oil–are now facing stiffer 
competition from these countries–primarily because of 
policy changes to aid domestic producers.
 “Spanish and Portuguese production of soybean meal 
and oil now exceeds domestic requirements and the surplus 
is being exported to the world market.
 “However, despite efforts to boost domestic production 
of oilseed crops, both Spain and Portugal continue to depend 
on imported soybeans to meet their feed requirements.
 “Drought conditions reduced production of domestic 
oilseeds in 1983–notably sunfl owerseed–in both countries. 
Yet over the past few years, increased oilseed crushings 
for livestock and poultry feed have produced a surplus of 
vegetable oil and, more recently, protein meal.
 “This excess production led to the policy changes 
as farm offi cials in Spain and Portugal attempt to protect 
domestic olive oil and oilseed producers.
 “Spain has emerged as the world’s third largest exporter 
of soybean oil, behind the United States and Brazil. Portugal, 
with its own protectionist policies, has made a similar shift, 
and in 1982, it became an exporter of soybean meal.
 “U.S. Processors’ Group Files Petition: In response to 
the protectionist measures in both countries, the National 
Soybean Processors’ Association (NSPA) in April 1983 fi led 
a petition with the offi ce of the U.S. Trade Representative 
(USTR) under Section 301 of the Trade Act of 1974, alleging 
that Spain and Portugal maintain policies which burden and 
restrict U.S. trade in soybean products.
 “In May 1983, the USTR accepted portions of the NSPA 
petition and a public hearing was held in June to consider 
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trade issues. Bilateral consultations under GATT Article 
XXII were held in Spain and Portugal in late 1983. Based on 
these talks, further information exchanges and consultations 
should take place shortly. U.S. exports to Spain of oilseeds 
and products, consisting mostly of soybeans and soybean 
meal, were valued at $549 million in 1983, compared with 
$721 million in 1982. Those to Portugal totaled $222 million 
in 1983 versus $177 million the year earlier, with the major 
products being soybeans and sunfl owerseed.
 “A closer look at the oilseed sector in these two 
countries follows:
 “Spain–Olive oil is Spain’s traditional vegetable oil 
for domestic consumers. Because yields normally fl uctuate 
as much as 25 percent from year to year, the government’s 
policy has concentrated on protecting Spain’s olive oil 
producers through price supports, direct subsidies and tax 
rebates on exports.
 However, as the Spanish livestock and broiler industries 
expanded over the years, large amounts of competing 
vegetable oils came onto the Spanish market as byproducts 
of oilseeds crushed for protein meals.
 “Domestic Expansion in Sun Oil Output: In addition to 
increased soybean oil production from imported soybeans–
mostly from the United States, Spain’s efforts to promote 
alternate oilseed crops resulted in a dramatic increase in 
sunfl owerseed oil production Rapidly expanding demand 
and the emergence of cheaper vegetable oils on the Spanish 
market led to a relative decline in olive oil consumption.
 “The government’s traditional policy of protecting 
olive oil producers needed revamping to keep olive oil 
consumption at high levels.
 “Soybean Oil Consumption Limited by Quota System: 
Spain established a domestic marketing quota in 1976 
to restrict the consumption of soybean oil. Originally set 
at about 240,000 tons, the quota has been progressively 
reduced to the current level of 90,000 tons. These marketing 
quotas are announced each autumn after taking into account 
estimated olive oil and sunfl owerseed oil production and 
consumption levels. Any residual vegetable oil requirements 
are allocated to soybean oil. Although marketing quotas have 
reduced Spain’s consumption of soybean oil, total vegetable 
oil consumption has increased substantially. Meanwhile, both 
sunfl owerseed oil and olive oil have benefi ted. The share 
of the traditional staple, olive oil, rebounded to 44 percent 
in 1982/83 while that for the relative newcomer, sun oil, 
rose to 33 percent. Together, these two oils are expected to 
account for more than 80 percent of Spanish vegetable oil 
consumption in 1983/84.
 “Spain Continues To Export Soybean Oil: Because 
soybean oil in excess of the marketing quota must be 
exported, Spain’s soybean oil exports have risen dramatically 
over the past 10 years. They averaged only about 60,000 tons 
annually in the early 1970s before peaking at 478,000 tons in 
1981/82.

 “Spanish soybean oil exports are expected to decline for 
the second straight time this year to 390,000 tons. But, they 
still benefi t from tax rebates and preferential export fi nancing 
schemes designed to enhance Spain’s competitiveness 
on the world market. Spanish oil competes with the U.S. 
counterpart in such markets as Morocco, Tunisia and 
Yugoslavia.
 “Oilseed Policies Avoided in EC Accession Talks:
 “This past February, offi cials of the European 
Community (EC) presented Spanish negotiators with a 
declaration on agriculture outlining the EC position on 
Spanish membership. However, they avoided any proposals 
on vegetable oils and oilseeds, which are to be discussed at 
some future date.
 “Spain’s current domestic oilseed policy of extensive 
subsidies, taxes and quotas is a major issue yet to be worked 
out in accordance with the EC’s Common Agricultural Policy 
(CAP). Plans call for negotiations to be completed in 1984, 
with Spain’s accession to take place in January 1986.
 “Portugal–The most signifi cant development in 
Portugal’s oilseed industry in recent years has been the 
growth of a government-supported crushing industry.
 “Given negligible local production of oilseeds, 
imports of soybeans (chiefl y from the United States) and 
sunfl owerseed have increased. At the same time, imports of 
protein meal for feed purposes have fallen dramatically.
 “Procurement and price policies, as implemented by 
the government oilseed monopoly IAPO (The Olive and 
Oilseed Institute), have brought about these changes, which 
made Portugal self-suffi cient in protein meals and a surplus 
Producer of vegetable oils in 1983.
 “To keep vegetable oil stocks at reasonable levels and to 
help olive oil producers, the Portuguese government controls 
the vegetable oil market through domestic pricing programs 
that ensure healthy margins for the crushing industry.
 “Oilseed Production Off; Imports Up: Drought 
conditions in the major sunfl owerseed producing areas have 
cut Portugal’s oilseed production forecast nearly in half for 
1983/84. However, domestic output of sunfl owerseed and 
saffl owerseed represents less than 2 percent of Portugal’s 
annual oilseed crushing needs.
 “The country’s rapidly expanding crushing capacity 
pushed total oilseed imports, especially soybeans, to a record 
high in 1982/83, with soybean imports peaking at 638,000 
tons. Imports are forecast to decline in 1983/84 to 600,000 
tons due to reduced world supply as well as Portugal’s 
economic recession and foreign exchange problems.
 “The United States has always been a major supplier of 
soybeans to Portugal.
 “In 1981/82, roughly 97 percent of Portugal’s soybeans 
came from the United States. Because of a strong dollar 
and reduced Commodity Credit Corporation (CCC) credit 
guarantees, the U.S. soybean share is projected to fall 
slightly in 1983/84.
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 “Excess of Meal and Oil: Portuguese imports of protein 
meal are projected at only 40,000 tons in 1983/84, down 75 
percent from 1980/81.” Address: Oilseeds and Products Div., 
FAS. Phone: 202-447-6234.

496. Soy Protein Council. 1984. Vegetable protein products 
in child nutrition programs. An explanation of new 
opportunities and regulations (Brochure). Washington, DC. 4 
p. 28 cm.
• Summary: “Introduction-History: Vegetable protein 
products (VPP) have been authorized through FNS Notice 
219 since 1971 as an alternate food to meet part of the meat/
meat alternate requirement of the meal patterns for the 
child nutrition programs. This notice established specifi c 
requirements and guidelines for the use of VPP based on the 
technology available at that time. The use of VPP to meet 
FNS Notice 219 was limited mainly to textured soy fl ours 
with 50 percent protein and allowed for a maximum moisture 
content for hydrated VPP of 65 percent.
 “Developments in food technology since that time have 
created new types of VPP which schools can now use in 
addition to products which have been used in the past. These 
products include isolates and concentrates. Recognition of 
these technological advances allows for greater fl exibility in 
food formulation by offering school foodservice operators 
the option of using improved vegetable protein ingredients 
which result in menu fl exibility and increased value for their 
food purchase dollars.
 “What is VPP? (Substitute Food): A VPP is a food which 
may be used to resemble and substitute, in part, for meat, 
poultry or seafood. A VPP used in this manner may contain 
fl ours, concentrates or isolates, or any combination of these 
as ingredients along with added nutrients, colors, fl avors, etc.
 “How do the New Regulations Compare to FNS Notice 
219?” A table compares 9 provisions of each.
 “Can I use FNS Notice 219 and the new regulations 
interchangeably? No. Schools using VPP which meet FNS 
Notice 219 must use these products in accordance with FNS 
Notice 219. Likewise, VPP which meet the new regulations 
must be used according to these regulations.
 “When is the fi nal effective date? All schools must use 
the new VPP regulations by February 7, 1984.
 “I understand that the ‘texture’ requirement for VPP 
has been eliminated. Why? The intent of this requirement 
was to ensure that a hydrated product resembled the 
physical characteristics of the meat, poultry or seafood 
it replaced. Recent advances in the technology of VPP 
make it unnecessary to impose such a requirement. Other 
methods are, and may be, used to produce structure where 
appropriate.
 “How is VPP used as an alternate food in the school 
lunch program?
 “+ Vegetable protein products must be prepared in 
combination with meat, poultry or seafood.

 “+ A fully hydrated vegetable protein product may 
not exceed 30 parts to 70 parts uncooked meat, poultry or 
seafood.
 “+ Vegetable protein products may be used in the dry, 
partially hydrated or fully hydrated form in combination with 
meat, poultry or seafood.
 “+ Vegetable protein products must resemble and 
substitute for meat, poultry or seafood. Substitute refers to 
a VPP whose presence in another food results in a smaller 
amount of meat, poultry or seafood. It does not refer to a 
VPP used to substitute for a starch. The VPP may resemble 
the meat, poultry or seafood at any point of preparation. 
If the VPP in the fi nished food looks like, tastes like, etc., 
the meat, poultry or seafood with which it is combined, the 
resemblance criterion is met.
 “What food products provide the best opportunities for 
using VPP as an alternate food? Examples of products in 
which a VPP can be used as an alternate food include, but are 
not limited to, beef patties, chicken patties, pizza toppings, 
chili, meat loaf, tuna salad, and taco fi llings.
 “When can VPP not be used as an alternate food for 
credit? Vegetable protein products cannot be used as an 
alternate food when substituting for a starch, as in foods such 
as pizza crust or as a breading on a meat, poultry or seafood 
product. Also, VPP cannot be used as an alternate food when 
used as functional ingredients such as binders in products 
(i.e., binders in meat products) and thickening agents in 
sauces. However, this does not prevent the use of VPP 
in the products, such as pizza crust, in the child nutrition 
programs.”
 Note: This brochure continues on two more pages. 
Address: 1800 M Street, N.W., Washington, DC 20036.

497. Times of India (The) (Bombay). 1985. Current topics: 
Soya’s real value. May 27. p. 8.
• Summary: Exporters of soyabean extractions [soyabean 
meal] are clamoring for more concessions and government 
support. It is now clear that a sea-change has taken place in 
the justifi cation for cultivating soyabean in India. “Fifteen 
years ago, soya was promoted as the ‘magic bean,’ a highly 
nutritious foodgrain that is easy to cultivate and which could 
equally easily and cheaply meet the protein requirements of 
the poor.” Today the justifi cation is totally different–the need 
to maximize profi ts from exports of oilseeds meal, of which 
soya meal accounts for about two-thirds. The bean has lost 
its magic.
 The Soyabean Processors’ Association of India 
(SOPA), which is closely allied with the American 
Soybean Association and the National Soybean Processors 
Association [NSPA] (U.S.) have developed this new 
justifi cation, but the result is a gross miscalculation of the 
total benefi ts from soyabean cultivation.
 Its is only the exporters who have benefi ted from 
increased soya cultivation. It is purely for commercial 
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reasons that soyabean has been classifi ed as an oilseed. This 
has deprived India of the potential benefi ts of soyabean 
cultivation for domestic use–primarily as a food for human 
consumption in various forms and partly as a source of 
edible oil and extractions.

498. National Soybean Processors Association. 1985. Liquid 
gold: soybean oil is the energy to fuel world economic 
development. We’re the biggest customer of America’s 
soybean growers! (Ad). Soya Bluebook Back cover.
• Summary: “Developing nations face serious barriers to 
economic growth. Chief among these is providing their 
peoples the minimum daily calories for human subsistence.
 “Without food energy, a people cannot thrive, nor can 
their countries grow and develop. Nor can they have the 
strength to develop industries to earn foreign exchange. 
Nor can they ever become commercial markets for U.S. 
agricultural exports.

 “Soybean oil provides more food energy to meet daily 
caloric requirements than any food we send to the developing 
world. And it easily moves to areas of the greatest need.
 “NSPA and ASA know that soybean oil lowers the 
hunger barrier, providing the energy to fuel world economic 
development. It’s a ‘liquid gold’–making economic growth 
possible today, and paying U.S. agriculture dividends 
tomorrow.”
 Note: This ad also appeared on the back cover of the 
1986 Soya Bluebook Address: 1255 Twenty-Third St., N.W., 
Washington, DC 20037. Phone: 202-452-8040 Telex 248959.

499. Judd, Bob. 1985. Re: Sending you all issues of Soybean 
News. Plus 1979 speech. Letter to Bill Shurtleff at Soyfoods 
Center, Nov. 27. 1 p. Typed, with signature on letterhead. [1 
ref]
• Summary:  “Dear Bill, Under separate cover I’ve mailed 
a complete fi le of our publication Soybean News, Sept. ‘49–
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Jan. 84.
 “Also included is a speech I gave in [Aug.] 1979 giving 
a history of NSCIC activities.
 “Thanks for making a record of these bygone events 
& articles.” Address: National Soybean Crop Improvement 
Council, 211 South Race St., Urbana, Illinois 61801. Phone: 
217-367-0412.

500. SoyaScan Notes. 1985. Development of the book 
History of Soybeans and Soyfoods (Overview). Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1980 Oct. 22. First Table of Contents for 
Soyfoods History. I started this book because Nahum Stiskin 
of Autumn Press refused to let us use material from our tofu 
and miso books in our next book, titled Soyfoods, and it’s 
hard to write the history portions of soyfoods. Inspired by Dr. 
Harry W. Miller and Henry Ford.
 Dec. 9. Start to put bibliographic records on 3 x 5 inch 
fi le cards.
 1981 March 13. Add chapters on Nutrition, National 
Soybean Processors Assoc., T.A. Van Gundy.
 April 26. Add Society for Acclimatization, Li Yu-ying, 
Horvath, Lager.
 May 15. Make Overview into four chapters. Add 
Soybean Chronology, Sri Lanka, History of Soybean 
Production, Asian History, Berczeller, USDA.
 May 30. Change book title to History of Soyfoods and 
Soybeans from Soyfoods History.
 June 6. Make Chronology Chapter 1. Make History 
of Soybean Production a separate chapter. Add McCay, 
Soyfoods Producers in the West (Listing of companies), 
changed title from Soyfoods History to History of Soyfoods.
 August 21. Four Soybean Processors (Staley, ADM, 
Ralston Purina, Central Soya), Hymowitz, Bureau of Plant 
Introduction.
 Oct. 8. Cargill, Co-op Processors, drop Hymowitz, 
Soybean Production Pioneers, put Soy oil ahead of soy fl our, 
change the order of many chapters.
 Nov. 3. Change title to History of Soybeans and 
Soyfoods. Put soy nuggets [fermented black soybeans] before 
miso.
 Nov. 7. Set up fi rst 3+2 character cataloging codes for 
Soyfoods Center library and documents, e.g. Hym-81.
 1982 Jan. 2. Brief History of Fermentation East and 
West.
 Feb. 2. Macrobiotics and Soyfoods, Kikkoman.
 March 21. K.S. Lo and Vitasoy. Relocate East Asian 
pioneers at end of Pioneers section.
 June 18. Separate Fermented Tofu and Fermented 
Soymilk.
 July 22. Separate Soy Oil and Soybean Meal from 
Hydrogenated Soy Oil Products.
 Aug. 21. Put all country histories together.
 Oct. 25. Start using % instead of percent in Margarine 

chapter.
 Nov. 13. D.W. Harrison.
 Nov. 19. Decide to do separate chapter on Lecithin. 
Retitle each country from “History of Soyfoods in X” to 
“History of Soybeans and Soyfoods in X.”
 1983 Jan. 1. Switch from 3-letter codes to 4-letter. 
Hymo-73.
 April 17. Changed “at” to KW = (keyword) on cards.
 May 5. Dr. Fearn.
 Nov. Added Cereal-Soy Blends at Flour chapter, Iowa 
State University, History of Soyfoods and Health Foods in 
Los Angeles.
 1984 March. Meals for Millions, SFM-Rodale.
 Sept. 22. Added 12 chapters on individual countries. 
Divided hydrogenation into 3 chapters: Oil, margarine and 
shortening. Change book’s subtitle to “Past, Present, and 
Future.” Structure it into four volumes.
 Oct. 31. Completely restructure Soybean Production 
chapter into 16 parts. Discuss each by decade.
 Dec. 26. Ice Cream.
 1985 Jan. 19. Change ModProt to ProtMod, ProtIsol, 
etc.
 March 8. Add PPC = Pioneering Protein Companies: 
Glidden, Rich Products, Gunther, Griffi th Labs, I.F. 
Laucks. March 9. Add the Chemurgic Movement and US 
Regional Soybean Industrial Products Lab: Industrial Uses 
of Soybeans. United Nations, History of World Food and 
Protein, Hunger and Malnutrition.
 April 17th. Redo outline, giving each company its 
own line and bibliography, like Adventists. Print outline 
vertically. Address: Director, Soyfoods Center, Lafayette, 
California 94549. Phone: 510-283-2991.

501. Kohn, Florrie. 1986. Soybeans to the rescue [in the 
Dominican Republic]. Oil Mill Gazetteer 90(7):20. Jan. 
Soybean Feature Service, widely syndicated.
• Summary: “Make way for Soybean Aid! U.S. soybean 
farmers are pitching in to help end world hunger. Through 
their soybean checkoff investment in the American Soybean 
Association, U.S. farmers help promote use of soy protein to 
fortify foods in developing nations.
 “’Because of soybean association programs, fewer 
children are going to bed hungry each night,’ says Gil 
Harrison. ‘And at the same time, U.S. soybean farmers are 
gaining markets.’
 “Mr. Harrison is the American Soybean Association’s 
market development division manager for Latin America. 
He and other soybean association staff and consultants 
implement programs in Latin America that help U.S. farmers 
expand soybean markets.
 “Mr. Harrison says the bulk of soybean association 
project funding supports potential markets for soybean meal 
and oil. But some dollars do go to promote soy protein and 
play a small but crucial part in expanding soybean markets.
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 “’In the Dominican Republic, 400 children will soon 
participate in a special six-month nutrition program to 
document the benefi ts of soy protein in the diet,’ says Mr. 
Harrison.
 “Earlier this month, the S.S. Unicorn Express arrived at 
the port of Santo Domingo carrying two tons of soy protein 
products. The products were donated by the Soy Protein 
Council for use in soybean association-sponsored child 
nutrition programs.
 “Under the direction of soybean association nutrition 
consultant Dr. Haydee Rondon–a doctor at the Robert 
Reid Memorial Children’s Hospital in the Dominican 
Republic–the soy protein will be incorporated into spaghetti, 
sausages, and bread. Nearly 400 children at the hospital, a 
government day care center and an orphanage will be the 
daily benefi ciaries of these fortifi ed foods.
 “’Children who receive this additional protein should 
grow healthier and stronger quicker. And that’s what we want 
to show the Dominican government,’ says Mr. Harrison.” 
Address: American Soybean Assoc., St. Louis, Missouri.

502. Oil Mill Gazetteer. 1986. Soybean industry comes out 
fi ghting: NSPA challenges Argentine differential export taxes 
in Section 301 Trade Case. 90(7):20. Jan.
• Summary: “The National Soybean Processors Association 
fi led a petition with the U.S. Trade Representative 
challenging unfair subsidy practices employed by Argentina 
in the soybean complex, announced John G. Reed, Jr., 
chairman of the board of NSPA.
 “The NSPA petition follows the publication of the 
results of a detailed study by Economic Consulting Services, 
Inc. documenting the powerful subsidy effects of differential 
export taxes employed by Argentina in world markets for 
soybeans and soybean products.
 “The ECS analysis demonstrated that Argentine tax 
differentials subsidize Argentine exports of soybean meal 
and oil by causing the retention of raw soybeans within 
Argentina at artifi cially low prices for Argentine crushers. As 
a result, the heavily subsidized Argentine crushing industry 
is able to take away U.S. soybean meal and oil business in 
foreign export markets, according to the NSPA...”

503. Shurtleff, William; Aoyagi, Akiko. 1986. Thesaurus for 
SOYA: Computerized international bibliography of soyfoods 
and the soybean industry, 1100 B.C. to the 1980s. Lafayette, 
California: Soyfoods Center. 28 leaves. Jan. 28 cm.
• Summary: Contents: 1. What is the soya computerized 
bibliographic database? How to order a search for 
information using the soya database. 2. Introduction: Codes 
and conventions. 3. Principles used in thesaurus construction. 
4. Why the word “soya”? 5. Hierarchy of soy-related terms. 
6. Hierarchy of geographical terms. 7. Keywords, subject 
headings, or descriptors used in soya: an alphabetical listing. 
8. Detailed description of soya computerized bibliographic 

database.
 Page 8 states: “In English, the name of the soybean has 
been in continual fl ux since its arrival in the West. Early 
American names for the soybean plant prior to 1900 and 
references to the earliest documents seen in which these 
appeared are: ‘Chinese vetches’ (Samuel Bowen 1767), 
Chinese caravances (Benjamin Franklin 1770), ‘the Soy-
bean’ and ‘the soy pea’ (American Agriculturist 1874), ‘the 
soja bean’ (Cook 1879), ‘the soybean’ (McBryde 1881), 
‘soya beans’ (Brooks 1895) etc. Most of these were used for 
at least a decade.
 “Since the time of World War I, soy pioneers in the 
United States and England, especially those interested in 
food uses, have struggled to get rid of the ‘bean’ in the word 
‘soybeans.’ During the war, two new words (one plural and 
one singular) were introduced in the United States, and soon 
came to be fairly widely used: ‘soys’ and ‘soya.’ ‘Soys’ (as 
in the sentence ‘Soys are a fi ne source of high-quality, low-
cost protein.’) was picked up by two periodicals, Country 
Gentleman and Orange Judd Farmer, and widely used until 
the mid-1920s. The word was revived by Soybean Digest 
during World War II (starting in 1941) and used extensively 
until the early 1950s.
 “’Soya’ had been used as an adjective in England and 
its colonies since about 1910 (in the form, for example, of 
‘soya cake’ or ‘soya coffee’) and in the United States since 
1919 (‘soya oil’ ‘soya fl our’). It was fi rst used as a noun in 
1915 by Melhuish in a British Patent titled ‘Substitute for 
milk made from soya...’ In the United States it was fi rst used 
by Crane in 1933 in an article for Scientifi c American titled 
‘The story of the soya.’ It was fi rst used in a company name 
in October 1934, when Central Soya Co. was founded. In 
1936 the National Soybean Processors Association organized 
the Soya Food Research Council as part of its Soy Flour 
Association. Thereafter the new word was used occasionally.
 “During World War II, the American Soybean 
Association (ASA) made a sustained effort to standardize 
the name and spelling of its patron plant as ‘soybeans’ or 
‘the soybean’ and to phase out earlier variant terms, such as 
‘soy bean’ or ‘soya beans’ and to drop the term ‘bean’ when 
soy was used as an adjective with foods, such as ‘soy oil’ or 
‘soy fl our’ (Pellett 1944). However the ASA found that under 
certain circumstances the word ‘Soya’ seemed to do the job 
better than any of the above terms. For example, in 1968 
when the ASA started a long-standing tradition of choosing 
an annual princess, they decided to call her ‘Princess Soya’ 
rather than ‘Princess Soybean’ or ‘Princess Soy.’ Clearly, the 
word ‘Soya’ sounded prettier, and the ASA apparently did 
not like associating the word ‘bean’ with a lovely lady.
 “During the 1970s and early 1980s three major trends 
brought with them alternatives to the standard American 
English terms ‘soybeans’ and ‘the soybean’: (1) A large 
increase in the use of soy proteins in foods, (2) a growing 
interest in soybeans and soyfoods around the world, 
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including in many Third World countries, and (3) a rise 
in international communications, including international 
conferences and international journals. All three trends 
accelerated the use of the word ‘soya,’ which sounded nice 
with foods and was close in sound to the Spanish, French, 
and German word for the soybean. Thus, for example, two 
of the international conferences (held outside the USA) 
focusing on food uses of soybeans and sponsored by the 
American Soybean Association used the word ‘Soya’ in 
the title: ‘International Soya Protein Food Conference’ 
(Singapore 1978) and ‘World Conference on Soya 
Processing and Utilization’ (Mexico City 1981). Many of 
the papers in these and other international conferences from 
1973 on used the word ‘soya’ to refer to both ‘soybeans’ and 
‘soybean foods.’ At the conference in Mexico, for example, 
there were papers titled ‘What’s Holding up the Introduction 
of Soya into the Human Diet in Latin America?’ and ‘Using 
Soya to Produce Nutritional Foods at Low Cost.’ And in 
1980 the widely read Soybean Digest Bluebook changed its 
name to the Soya Bluebook.
 During this period use the of the relatively new word 
‘soybean,’ as a ‘mass noun,’ (having no plural form and not 
preceded by ‘the’) also came to be widely used, especially 
in Third World countries, as in the sentence ‘Soybean is a 
major farm crop.’ This usage paralleled that for other major 
farm crops, such as corn, wheat, and rice. For example, the 
title of one of the fi rst international symposia on soybeans for 
tropical and Third World countries was ‘Soybean in Tropical 
and Subtropical Cropping Systems.’ The word was used 
throughout the proceedings.
 “Thus by the mid-1980s, although the American terms 
‘soybeans’ and ‘the soybean’ are still the standard, they are 
being challenged by ‘Soya’ and ‘soybean.’ After more than 
200 years in the West, the English-language terms for of the 
soybean are still unsettled.
 “Historical trends and many present signs suggest that 
‘soya’ may eventually replace the present words ‘soybean,’ 
‘soybeans,’ and ‘soyabeans’ in spoken and written American 
and British English.”
 “’Soya’ has numerous advantages: (1) ‘Soya’ does 
not contain the word ‘bean.’ The nutritional and chemical 
composition of soybeans, as well as their uses, are so 
different from those of most beans that soybeans deserve a 
separate category. Soybeans are much richer in protein than 
most beans, and they are rarely eaten as is. Rather they are 
transformed by processing into a remarkably diverse array 
of other products, including soy oil and soybean meal, a host 
of foods (ranging from tofu and isolated soy proteins to soy 
sauce and miso), and an equally large number of industrial 
products. Moreover, the word ‘bean’ generally has a lower-
class and mildly unfavorable connotation today in most 
industrialized Western countries, a connotation that soybeans 
would prefer not to be saddled with.
 “(2) ‘Soya’ is a shorter word than ‘soybeans,’ ‘the 

soybean,’ or ‘soyabeans.’ Historically, short words usually 
replace longer ones, as long as both communicate their 
meanings equally well. Moreover, it is always used 
consistently in only one way, unlike ‘the soybean’ or 
‘soybeans.’ (3) ‘Soya’ is a ‘mass noun.’ Like ‘wheat,’ 
‘corn,’ and other cereal grains, it has no plural form. This 
grammatical similarity facilitates its parallel usage with the 
words for other crops and commodities. Now, for example, 
we say: ‘Corn, soya, and wheat are America’s three major 
farm crops.’ Or ‘Soya is widely grown in rotations with 
corn.’
 (4) “’Soya’ has a pleasing sound and communicates 
readily to speakers of American English, British English, 
and most European languages (‘Soy’ means ‘I am’ in 
Spanish). (5) ‘Soya’ can be used to refer to two things at 
once: soybeans and soyfoods. Rather than speaking of ‘A 
history of soybeans and soyfoods in America’ we can now 
talk of ‘A history of soya in America.’ If one were to speak 
of a ‘History of Soybeans in Mexico’ it would not carry the 
connotation the various uses of soybean, including food.”
 Note: Starting in about 1993, it was the word “soy” 
rather than the word “soya” which began to replace the 
words “soybean” and “soybeans.” For example, in Aug. 
1993 the First International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease was announced. It 
was held in Feb. 1994. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

504. Soybean Update. 1986. ASA, NSPA protest Argentine 
differential export tax. June 6.
• Summary: It “discourages soybean exports and favors 
soybean meal and soybean oil exports by placing a higher tax 
on beans.”

505. American Soybean Association. 1986. Soya Bluebook 
‘86. St. Louis, Missouri: American Soybean Assoc. 278 p. 
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: Contents: Index of advertisers (p. 4). Soybeans: 
Your profi t opportunity, by Dr. Kenneth L. Bader, CEO, 
ASA (p. 5). Organizations (by country, within each country 
alphabetically): For each gives the name, address, contact 
person, year founded, number of members, objectives and 
activities, publications. Countries are: USA, Australia, 
Austria, Bangladesh, Belgium, Brazil, Canada, England, 
Germany (Federal Republic of), Finland, France, Hungary, 
India, Indonesia, Italy, Ivory Coast, Japan, Malaysia, 
Mexico, Netherlands, Norway, Philippines, Portugal, 
Senegal, Spain, Sweden, Taiwan, Turkey, Yugoslavia, Zaire, 
Zimbabwe. U.S. agricultural education, research & extension 
(by state; mainly state agricultural / land-grant colleges), 
ASA international offi ces and world regions (colored world 
map and photo of each country director), government trading 
agencies.
 Soy directory: Oil extraction plants / refi neries 
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(alphabetically by state in USA, then by country), soyfoods 
/ edible soy products manufacturers (lecithin, soy fl our, 
soy grits, soy protein concentrates & isolates, textured soy 
protein, binders, extenders, simulated meat products, soy oil 
products {margarine, shortening, cooking / salad oil, salad 
dressings}, soyfoods–beverages [soymilk], frozen desserts, 
soy sauce, tempeh, tofu, whole soybean snacks {soynuts}, 
other soy-based foods), within each product by country, 
producers of soy products for industrial manufacturers (by 
products, etc.): Industrial lecithin, industrial soy fl our / 
soy protein, industrial soy oil, soy sterols and tocopherols, 
soybean fatty acids.
 Soybean manufacturing support industries: 
Manufacturing equipment & supplies, soybean processing 
equipment & supplies, manufacturing services. Marketing 
and auxiliary services: Brokers, fi nancial services, 
forwarding agents, marketing consultants, trading 
companies, transportation, warehousing–export / import.
 Soy statistics (tables & graphs): Soya conversions 
[weights & measures], metric conversions, temperature 
conversions. U.S. soybean planting and harvesting dates 
(by state). U.S. soybean acreage, yield and production, 
1925–1985 (by year). U.S. soybean planted acreage by 
state (1970–1985). U.S. soybean harvested acreage by state 
(1970–1985). U.S. soybean yield by state (1970–1985). U.S. 
soybean production by state (1970–1985). U.S. soybean 
production major crops (1920–1985): One graph each for 
soybeans, corn, wheat, and cotton. U.S. harvested acreage of 
major crops (1920–1985): One graph each for the big 4. U.S. 
yield per acre of major crops (1920–1985): One graph each 
for the big 4. Argentine soybean area, yield and production 
by province (1975-1986). Brazilian soybean area, yield and 
production by province (1975-1986). Canadian soybean 
production: Acreage, yield, production, farm price and value 
(1950-51–1984-85). Canadian soybean production and 
utilization (1950-1984, year beginning Aug. 1): Production, 
imports, supplies, exports of beans, processed for oil and 
meal, soy oil produced, soybean oilcake produced. World 
soybean production: Area and production in specifi ed 
countries and the world total (1980/81–1985/86). Soybean 
production by major countries (one graph, 1925-1985): U.S., 
Brazil, PRC [China], Argentina. Share of world soybean 
production [percentage] by major countries (one graph, 
1925-1985): Big 4. Soybean acreage by major countries 
(one graph, 1925-1985): Big 4. Share of world soybean 
acreage [percentage] by major countries (one graph, 1925-
1985): Big 4. U.S. soybeans: Supply, disposition, acreage, 
yield and price (1970–1986). Soybean usage in the U.S. for 
crush and exports (one graph, 1925-1985, million bushels). 
U.S. soybean exports: Percent of total usage (one graph, 
1925-1985). Argentine soybeans and products (oil and 
meal): Supply and disposition (1975/76–1986/87). Brazilian 
soybeans and products (oil and meal): Supply and disposition 
(1975/76–1986/87). Prices of U.S. soybeans, No. 1 yellow: 

Average price per bushel, Illinois country shipping points 
(by year and month, 1950–1984, dollars). Prices of U.S. 
soybeans received by farmers: Average price per bushel 
(by year and month, 1950–1984, dollars). U.S. soybean 
price support operations (1945-1985, incl. CCC). U.S. 
soybean crop value: U.S. and major producing states (1925-
1985): Illinois, Iowa, Indiana, Ohio, Missouri, Minnesota, 
Arkansas. Fold-out color map of U.S. soybean acreage by 
county. U.S. farm marketings of soybeans: Percent of open 
market farm sales by month (1975/76–1984/85). Map of 
U.S. soybean processing plants. Value of U.S. soybean 
products per bushel and crush margin (1950-1984): Soy 
oil, soybean meal, soybean price (received by farmers, 
No. 1 yellow Illinois), margin (ditto). U.S. soybean meal: 
Prices paid by farmers–44% protein, dollars per 100 lbs, 
by year and month (1950-1984). U.S. soybean meal: 
Average wholesale price–44% protein, dollars per ton, 
bulk Decatur, Illinois, by year and month (1950–1984). 
U.S. soybean meal: Beginning stocks, production, exports 
and domestic disappearance, by year and month, thousand 
short tons (1978/79–1984/85). U.S. soybean cake and 
meals: Supply, disposition and price (1977-1985): Soybean, 
cottonseed, linseed, peanut. Major world protein meals: 
Supply and utilization (1981/82–1985/86; Production, 
exports, imports, consumption, ending stocks): Soybean, 
cottonseed, rapeseed, sunfl owerseed, fi sh, peanut, copra, 
linseed, palm kernel. World major oilseeds: Supply and 
utilization (1981/82–1985/86). World major vegetable and 
marine oils: Supply and utilization (1981/82–1985/86). 
Prices of U.S. soybean oil: Soy oil, domestic crude, average 
cents per pound in tank cars at Midwestern mills, by year 
and month (1950/51–1984/85). U.S. soybean utilization, by 
year (1960-1984): Food–Shortening, margarine, cooking and 
salad oils, other edible, total. Nonfood–Paint and varnish, 
resins and plastics, fatty acids, other inedible (incl. soap), 
total. Total domestic utilization. U.S. soybean oil value as 
percent of total soybean value (1930–1985). Note: Peaked 
at about 55% in 1930, fell to about 32% in 1980-81. U.S. 
soybean oil: Supply, disposition and price (1960-1985). U.S. 
edible fats and oils: Supply and disappearance (1978-1985): 
Coconut, corn, cottonseed, lard, palm, peanut, soybean, 
sunfl ower, tallow (edible). U.S. exports of soybeans, by 
year and month (1953–1984). U.S. soybean exports by port 
and country of destination (Sept. 1984–Aug. 1985): Ports 
are–St. Lawrence Seaway, Lakes, Atlantic, Gulf (by far the 
largest), Pacifi c, Interior. U.S. exports: Soybeans–Volume of 
exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oil–Volume of 
exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oilseed cake and 
meal–Volume of exports by country of destination (in metric 
tons) and total value (1981–1985). Map of U.S. soybean 
exports by port areas: Sept. 1984–Aug. 1985 (1,000 bushels). 
U.S. exports of soybean, cottonseed and sunfl owerseed 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   338

© Copyright Soyinfo Center 2019

oils: U.S. commercial and P.L. 480 exports–Volume of 
exports by region and country of destination (in metric 
tons) and total value (1979/80–1984/85; year beginning in 
October). U.S. exports: Soybean oil–P.L. 480, Title I and III, 
volume (in metric tons) and value (in $1,000) by country 
of destination (FY 1981–1985). U.S. exports of soybean 
and cottonseed oils: U.S. commercial and P.L. 480 exports 
(1950–1984, million lbs; incl. P.L. 480 as a percentage of 
the whole). Brazilian exports of soybeans and products to 
major countries (1,000 metric tons; 1976-1984). Graph of 
soybean & product exports by major countries (U.S., Brazil, 
Argentina) (soybean equivalent; 1970-1985). Graph of world 
share of soybean & product exports by major countries (U.S., 
Brazil, Argentina) (1970-1985). Note: U.S. share has fallen 
from 95% in 1970 to about 50% in 1984.
 Glossary: General terms, soy protein terms. Standards & 
specifi cations: NSPA, Association of American Feed Control 
Offi cials (AAFCO), USDA (defi nitions and grades). Index. 
Address: P.O. Box 27300, St. Louis, Missouri 63141.

506. J. of the American Oil Chemists’ Society. 1986. 
Argentinian soybean taxes. 63(7):865. July.
• Summary: The Offi ce of the U.S. Trade Representative 
(USTR) has requested bilateral consultations with 
Argentinian government offi cials to discuss Argentina’s 
differential export taxes on soybeans and soybean products. 
National Soybean Processors Association (NSPA) fi led a 
petition in April claiming unfair trade practices by Argentina. 
Argentina applies an export tax of 28.5% on soybeans 
and 16.5% on soybean oil and meal. NSPA claims the tax 
differential provides an artifi cial and unfair cost advantage 
to Argentina’s soybean crushers. The petition also claimed 
that the differential tax has allowed Argentina to export much 
more meal and oil; this has suppressed world prices and 
reduced U.S. exports of soybean products.

507. J. of the American Oil Chemists’ Society. 1986. Export 
subsidy for soybean oil? 63(8):986. Aug.
• Summary: U.S. offi cials in June were considering a USDA 
proposal to include soybean oil as part of the U.S. Export 
Enhancement Program (EEP). After several weeks of debate, 
a U.S. government interagency panel in early June rejected 
a USDA proposal to target Turkey, Tunisia, Morocco and 
India to receive a total of 150,000 tonnes of U.S. soybean 
oil through EEP. The working group considering USDA’s 
proposal objected that it did not believe the proposal clearly 
met the EEP’s goal of targeting countries in which subsidized 
products from other countries have an advantage over U.S. 
exports. The 1985 Farm Bill authorizes the Secretary of 
Agriculture to use $110 million a year to counter or offset 
adverse effects on U.S. agricultural exports. Under buy-
down, the price of a product exported to selected nations is 
subsidized to compete.

508. American Soybean Assoc. 1987. Overseas soy products 
donation program from the Dominican Republic. P.O. Box 
27300, St. Louis, Missouri. 12 p. Special edition by Dr. 
Hyadee Rondon de Zadronga and Ruth S. Orellana. [10 ref. 
Eng; Spa]
• Summary: In Jan. 1985 ASA contacted the Soy Protein 
Council to suggest a joint soy protein feeding program in 
the Dominican Republic. The trial was conducted between 
Jan. and June of 1986. Dr. Haydee Rondon de Zadronga 
was program director. “The objective of the sponsors of this 
important research, was to demonstrate that soy protein has 
a prominent place in the daily diet, and that food products 
manufactured with soy protein do not cause any acceptance 
problem in pre-school age infants, that they are easy to 
acquire, and that they can be bought at popular prices.”
 “In 1984 the area planted of soybeans in the Dominican 
Republic was of 10,000 acres and in 1985 the acreage 
planted was of 25,000 acres. The program consisted of 
the donation of 2 tonnes of soy products to be used in a 
fortifi cation feeding program.”
 The following products were donated: 250 kg Procon 
fortifi ed soy protein concentrate by A.E. Staley Mfg Co.; 250 
kg Response 4342 fortifi ed soy protein concentrate chunks 
by Central Soya Co. 500 kg Textured 16328 textured fortifi ed 
soy fl our (50% protein), and 500 kg Bakers Nutrisoy 63100, 
fortifi ed defatted soy fl our (50% protein) by ADM, and 500 
kg defatted soy fl our (50% protein) by Cargill. Address: St. 
Louis, Missouri.

509. Meat Processing. 1987. Soy protein makers seek hot 
dog labeling changes. Sept.
• Summary: The Soy Protein Council asked FSIS to regulate 
and allow all non-meat protein ingredients, such as soy, milk, 
and proteinaceous fl avoring agents on an equal basis. They 
asked that the present qualifying phrase for soy proteins 
(“Soy Added”) in the title be eliminated in hot dogs and 
cooked sausages. Address: Duluth, Minnesota.

510. Soybean Update. 1987. The Soy Protein Council and 
ASA donated 1.5 tonnes of soy protein to the Dominican 
Republic for use in a pilot human nutrition program. Nov. 9. 
p. 3.
• Summary: The program is carried out by 16 national and 
international institutions. About 1,000 children and adults 
were fed foods fortifi ed with soy, which were then rated as 
to taste, appearance, acceptability and tolerance. As a result 
of the program’s success, the Dominican government and 
private companies may introduce a national soy fortifi cation 
program.

511. Tiberend, William D. 1987. Associations and 
organizations of the soybean industry. Illinois Research 
(Illinois Agric. Exp. Station, Urbana) 29(2/3):32-33. 
Summer/Fall.
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• Summary: ISPOB: The Illinois Soybean Program 
Operating Board was established in 1974, following approval 
by a statewide referendum of farmers, and is responsible 
for collecting and administering all Illinois checkoff 
contributions. In 1985, the average Illinois farm had 195 
acres of soybeans, yielding 38 bushels per acre. Thus, total 
checkoff for the average farm was $37.05 in 1985. That’s 
an investment of only 19 cents per acre to improve profi ts. 
Market development: To promote overseas demand for 
soybeans and products–oil and meal–the Illinois checkoff 
program sends approximately two-thirds of its funds to the 
American Soybean Development Foundation (ASDF).
 Discusses ISPOB research funds and the ASA. The Land 
of Lincoln Soybean Association is the Illinois affi liate of the 
American Soybean Association. Also discusses the National 
Soybean Processors Association (NSPA) and the National 
Soybean Crop Improvement Council (NSCIC). Address: 
Executive director, Land of Lincoln Soybean Assoc., 
Bloomington, Illinois.

512. U.S. International Trade Commission. 1987. Status 
of U.S. competitiveness (Document part). In: USITC. 
1987. U.S. Global Competitiveness: Oilseeds and Oilseed 
Products. Washington, DC: USITC. xxii + 214 p. See p. 8-1 
to 8-32. Chap. 8. USITC Publication 2045. Dec. [100 ref]
• Summary: Contents: Introduction. The changing structure 
of oilseed product markets and the loss of U.S. market share: 
The U.S. share of world markets, macroeconomic effects 
of U.S. export performance (the value of the U.S. dollar, 
stagnant world economic growth, the debt crisis in non-
petroleum developing countries), technological development 
(research and development, cost differentials {farm costs, 
processing costs, transportation costs}), government 
involvement in agriculture (U.S. government agriculture 
policies, foreign government agriculture policies), 
multinationalization (multinational enterprises or MNE’s).
 U.S. adjustment efforts: Strategic responses to foreign 
competition, cost reduction and capital expenditures. 
Industry views of U.S. competitiveness: Questionnaire 
respondents (the Commission’s questionnaire asks nine of 
the largest U.S. soybean processors for their views on U.S. 
competitiveness; competitive assessment of foreign rivals–
Brazil, Argentina, Malaysia, Spain, and EC-11 except Spain, 
effects of U.S. and foreign government policies), industry 
testimony (National Soybean Processors Association, 
American Soybean Association). Prospects for the future.
 Tables: 8-1. U.S. shares of selected world markets 
related to soybeans, 1978-1986. 8-2. Real and nominal 
exchange rate indexes for the U.S. dollar against currencies 
of major exporters of oilseeds and oilseed products, in units 
of foreign currency per dollar, 1980-1986. 8-3. Effects of real 
appreciation and depreciation of the U.S. dollar, 1980-82, 
1984-85, and 1986. 8-4. Growth of gross product, import 
volumes, and export volumes for industrial and developing 

countries.
 8-5. Outstanding external debt of developing countries, 
1981-1986 (in billion dollars; all vs. non-petroleum, long 
term vs. short term). 8-6. Soybean production: Comparison 
of costs (dollars per bushel) in selected countries, 1986 
(Argentina is $5.04, Brazil is $6.21, USA Corn Belt is 
$6.77). 8-7. Soybean mills: Average costs of production 
of selected soybean mills, in the United States, EC, and 
South America (Brazil and Argentina), 1985 and 1986. 8-8. 
U.S. industry response to foreign competition: Strategies 
to be initiated or carried out within the next year by 8 
U.S. soybean crushers. 8-9. U.S. Industry views on U.S. 
competitiveness compared with major competitors (Brazil, 
Argentina, Malaysia, EC-11 (not incl. Spain)). Address: ITC, 
Herbert Hoover Building, 14th St. & Constitution Ave. N.W., 
Washington, DC 20230. Phone: 202-252-1807.

513. Soy Protein Council. 1987. Soy protein products: 
Characteristics, nutritional aspects and utilization. 
Washington, DC. vii + 43 p. No index. 28 cm. [96 ref]
• Summary:  Contents: Preface. Introduction: Historical 
aspects. Importance of soy protein products. Defi nitions 
and methods of preparation. Protein quality and human 
nutrition. Health and soy protein. Functionality. Uses in food 
systems. Regulations regarding usage. Economics. Future 
considerations. Bibliography.
 Provides an overview of the key benefi ts of soy 
protein products. The Soy Protein Council (named Food 
Protein Council from 1971-1981) is a trade association 
representing three processors of soy protein products: 
Archer Daniels Midland Co. (Decatur, Illinois), Cargill, Inc. 
(Minneapolis, Minnesota), and Central Soya Co. Inc. (Fort 
Wayne, Indiana). The Council acknowledges with gratitude 
comments received from the following specialists in this 
fi eld: John Erdman, Lawrence A. Johnson, Irvin E. Liener, 
Edmund W. Lusas, Walter J. Wolf, Endre F. Sipos, and Keith 
J. Smith.
 “The industry that produces soy protein products for 
human consumption has grown enormously since the late 
1950s. Current production is about 1 billion [1,000,000,000] 
pounds of protein products for human consumption per year 
in the United States–or about 4-5 pounds per person.” This 
includes soy fl ours and grits. Address: 1255 Twenty-Third 
St., N.W., Washington, DC 20037. Phone: 202-467-6610.

514. National Soybean Processors Association. 1988. Long 
Grove, Iowa (Ad). Soya Bluebook Back cover.
• Summary: “The crucial decisions affecting the future of 
the U.S. soybean complex won’t be made in Long Grove, 
Iowa. Nor in Hoopeston, Illinois... Banks, Mississippi... nor 
Blakely, Georgia.
 “They will be made in Washington, D.C.
 “That’s because the best seed, the best planting and 
maintenance practices, and the best harvest mean nothing 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   340

© Copyright Soyinfo Center 2019



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   341

© Copyright Soyinfo Center 2019

unless those who deliberate in Washington...
 “ + Aggressively resist unfair trade practices around the 
world.
 “ + Assist U.S. agriculture in developing and serving 
new markets.
 “ + Maintain policies that encourage farmers to produce 
crops to meet worldwide demand, and not for government 
storage.
 “American soybean growers and processors know that 
their industry has evolved and fl ourished through a world 
free market system. But today that system is being threatened 
by counterproductive policies and practices, both domestic 
and foreign, in all parts of the world. NSPA and ASA are 
working hard to keep U.S. agriculture competitive and strong 
by fi ghting against such practices.
 “And that’s important to America’s farmers, like those in 
Long Grove, Iowa.
 “We’re the biggest customers of America’s soybean 
growers.”
 A photo shows an aerial view of Washington, DC.
 Note: This ad also appeared on the back cover of the 
1987 Soya Bluebook. Address: 1255 Twenty-Third St., N.W., 
Washington, DC 20037. Phone: 202-452-8040 Telex 248959.

515. Soybean Update. 1988. Soybean ink use is on the rise. 
July 18.
• Summary: National Soybean Processors Association, 
NSPA, co-sponsored the Soy Ink Symposium in Washington, 
DC, with the American Soybean Association earlier this 
spring. David Bohling, project manager for ASA’s soyoil 
ink program, said a recent survey of soy ink users showed a 
majority originally tried soy ink because of environmental 
concerns with petroleum-based inks. However, the majority 
of those who made the switch to soy ink did so because of 
improved quality.

516. National Soybean Processors Assoc. 1989. Soybean 
processors to expand membership (News release). 1255 23rd 
St. N.W., Washington, DC 20037. 1 p. May 24.
• Summary: “The National Soybean Processors Association 
will expand its representation to include those fi rms 
which crush canola, sunfl ower, fl ax, and saffl ower seeds, 
according to NSPA Chairman James Lindsay [of AGP]. 
The association’s expanded membership will be refl ected 
in its new name, which will change to the National Oilseed 
Processors Association (NOPA). The new name will become 
offi cial on August 1, 1989.”
 Founded in 1929, the NSPA is celebrating its 60th 
anniversary this year. NOPA will maintain its offi ces in 
Washington, DC, with Sheldon J. Hauck as President.
 Note: This is the earliest document seen (July 2019) that 
mentions the “National Oilseed Processors Association.” 
Address: Washington, DC. Phone: 202-452-8040.

517. Soybean Update. 1989. Canola stirs industry turn 
[NSPA will change its name to NOPA and widen its 
membership after 59 years]. June 19.
• Summary: “Responding to growth in the U.S. oilseed 
crushing industry, the National Soybean Processors 
Association has decided to expand its membership 
and change its name. The National Oilseed Processors 
Association membership will be extended to include 
companies crushing canola seed, sunseed, fl ax and saffl ower 
seed. The change will be effective as of August 1.”
 “On a somewhat related note, the Federal Grain 
Inspection Service is now accepting public comment on 
setting up a schedule of marketing standards for canola. Both 
changes come partially on the heels of increased interest in 
growing canola in the U.S.”
 Note: The chairman of the new group will be James 
Lindsay [of AGP].

518. National Soybean Processors Association. 1989. Where 
will our patchwork farm policy lead? (Ad). Soya Bluebook 
Back cover.
• Summary: “World demand for oilseed products grows 4-6 
percent every year. And yet the U.S. share of this expanding 
world market is declining. Why? Because the current 
patchwork policy of American farm programs continues to 
reward farmers for ignoring market signals.
 “American growers are the most effi cient producers of 
oilseeds in the world. But the best seed, the best planting 
practices, the best harvest mean nothing until the lawmakers 
in Washington give oilseed growers the fl exibility they 
need...
 “ + To make planting decisions based on market 
demand, both domestic and international
 “ + To once again compete openly in world markets, 
unfettered by unfair trade practices and export subsidies of 
competing nations
 “ + To produce crops to meet worldwide demand, and 
not for government storage
 “ + To make a fair profi t from selling for worldwide 
markets.
 “Free access to world markets has been the backbone 
of the American oilseed industry. But today that system is 
threatened by counterproductive policies and practices at 
home and abroad. NOPA and ASA are working to change 
this patchwork policy...working to get the oilseed industry 
going again... working to build profi t opportunities for 
U.S. farmers.” Address: 1255 Twenty-Third St., N.W., 
Washington, DC 20037. Phone: 202-452-8040 Fax 202-833-
3636.

519. J. of the American Oil Chemists’ Society. 1989. NSPA 
becomes NOPA. 66(8):1042. Aug.
• Summary: On 1 Aug. 1989 the National Soybean 
Processors Association (NSPA) will change its name to the 
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National Oilseed Processors Association (NOPA), and will 
expand its membership to include fi rms that crush canola, 
sunfl owerseed, fl axseed, and saffl owerseed [saffl ower seed]. 
The new unifi ed approach will correspond to that which 
has existed in Europe for many years as FEDIOL–which 
represents both European oilseed crushers and refi ners.
 The move corresponds to the “recent emergence of the 
canola oil industry as a distinct segment of the U.S. oilseed 
crushing complex and the continuing expansion of the 
sunfl ower crushing industry...”
 NOPA will maintain the same offi ces held by NSPA 
in Washington, DC. Sheldon J. Hauck will continue as 
president; James Lindsay [of AGP] is chairman. Address: 
JAOCS.

520. 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 by-
laws. Offi cers and directors. Executive offi ce. Members. 
Associate members. Standing committees. Trading rules on 
soybean meal. Appendix to trading rules on soybean meal: 
Offi cial methods of analysis (moisture, protein, crude fi ber, 
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), offi cial weighmaster 
application, semi-annual scale report, certifi cation of 
installation of automatic sampler & mechanical divider (at 
origin), semi-annual certifi cation of automatic sampler & 
mechanical divider (at origin), certifi cation of installation of 
automatic sampler & mechanical divider (at barge loading 
transfer facility), semi-annual certifi cation of automatic 
sampler & mechanical divider (at barge loading transfer 
facility), offi cial referee laboratories (meal), offi cial 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), certifi cation of installation of automatic sampler & 
mechanical divider (at vessel loading facility), semi-annual 
certifi cation of automatic sampler & mechanical divider (at 
vessel loading facility), semi-annual certifi cation of scales at 
vessel loading facilities. Trading rules on soybean oil. Sales 
contract. Defi nitions of grade and quality of export oils. 
Soybean lecithin specifi cations. Appendix to trading rules on 
soybean oil: Inspection, grading soybean oil for color (NSPA 
tentative method), methods of analysis (A.O.C.S. offi cial 
methods): Soybean oil, crude; soybean oil, refi ned; soybean 
oil, refi ned and bleached; soybean oil for technical uses; soap 
stock, acidulated soap stock and tank bottoms (only method 
numbers listed), offi cial weighmaster application, semi-
annual scale report, offi cial referee chemists (oil). Soybean 

oil export trading rules. Uniform soybean oil export contract. 
Foreign trade defi nitions (for information purposes only) 
Appendix 1.
 The section on offi cers, executive committee, and board 
of directors (p. 7-8) gives the name, company affi liation, 
and phone number of each person. Offi cers (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 fi rst 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, 
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 offi ce, 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, fi rst the name of the offi cial 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, 
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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; 
Cofi eld, 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 Refi nery, 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., 
Miffl intown, 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, 
fl axseed, saffl ower seed, sunfl ower 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.

521. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soy protein isolates, concentrates, and 
textured soy protein products: 2,528 references from 1883 
to 1989, partially annotated. Lafayette, California: Soyfoods 
Center. 328 p. Subject/geographical index. Author/company 
index. Printed Sept. 8. 28 cm. [2528 ref]
• Summary: Although the Chinese had produced a type of 
isolated soy protein product (tofu) since the tenth century 
A.D., western research on the isolation of soy proteins began 
in Germany 1883, when Meissl and Boecker introduced 
the terms soy casein and soy albumin. Similar work 
was published in 1898 by Osborne and Campbell at the 
Connecticut Agricultural Experiment Station in the USA. In 
1903 Oscar Nagel of New York described in detail how he 
produced “soy casein” and discussed it potential applications 
as a commercial product. Since that time, the United States 
has been the world leader in soy protein research and 
production.
 The world’s earliest known commercial food product 
made from isolated or concentrated soy protein was Albusoy, 
introduced in 1939 by the Soya Products Division of the 
Glidden Co. in Chicago. This was an enzyme-modifi ed 
isolated soy protein product used as a whipping agent. Many 
of the earliest soy protein products were used like Albusoy in 
whipping applications. Soyco, launched in 1944 by Soybean 
Products Co. in Chicago, was a hydrolyzed soy protein 
whipping agent used as an egg white substitute. Rich’s 
Whip Topping, introduced in March 1945 by Rich Products 
Corporation in Buffalo, New York, was used as an alternate 
for whipped cream. In 1947 Archer Daniels Midland Co. 
introduced Nutriwhip, the Borden Company debuted Soyco, 
and Central Soya Co. launched Soy Albumen, all whipping 
agents.
 In 1951 the fi rst patent for spun soy protein fi bers was 
issued to Robert Boyer, formerly a soy researcher at the Ford 
Motor Co. In 1952 the fi rst commercial soymilk based on 
soy protein isolate, Soyamel, was introduced by Worthington 
Foods. Isolates soon replaced soy fl our in non-dairy infant 
formulas worldwide. In 1959 the fi rst food-grade soy-protein 
concentrates were introduced by Griffi th Laboratories.
 The 1960s put modern soy protein products on the map. 
In 1960 the Boyer patent and its 1954 revision started the 
high-tech meat analog industry when Worthington Foods 
launched Fri-Chik, a meatless drumstick. In 1961 and 1966 
conferences on soy protein foods were at the USDA Northern 
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Regional Research Center in Peoria, Illinois. Many of the 
276 attendees at the second conference were pioneers in the 
fi eld. A major theme at both was that protein malnutrition 
was the world’s most widespread defi ciency disease. In 1966 
General Mills introduced Bac*O’s, meatless fried bacon bits 
made from spun soy protein fi ber. At a May 1968 Conference 
on Protein Rich Food Products from Oilseeds held by the 
USDA in New Orleans, Louisiana, oilseed proteins were 
increasingly seen as the answer to the “protein crisis.” 
Also that year International Action to Avert the Impending 
Protein Crisis, a United Nations publication, recommends 
soybeans as the single most promising protein source to 
close the “protein gap.” In Nov. 1969 General Mills launched 
its second bacon analog, Bac-o-Bits, this time made from 
textured soy fl our. Frozen Bontrae meat analogs were sold 
to the foodservice trade. This pioneering work nationwide 
by one of America’s largest food companies indicated to the 
U.S. food industry that the time for soy protein foods of the 
future had arrived.
 In 1971 Dr. K.K. Carroll at the University of Ontario, 
Canada, published the fi rst modern study showing that even 
in fat-free diets, animal proteins raise serum cholesterol and 
soy proteins lower it. Many subsequent studies worldwide 
confi rmed these important results.
 During the 1970s soy protein products entered the 
mainstream. In Jan. 1970 W.T. Atkinson, assignor to the 
Archer Daniels Midland Co., was issued a key patent for a 
“Meat-like protein food product,” which was soon widely 
sold under the registered trademark TVP. In Feb. 1971 
textured soy protein products were authorized for use as 
meat extenders in the U.S. National School Lunch program, 
opening up a huge potential new market for TVP type 
products. The amount of products used jumped from 8.5 
million lb dry weight in 1971-72 to 87.5 million lb in 1976-
77. Also in 1971 the Food Protein Council (renamed the Soy 
Protein Council in Dec. 1981) was established as a trade 
association for major soy protein manufacturers.
 In March 1973, as meat prices skyrocketed, beef-soy 
blends containing 25% hydrated textured soy fl our began 
to be introduced to U.S. supermarket chains, marketed for 
their lower price and higher nutritional value. Predictions 
of huge future markets (which failed to materialize) 
were published. In Nov. 1973 the fi rst World Soy Protein 
Conference was held in Munich, Germany, attended by 
over 1,000 people from 45 countries. In late 1974 Miles 
Laboratories/Worthington Foods launched the Morningstar 
Farms line of meat analogs based on spun soy protein 
fi ber nationwide at U.S. supermarkets. In Aug. 1975 Japan 
Vegetable Protein Food Association was founded to promote 
modern soy protein products, primarily soy protein isolates. 
In Oct. 1976 seminars on the use of soy protein for foods and 
meal for feeds were held in Moscow, sponsored jointly by 
three U.S. groups. More than 200 Soviet offi cials attended. 
In May 1978 The Keystone Conference on Soy Protein 

and Human Nutrition was held at Keystone Colorado. 
Sponsored by Ralston Purina Co., it presented a new view 
of soy protein quality. In Jan. 1978 the International Soya 
Protein Food Conference was held in Singapore; 400 people 
from 24 countries participated. And in Oct/Nov. 1978 the 
World Conference on Vegetable Food Proteins was held 
in Amsterdam, The Netherlands; More than 1,000 people 
attended.
 In 1980 soy protein products were approved for use as 
a beef extender by the U.S. Armed Forces. That same year 
the World Conference on Soya Processing and Utilization 
was held in Acapulco, Mexico. In Aug. 1980 Archer Daniels 
Midland Co. entered the soy protein isolate market with 
its purchase of Central Soya’s isolate plant. Then in April 
1985 Central Soya bought Griffi th Laboratories’ line of 
protein products. And in Feb. 1986 Central Soya purchased 
the Staley protein line, including Mira-Tex, Procon, and 
Textured Procon brands. In July 1987 Ralston Purina Co. 
of St. Louis, Missouri, established Protein Technologies 
International as a wholly-owned subsidiary to focus on sales 
of soy protein for food uses. The company’s sales of soy 
protein products were $139.8 million in 1986.
 But during the 1980s the total market for soy protein 
products grew very slowly, if at all. In 1984 Dr. Walter Wolf 
of the USDA Northern Regional Research Center estimated 
U.S. production as follows: Soy protein concentrates 36,000 
tonnes (metric tons), soy isolates 41,000 tonnes, textured 
soy fl our 43,000 tonnes, and textured soy concentrates 4,000 
tonnes. The segment showing greatest growth appeared to be 
that of soy protein isolates, of which Ralston Purina/Protein 
Technologies International in the largest manufacturer.
 Still there is widespread hope that, with the growing 
concern over dietary cholesterol, the low cost of soy protein 
relative to meat protein, the inevitable widening of this 
cost gap in the years to come, and the increasingly positive 
consumer attitudes toward soy protein products shown in 
polls, the market for these products will soon begin to realize 
its long-forecast potential.
 This is the most comprehensive bibliography ever 
published on modern soy protein products. It is also the 
single most current and useful source of information on 
this subject available today, since 53% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 68 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
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 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 651 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

522. Howard, James O.; Harness, Vernon; Minyard, Jimmy 
D.; Passig, Richard E. 1989. Partners in developing farm 
markets overseas: A history of the cooperative program 
between U.S. commodity agricultural organizations and 
the Foreign Agricultural Service. Washington, DC: U.S. 
Agricultural Export Development Council. v + 106 p. Illust. 
28 cm. [75* endnotes]
• Summary: This extremely interesting and insightful book 
tells the story of Public Law 480 (P.L. 480, enacted 10 July 
1954) and the launching of a new government function 
(using the USDA Foreign Agricultural Service), “to develop 
new markets for United States agricultural commodities on a 
mutually benefi tting basis.”
 Contents related to soybeans: Soybeans in Spain: 
Introducing a new product into a hostile market (p. 10-11. 
“Howard L. Roach, the Soybean Council’s new president and 
Chief Executive, went to Spain in Feb. 1957). “By the end of 
fi scal 1969 U.S. exports of soybeans and soybean products to 
Spain were approaching $100 million–an impressive fi gure 
in those days” (p. 11).
 Years of reassessment and consolidation, 1963-67: 
Growth problems emerge: “The cooperators, with FAS 
approval, had moved rapidly to explore potential markets 
and to set up programs in the most promising areas. Both 
partners understood that this was to be a probing operation: 
successful efforts would be expanded, unsuccessful ones 
restructured or discontinued.
 “By the early 1960s, leaders of FAS and the more 
conservative cooperator organizations realized that it was 
time to evaluate techniques and programs, to cut back and 
refocus where needed, and to improve administration. This 

need was being documented with disturbing frequency by 
FAS travelers and reports by USDA auditors. The soybean 
program, now FAS’ largest, illustrated the challenge. Its 
spectacular success in Spain has been told. Following his 
start there in 1957, Soybean Council President Howard 
Roach in only six years had established country offi ces in 
16 cities plus a worldwide administrative offi ce in Rome. 
In each place the Council rented offi ces, hired staff, and 
developed programs with local groups–virtually all paid for 
with FAS funds.
 “Other commodity groups–wheat, cotton, rice, 
feed grains–had also grown rapidly, though not as fast 
as soybeans. Though FAS had approved each of the 
cooperators’ major moves, the total effect was none the less 
becoming disturbing” (p. 37).
 A photo (p. 37) shows Howard Roach.
 A Congressional committee begins an investigation 
and drafts a critical report (p. 42-45. Starts in July 1963. 
Investigation led by Arthur Perlman. Perlman’s criticisms 
and the fi nal draft of his report completed in March 1964. 
FAS’s reply. Program restructuring continues: FAS and 
cooperators’ boards meet to agree on needed changes)
 “Soybean Council of America: This program was 
completely revamped. Its headquarters were moved from 
Waterloo, Iowa, to Washington, D.C. The international 
Operations Offi ce in Rome was gradually dismantled and 
all supervision of country offi ces centered in Washington. A 
full-time President, Glenn H. Pogeler, was chosen to succeed 
Howard Roach. The U.S. staff, paid with Soybean Council’s 
funds, was strengthened.
 “From a maximum of 16 country offi ces, operations 
were reorganized and consolidated to provide for 10 offi ces 
located in Colombia, Egypt, West Germany, India, Iran, 
Pakistan, Spain, Turkey, Morocco (a new offi ce), and a 
Western European area offi ce to be located in Italy or 
Belgium” (p. 45).
 Soybeans: The formation of the Soybean Council of 
America to take on the market development job in Europe 
and later in South America and parts of Asia was a marriage 
of convenience to get the program started. But it contained 
a built-in confl ict between the farmer and crusher sectors. 
Farmers wanted to push sales of beans and their products any 
place and in any form. They saw a big bean market in Japan 
for the conventional foods as well as for oil and meal. They 
saw a bigger market in Europe’s existing and future crushing 
plants. George M. Strayer, head of the grower-run American 
Soybean Association (ASA), recalled later, ‘I made myself 
very unpopular with the U.S. processors of soybeans, some 
of whom at that time took the very determined attitude that 
only end-products should be exported–no soybeans should 
leave the United States as such.’
 “Europeans were as anxious to crush the beans in 
Europe as American crushers were to crush them in the 
United States. This confl ict troubled Howard Roach and 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   346

© Copyright Soyinfo Center 2019

his colleagues as they operated the Soybean Council’s 
market development work. The farmers’ American Soybean 
Association was a small organization with little money, while 
the crushers through their National Soybean Processors 
Association could raise substantial funds to meet FAS 
requirements. The ASA launched and subsequently ran the 
program in the bean-oriented market of Japan; and the new 
Council ran it in the rest of the world.
 “But even the crushers’ added contribution was 
inadequate to meet the needs of a worldwide export 
promotion program. This fact, plus the continuing tension 
within the organization and ASA’s arguments with FAS over 
the program’s future in Japan, caused the growers to launch 
an expanded fund-raising program of their own through 
ASA.
 “The growers began forming state and country 
organizations. Minnesota in 1962 was fi rst, and by 1970, 
assisted by a growing ASA fi eld staff, there were 16 other 
state organizations, involving 1,900 directors of country 
committees, state associations, and ASA itself.
 “Spurred by the threat of a big soybean surplus, in 1968 
ASA launched a program through these organizations for a 
voluntary farmer contribution of one-half cent a bushel on 
beans produced.
 “With these farm organizations as a political base, ASA 
and the state groups also began to push for state checkoff 
legislation. But passing checkoff legislation hadn’t been 
easy in some of the wheat states, and farm politics in the 
soybean growing states was more complex. There were the 
several general farm organizations that raised all of their 
money through voluntary contributions and which–from 
the beginning of market development–hesitated to see FAS 
help build up commodity organizations that might (and did) 
compete with the general organization for infl uence at the 
state and national level. Now soybean producers wanted to 
use state laws to collect funds for their organizations!
 “But soybean checkoff legislation had already been 
passed in North Carolina in 1966. After some heated 
campaigns, laws were passed in Louisiana and South 
Carolina in 1969 but defeated in Minnesota and Missouri. 
In 1970, Texas, Virginia, and Mississippi passed legislation, 
followed the next year by Iowa, Arkansas, Florida, and 
Georgia. By early 1985 the list included 24 states.
 “In 1969 a decision was made to disband the Soybean 
Council of America. A new organization was set up, 
American Soybean Institute, to fund the program; the 
processors were represented but the producers were 
dominant. The name American Soybean Association was 
retained for the action organization. For a brief period the 
National Soybean Processors had a separate contract with 
FAS to carry out market development in countries where the 
main export was soybean oil. This program was never large.
 “It took time for the administrative mechanism to be 
set up in individual states and funds to reach ASA. The 

total cooperator cash contribution in the year following the 
reorganization–1970–dropped to $170,000 versus $275,000 
the year earlier. Eventually, it began to grow rapidly. FAS 
records show $202,000 in fi scal year 1971, $389,000 in 
1972, and almost doubling in 1973 t0 $653,000” (p. 63-64).
 Soybeans (excellent overview and summary). The ASA’s 
fi rst overseas market development program was in Japan. On 
7 Feb. 1956 George Strayer, as executive vice-president of 
ASA, signed a combination program/project agreement with 
FAS providing $100,000 for work in Japan and Germany.
 When the Soybean Council of America was created in 
1956, it received strong support from U.S. soybean crushers 
and limited contributions from other sectors of the soybean 
industry.
 “The new Soybean Council was run by Howard Roach 
of Iowa-a farmer and proprietor of a farm management 
business. He was one of the more colorful persons in the 
history of market development. He was well organized, and 
possessed tremendous drive, imagination, and confi dence 
in himself and his organization. When traveling abroad on 
Council business, he would rise early and by breakfast time 
would have typed out numerous letters and made telephone 
calls to associates in various parts of the world.
 “Roach had little previous experience with the U.S. 
government and was disdainful of its role in the cooperative 
venture. To him the large, accumulating quantities of foreign 
currencies earmarked for market development provided an 
opportunity–almost a mandate–to move rapidly.” Roach’s 
“country directors had to have a slight touch of the riverboat 
gambler because their salaries and all other local costs 
were paid with FAS’ foreign currency, and there was no 
assurance that the program would last indefi nitely. Besides, 
some people in FAS and the local U.S. embassy frowned on 
Roach’s expensive tastes.”
 “By the end of this fi rst period of market development 
[1963], Roach and his Soybean Council had the largest 
program of any FAS cooperator. In addition to their Rome 
headquarters, the Council was operating in 16 country offi ces 
and conducting limited operations in some 28 others; ASA 
was still operating in Japan.
 “By June 30, 1963, the two soybean cooperators, 
primarily the Council, employed 154 people. Twenty-three 
were in the United States and 131 abroad. During fi scal 
1963 the two cooperators spent $1.4 million of FAS funds 
($1.3 million by the Council and $107,000 by ASA). Their 
own contributions were reported at $284,000 in cash and 
$136,000 in goods and services. Foreign third parties were 
reported to have contributed $895,000.
 “But they could point to spectacular growth in exports” 
(p. 88-90). Address: U.S. Agricultural Export Development 
Council, MacLean, Virginia.

523. McElfresh, Dinah. 1989. Recent developments at the 
Soy Protein Council (Interview). SoyaScan Notes. Dec. 27. 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   347

© Copyright Soyinfo Center 2019

Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Soy Protein Council now has only 3 
members: ADM, Cargill, and Central Soya. The last to leave 
was Grain Processing Corp. in 1987. Ralston Purina left 
because they wanted to focus on isolates and dues dollars 
were being spent more on generic promotion. They had 
previously been very active. SPC is on good terms with 
Ralston and still works with them occasionally on regulatory 
issues. Before the recent spate of mergers and acquisitions, 
the board had directed SPC to do some promotional 
activities. Now with the limited membership the board has 
advised that they want to focus on monitoring and tracking 
regulatory issues, mainly in the USA and mainly on labeling 
of consumer products. They are working with USDA and 
FDA on review. The institutional market continues to be 
strong and acceptability is high.
 SPC is now totally independent of NSPA/NOPA and 
has been for many years. It used to be a committee of NSPA 
and she thinks it became independent in 1971 at the time the 
committee became the Food Protein Council. The last news 
release by SPC was when FNS (USDA’s Food & Nutrition 
Service) opened the School Lunch Program to all vegetable 
proteins.
 There used to be Associate Members like Lipton and 
Quaker Oats and others that used the products. They were 
not voting members put they participated in meetings. This 
was discontinued in the 1970s. Address: 1255 Twenty-Third 
St., N.W., Washington, DC 20037. Phone: 202-467-6610.

524. 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, offi ce 
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 offi cers 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.

525. Smith, Keith J. 1990. American Soybean Association: 

Recent developments (Interview). SoyaScan Notes. Feb. 14. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Kenneth Bader became ASA’s chief 
executive on 1 Oct. 1976. He worked in Hudson, Iowa, for 
about 2 years, then he supervised ASA’s move to St. Louis 
from Hudson, Iowa, in Dec. 1978.
 ASA now has a research references program. From a 
database search via Washington University, they obtain and 
supply to certain researchers and coworkers about 200-250 
research references every 3 months, mostly on soybean 
production.
 ASA presently uses these following four terms 
interchangeably: soybean oil, soy oil, soya oil, and soyoil. 
Smith thinks that “soy oil” will eventually become the 
standard; the term “bean” is a negative when used with 
foods. However “soybean meal” will probably be used in 
preference to soymeal, primarily because there are soybean 
meal standards used by the feed trade and NSPA. However, 
if they eventually propose soybean meal with higher 
protein content they may call it “soymeal,” to distinguish 
it from 44% meal, since protein is where they have the real 
advantage.
 Concerning component pricing, Smith has spent about a 
third of his time on this subject during the past year. It is very 
frustrating. ASA encourages and funds soybean breeders to 
increase protein and oil levels, and it is almost certain that 
breeders will be paying increased attention to composition. 
But whether farmers will ever be offi cially paid on the basis 
of protein and oil is highly questionable. Many farmers in 
the north and northwest will be discounted on the basis of 
composition today, so they are really being paid on the basis 
of average component pricing. Smith anticipates that nothing 
will be done to change soybean trading and marketing 
rules, but there will be continued pressure on soybean 
breeders to at least consider composition as they release new 
varieties. Foreign matter is a major problem in the export 
markets. USDA’s Federal Grain Inspection Service (FGIS) 
has proposed changing foreign matter requirements over 
the last several years but U.S. exporters and crushers have 
effectively opposed this (as well as blending of soybeans), 
and also oppose component pricing. The Japanese indicate 
that they are going to start purchasing based on component 
pricing; this may be a force accelerating pricing. FGIS 
only has to give information on oil and protein levels if the 
exporter requests it. In the original proposed ruling it was 
supposed to go from optional to mandatory in 1991, but the 
latter provision was deleted. ASA has repeatedly supported 
component pricing, so that soybeans are traded on their 
inherent quality characteristics, which is their true value. 
U.S. soybean crushers go out in early fall and analyze the 
composition of soybeans from counties in many geographical 
areas. They buy based on this data, and therefore are already 
doing a form of component pricing, on the average rather 
than by the individual load. They may not feel it is worth the 
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extra price of getting the data on each load.
 There is a lot of interest in value-added products in 
Washington, DC, nowadays. But ASA’s main market is for 
soybean meal that becomes meat, milk, and eggs. Every state 
now has a program on breeding specialty soybeans (as for 
natto or tofu), and most are very optimistic that the program 
will benefi t their state, but the market will soon get saturated. 
ASA promotes niche markets and encourages breeders 
to breed soybeans for those markets. The future of low-
lipoxygenase soybeans looks good. The main reason ASA 
has not done much with the soyfoods market is because it is 
so small. ASA will support the use of soy proteins as meat 
extenders (a niche market) as long as the red meat industry 
doesn’t complain too much. In the future, this market could 
be much more important.
 A number of state soybean associations such as 
Minnesota, North Carolina, South Dakota, and Illinois are 
promoting soyfoods such as soy ice cream and soynuts 
within the state in order to get growers involved and 
increase membership. They have found that in order to sell 
memberships and develop leadership, farmers have to do 
something. Farmers like to dip ice cream. ASA is supportive 
of anything that will increase membership and leadership in 
the states.
 Concerning areas of potential cooperation between 
ASA and the U.S. soyfoods industry / association, ASA 
is concerned about the perception of soyfoods and would 
be interested in cooperating in any way possible to give 
soyfoods a more positive image, and to put them in the 
mainstream of consumer attitudes and foods. Talk to Gunnar 
Lynum, who is in domestic promotion.
 ASA probably could put together graphs of membership 
and funding. He suggests that Soyfoods Center write a letter 
to Ken Bader, Steve Drake, and Marlyn Jorgensen (ASA 
President) offering to work with ASA in developing a history 
of ASA. ASA has a history of ASA that was partially done 
(by Kent Pellett) while they were still in Hudson. It has been 
dormant for the past 10 years. It is a low priority and will 
probably never be published, unless I volunteer to write it.
 The next World Soybean Research Conference (WSRC) 
will probably be held in China (PRC), or Brazil (less likely). 
In recent years there has been a decrease in the number of 
people working on soybean utilization. So there is not much 
new to report at the world conferences. The people on the 
WSRC continuing committee are mostly soybean production 
people and breeders. Maybe the soyfoods industry and ASA 
(Gunnar Lynum, who is mainly into soy oil and industrial 
uses) could cooperative to have the soyfoods industry better 
represented in these conference speeches.
 ASA will put Soyfoods Center on its news release list. 
Address: Staff Vice President, Research and Utilization, 
American Soybean Assoc., P.O. Box 27300, St. Louis, 
Missouri 63141. Phone: 314-432-1600.

526. Tanno, Hiroyuki. 1990. Lecithin. In: Ullmann’s 
Encyclopedia of Industrial Chemistry. 5th completely revised 
ed. Vol. A15. Weinheim, Germany: VCH Verlagsgesellschaft 
mbH. See p. 293-298. [17 ref]
• Summary: Contents: Introduction (in the 1920s a 
process that separates lecithin from crude soybean oil 
was developed. Today soybeans are still the main source 
for the mass production of lecithin). Production: Seed 
preparation, degumming, bleaching, drying, molecular-
membrane process. Commercial grades of lecithin (The 
National Soybean Processors Association {NSPA} trading 
rules classify commercial lecithin into six grades according 
to color and viscosity): Crude lecithin, fl uidized lecithin, 
highly fl uidized lecithin, compound lecithins (produced 
by blending), chemically modifi ed lecithin, fractionated 
lecithin (acetone fractionation, alcohol-extracted lecithin, 
other fractionation methods). Physical properties. Chemical 
properties. Uses (Major food uses are in chocolate, 
confectionery, margarine, and baked products. Non-food 
uses include textiles, insecticides, paints, lubricating oil, fuel 
oil, leather, dyes, rubber, soaps, cosmetics, pharmaceuticals, 
mosquito control, etc.). Quality specifi cations and analysis. 
General references.
 Tables: (1) Composition of soybean lecithin:
 Phosphatidylcholine 19-21% of weight
 Phosphatidylethanolamine 8-20%
 Inositol phosphatides 20-21%
 Other phosphatides 5-11%
 Soybean oil 33-35%
 Sterols 2-5%
 Carbohydrates, free 5%
 Water 1%
 (2) Concentration of some minor components of 
soybean lecithin: tocopherol, biotin, folic acid, thiamin, 
ribofl avin, pantothenic acid, pyridoxine, niacin. (3) 
Commercial soybean lecithin specifi cations. (4) Solubility of 
lecithin and its components: in water, alcohol, acetone. (5) 
Quality specifi cations for lecithin.
 Figures: (1) Flow sheet for the production of crude 
lecithin and degummed dry soybean oil.
 Functions of lecithin:
 As an emulsifi er.
 As an antispattering agent.
 For crystallization control.
 As a viscosity modifi er (with chocolate).
 As an antisticking agent.
 As a wetting agent.
 As a dispersing agent.
 As a release agent.
 The amount used typically accounts for 0.1 to 1.0% 
by weight of the fi nal product; a little goes a long way. 
Address: Central Research Laboratories, Ajinomoto Co. Inc., 
Kawasaki, Japan.
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527. SoyaScan Notes. 1991. Statistics on production of 
modern soy protein products in the USA (Overview). Sept. 2. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The Soy Protein Council formerly collected 
statistics on production of modern soy protein products, on a 
50% protein basis, from member companies. Unfortunately 
this practice was discontinued because several companies 
withdrew from the Council, with the result that the totals 
were no longer complete and the remaining companies 
were reluctant to report their production statistics. Thus all 
existing statistics are estimates made by industry insiders.

528. Bergh, Barbara. 1993. The Canadian Oilseed Processors 
Association (Interview). SoyaScan Notes. March 5. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Canadian Oilseed Processors Association 
(COPA) is a trade association representing Canadian oilseed 
crushers. Thus it is similar to the National Oilseed Processors 
Association (NOPA) in the USA. The organization was 
founded in 1978 as the Canola Crushers of Western Canada; 
the name was changed to the present name on 1 June 1992. 
The main oilseeds crushed in Canada are, in descending 
order of the amount produced, canola, soya, fl axseed, and 
sunfl ower seed. Address: Market Analyst, Canadian Oilseed 
Processors Assoc., 1010-360 Main St., Winnipeg, Manitoba 
R3C 3Z3, Canada. Phone: 204-942-3408.

529. 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 affi liates 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 [Qualifi ed State Soybean Boards] executives (as of 4 
Nov. 1994). Address: Jefferson City, Missouri.

530. Wood, Brian J.B. 1994. ONIDOL and the idea of an 
“interprofessional group” (Interview). SoyaScan Notes. 
March 30. Conducted by William Shurtleff of Soyfoods 

Center.
• Summary: ONIDOL stands for Organisation Nationale 
Interprofessionelle des Oléagineux, which means the 
National Interprofessional Organization for Oilseeds. The 
key term here is “interprofessional,” which represents a very 
unique and valuable concept developed in France. In most 
fi elds there is one trade association for each narrow group. 
For example in the U.S. soybean complex, the American 
Soybean Association (ASA) and the United Soybean Board 
(USB) represent soybeans farmers, the National Oilseed 
Processors Association (NOPA) represents soybean crushers 
who use those soybeans, and other groups might represent 
soybean traders, manufacturers of machinery used to grow 
soybeans, makers of agrochemicals used to grow soybeans 
etc. These various groups all have a vital interest in soybeans 
yet in most countries they rarely meet or act in a coordinated 
way. For example, in the USA, soybean farmers must pay 
one half of 1% of the value of their soybeans at the point 
of fi rst sale. This checkoff money is used for soybean 
research, promotion, and market development. Yet soybean 
crushers and traders benefi t directly from this research 
and promotion. So why don’t they pay also? In France, an 
interprofessional group such as ONIDOL would probably be 
formed to represent the soybean complex and all members 
would pay. Address: Dep. of Applied Microbiology, Univ. of 
Strathclyde, Glasgow, Scotland.

531. Limpert, Bill. 1994. The Soy Protein Council and 
Cargill, Inc. (Interview). SoyaScan Notes. Dec. 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: For the last 8-10 years the Soy Protein Council 
(which was founded in 1971) has had only 3 full members: 
ADM, Cargill, and Central Soya. As the number of members 
has decreased, the dues that each member company pays 
has increased. Protein Technologies International does not 
belong and pays no dues. He does not know why PTI does 
not belong, yet they participate in some meetings when 
there is specifi c legislation that affects them, and they also 
participate in lobbying on behalf of soy proteins.
 The only soy protein products that Cargill makes are 
defatted soy fl our, textured soy fl our, and fl avored textured 
soy fl our (as for Schilling or McCormack). These products, 
which are all produced at one plant in Cedar Rapids, Iowa, 
often end up as ingredients in consumer food products, but 
Cargill (like ADM) does not sell any consumer products. 
Very little Cargill products end up in pet foods any more.
 A company that makes full-fat soy fl our is HiPro Food 
Products, Inc., 775 Colorado Ave. South, Minneapolis, 
Minnesota 55416 (Phone: 612-545-0151; Bob Cross, 
president). They have a plant in New Germany, Minnesota.
 Update: 1997 Oct. 16. The Soy Protein Council still only 
has the same three full members. PTI still has not joined. 
Address: Research Chemist, Technical Services Manager, 
Cargill, Inc., Research Dep., P.O. Box 5699, Minneapolis, 
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Minnesota 55440.

532. Campbell, John. 1995. Attachment “A”: History of AGP 
involvement in soy methyl esters. Omaha, Nebraska: AGP. p. 
8-9. March. 28 cm.
• Summary: 1992 early–”AGP [Ag Processing Inc a 
cooperative] donates 750 gallons of soyoil to the Missouri 
Soybean Association for the fi rst large scale test of soy 
methyl esters ($1,500). Testing was done on vehicles 
operated by the St. Louis Airport Authority. Interchem, N.A. 
conducts the transesterifi cation in Kansas City.
 1992 April–”Discussions begin with Interchem and 
Procter and Gamble about long term business arrangements. 
Procter discourages AGP but wants any glycerine we might 
produce.
 1992 Dec. 28–Note: AgP is listed as a supporter of the 
National SoyDiesel Development Board (NSDB) in the 
latter’s newsletter.
 “AGP enters into an information sharing agreement 
with Interchem ($40,000) to review our relationship. (No 
subsequent agreements were signed.)
 1993 Sept. 18–”State Soybean Associations form the 
National SoyDiesel Development Board (NSDB) which 
was subsequently [12-13 Sept. 1994] renamed the National 
Biodiesel Board (NBB). Since formation of the Board, State 
Associations and the United Soybean Board (USB) have 
expended over $9 million in farmer dollars for research and 
promotion of biodiesel. John Campbell is a NBB Board 
Member.
 1992 Oct.–”AGP decides to pursue a plant construction 
grant through the USDA Alternative Agriculture Research 
and Commercialization (AARC) program.
 1993 March–”Campbell gives biodiesel presentation to 
National Oilseed Processors [Association, NOPA] Board.
 1993 May–”AGP drafts biodiesel tax incentive 
legislation for Federal effort.”
 1993 June–”AGP does not receive AARC plant 
construction grant but does receive $36,000 for a global 
production technology search. AGP contracts with C.F. 
Nofsinger to conduct the global study. AGP contribution was 
$26,307.”
 1993 July–”AGP sponsors biodiesel powered buses for 
the American Soybean Association (ASA) meeting ($3,500).
 1993 Nov.–”AGP proposes legislative and regulatory 
strategy to the National Biodiesel Board, American Soybean 
Association and State Soybean Associations.”
 1993 Nov.–”American Trucking Association proposes a 
heavy duty truck fl eet demonstration with AGP.”
 “Procter & Gamble raises soy methyl ester prices $0.08/
lb and begins shutdown of Kansas City plant. AGP marketed 
about 10 million pounds of salad oil annually to the Kansas 
City plant.”
 1994 Feb. 28–Note: Affi liates and associate members of 
the National SoyDiesel Development Board (NSDB) include 

John Campbell of AGP. Only the qualifi ed state soybean 
boards (who collected soybean checkoff funds) were allowed 
to be full members at that time.
 1994 Aug.–”AGP proposes an Agreement in Principle to 
Midwest Biofuels (a subsidiary of Interchem N.A.). Midwest 
did not respond. Agreement withdrawn in September.”
 1994 Oct.–”AGP enters into consulting agreement with 
Ag Environmental Products (AEP Inc.) for $10,000 per 
month. Expenses for the contract through Feb. 1995 have 
been $47,000.”
 1994 Nov.–AGP receives $85,000 grant to conduct 
a heavy duty truck fl eet demonstration for the American 
Trucking Association (subcontractor to the U.S. Department 
of Energy).”
 1994 Nov.–”AGP receives $15,000 grant from the 
Iowa Soybean Association to help with the Heavy Duty 
Demonstration.”
 1994 Nov.–”AGP is offered supply from Calgene 
Chemical for up to 7 million pounds at $0.115/lb processing 
charge” [on soybean oil produced by AGP].
 1995 Jan.–”Calgene management change results in 
offered supply dropping to 2 million pounds at processing 
charges as high as $0.15/lb.
 “Total cash expenses (not including staff time and 
travel): $118,707.
 “Total cash income (grants): $136,000.” Note: The two 
lines above seem to imply that AGP’s strategy and generosity 
actually resulted in a net income of $17,300 over these three 
years.
 Letter (e-mail) from John Campbell to William Shurtleff 
of Soyinfo Center–in response to questions. 2007. July 12. 
John was hired by AGP in Nov. 1991. Before that time, he 
had served as Undersecretary for International Affairs and 
Commodity Programs, under Clayton K. Yeutter during 
the fi rst two Years of the Bush (Sr.) Administration and 
also under Edward Madigan when he became secretary of 
Agriculture in March 1991, after Yeutter resigned to become 
chairman of the Republican National Committee (RNC).
 John’s initial title was Assistant Vice President of 
Corporate and Member Relations–approximately. John did 
not step into Bill Lester’s job when Bill retired; rather he 
ended up reporting to Group Vice President Joe Meyer when 
AGP got involved with ethanol and biodiesel. John’s title 
eventually changed to Vice President for Industrial Products 
and Government Affairs. In short, AGP split member and 
government relations and created a new “Industrial Products 
Division.” John wrote this chronology at the request of Joe 
Meyer as an attachment to a proprietary document justifying 
AGP’s investment in a new biodiesel plant.
 John Campbell is not the same person as John R. 
Campbell, who was dean of the College of Agriculture, 
University of Illinois, and an early leader in the New Uses 
Movement. Address: [AGP, Omaha, Nebraska].
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533. Boring, Sherman A. 1995. Soybean processing quality 
control. 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. 483-503. Chap. 
24. [44 ref]
• Summary: Contents: Introduction. Quality specifi cations. 
Sampling: NOPA and AOCS sampling methods, automatic 
samplers. Analytical procedures: Other methods sources, 
automated analyses, fl avor methodology, oil color 
methodology, Smalley check sample series. Quality control 
program: General considerations, quality control analysis 
schedule. Data management: Communication of data, 
computerization, statistical process control (SPC) and target 
quality. Laboratory management. Laboratory design and 
safety. Quality improvement. Address: Consultant, The Sea 
Ranch, California.

534. 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 
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 QSSBs.
 (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.

535. Haumann, Barbara Fitch. 1997. Soy protein foods gain 
store space. INFORM (AOCS) 8(6):588-596. June.
• Summary: Contents: Introduction. Nutritional drive. 
Meat alternatives. Soymilk and tofu markets. Soybeans 
as vegetables. Emerging products. Products consumers 
want. Hurdles. Possible health claim? (“there have been 
discussions by soy interests of pursuing a health claim [from 
the FDA] on food labels”). School lunch opportunities 
(federal school lunch program). Product promotion. 
Nutraceuticals.

 Soy protein foods sold in supermarkets are no longer 
targeted at only vegetarians; they’re becoming mainstream 
products. Many U.S. consumers are decreasing their 
consumption of meat. USDA food intake surveys show that 
from 1977 to 1994 per capita beef consumption decreased 
54% and pork consumption dropped 45%.
 The leader in meat alternatives is Worthington Foods, 
which has seen sales rise approximately 20% in each of the 
past 3 years. Its Morningstar Farms brand, sold in frozen 
food sections in supermarkets and geared for mainstream 
consumers, represents 75% of the company’s offerings.
 PMS Foods, Inc. in Hutchinson, Kansas, is among the 
companies that make meat alternatives, including soy-based 
beef, chicken, ham, pepperoni, bacon, sausage-fl avored 
crumble, sloppy joe mix, soy-based taco mix, and soy-based 
chili mix–which it sells wholesale, primarily to foodservice 
operations. Some of its products are used as ingredients in 
supermarket products–such as bacon bits and salad dressing 
mixes.
 Steve Demos, founder and president of White Wave, 
jokes: “We’re primarily a dairy without a cow. We ‘milk’ 
soybeans. Founded in 1977, the company now sells 54 retail 
products and produces about 125 tons a week of soy proteins 
via aqueous extraction. White Wave has up to 30 linear 
feet in the refrigerated sections in some natural food stores. 
White Wave has experienced 25-30% sales increases per year 
over the past decade.
 The Soy Protein Council in Washington, DC, now has 3 
members: ADM, Cargill Inc., and Central Soya; all produce 
soy protein concentrates, isolates, and soy fl ours. The council 
promotes the growth of the soy protein industry and works 
to broaden the acceptance of soy products in foods. The 
council’s Web site is http://www.spcouncil.org.
 Fourteen state soybean boards, the United Soybean 
Board, and the Soy Protein Council gave joined together to 
form the “Soy Protein Partnership,” whose goal is to promote 
domestic soy protein use in human foods. Seven members of 
the partnership–the state soybean boards from Indiana, Iowa, 
Kansas, Michigan, Nebraska, Ohio, and South Dakota–are 
providing $270,000 to fund the partnership’s fi rst project, 
a “Food Manufacturer’s Initiative.” The group in using the 
slogan “New Food, New Uses: How soy protein can expand 
your business, to reach food marketing executives and food 
technologists and to increase their awareness of the demand 
for soy products and their use in food products.
 Surveys by Wiese Research Associates have shown that 
consumer awareness concerning soy protein increased from 
55% of consumers polled in 1991 to 79% in 1996. Likewise, 
those saying they wee likely to purchase a product if they 
knew it contained soy protein increased from 20% in 1988 to 
32% in 1996.
 In addition, a national Gallup survey conducted in 1996 
for the Nebraska Soybean Board showed that 56% of the 
600 school foodservice directors polled currently use soy 
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products. And studies by the National Restaurant Association 
indicate that 97% if colleges and universities and 80% of 
restaurants have incorporated meatless entrees into their 
daily menus.
 Schouten USA Inc. of Minnesota, whose parent 
company is the Schouten Group in the Netherlands, 
manufactures SoyLife, a soybean [sprout] extract containing 
25-30 mg of isofl avones per gram. According to Laurent 
Leduc, Schouten USA’s international marketing manager, it 
is presently used as an ingredient by more than 40 different 
vitamin and supplement companies as a source of isofl avones 
in their products, and is being incorporated into “functional 
foods” around the world. Leduc notes that research has 
indicated that consuming 60-80 mg of isofl avones a day may 
provide health benefi ts. He adds: “The only other way to get 
that much is by eating 8-9 ounces of tofu or drinking two-
thirds of a liter of soymilk a day. The average American is 
not going to do that.”
 William Shurtleff of Soyfoods Center “said it currently 
is no longer usual to fi eld questions from consumers 
in Midwestern states who would like to know how to 
incorporate soy as part of their diets to lower cholesterol.
 “’I credit much of this to the state soybean checkoff 
boards that are promoting interest in soyfoods, particularly 
in the heartland. This is changing the demographics for the 
market throughout the United States. Within the past two 
years, these boards have collectively become the single 
biggest force promoting soyfoods in America.’” Address: 
Senior editor/writer for INFORM.

536. 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 by-
laws. Offi cers and directors. Executive offi ce. Members. 
Standing committees. Trading rules on soybean meal. 
Appendix to trading rules on soybean meal: Offi cial methods 
of analysis (moisture, protein, crude fi ber, 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), offi cial weighmaster application, semi-
annual scale report, certifi cation of installation of automatic 
sampler & mechanical divider (at origin), semi-annual 
certifi cation of automatic sampler & mechanical divider (at 
origin), voluntary checklist for semi-annual certifi cation of 
sampler & divider (at origin), certifi cation of installation of 
automatic sampler & mechanical divider (at barge loading 
transfer facility), semi-annual certifi cation of automatic 
sampler & mechanical divider (at barge loading transfer 
facility), voluntary checklist for semi-annual certifi cation 
of sampler & divider (at barge loading transfer facility), 
offi cial referee laboratories (meal), offi cial 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), certifi cation of installation of automatic sampler & 
mechanical divider (at vessel loading facility), semi-annual 
certifi cation of automatic sampler & mechanical divider (at 
vessel loading facility), semi-annual certifi cation of scales at 
vessel loading facilities. Trading rules on soybean oil. Sales 
contract. Defi nitions of grade and quality of export oils. 
Soybean lecithin specifi cations. Appendix to trading rules on 
soybean oil: Inspection, grading soybean oil for color (NOPA 
tentative method), methods of analysis (A.O.C.S. offi cial 
methods): Soybean oil, crude; soybean oil, refi ned; soybean 
oil, refi ned and bleached; soybean oil for technical uses 
(iodine value, unsaponifi able, break test); refi ning byproduct 
lipid, acidulated (refi ning byproduct lipid and tank bottoms), 
offi cial weighmaster application, semi-annual scale report, 
offi cial referee chemists (oil). Soybean oil export trading 
rules. Uniform soybean oil export contract. Foreign trade 
defi nitions (for information purposes only) Appendix 1.
 The section on offi cers, executive committee, and board 
of directors (p. 7-8) gives the name, company affi liation, 
and phone number of each person. Offi cers (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 Refi ning. 
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 fi rst 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 Refi ning. 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 offi ce, 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 
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H. Wolff, Sidley & Austin. Special consultant: C. Lockwood 
Marine, Ft. Wayne, Indiana.
 Members (listed alphabetically by company; within 
each company, fi rst the name of the offi cial 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, 
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 
Refi ning. (5); Mankato, Minnesota. Owensboro Grain 
Co., Inc. (4); Owensboro, Kentucky. Perdue Farms, Inc. 
(4); Salisbury, Maryland; Cofi eld, 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, 
fl axseed, saffl ower seed, sunfl ower 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.

537. Stevens, Roger. 1997. The current status and future of 
the Soyfoods Directory and web page (Interview). SoyaScan 
Notes. Oct. 7. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The Indiana Soybean Development Council 
has decided not to fund future editions of the Soyfoods 
Directory after the 1998 directory–which will appear in late 
1997 or early 1998. In the past, they had more money than 
they knew what to do with; now they have many proposals 
that offer more direct benefi ts to Indiana soybean farmers; 
the Directory was a national program. The United Soybean 
Board (USB) turned down Roger’s proposal to fund the fi rst 
directory, but Indiana picked up the idea after that. Most 
state soybean boards now feel that USB should fund national 
projects, but USB is now trying to remove themselves from 
soyfoods promotions because they are not a signifi cant 
source of revenue for soybean farmers–less than 1 percent. 
Since they are trying to justify expenditures of soybean 
farmers’ money, it doesn’t make much sense to promote 
soyfoods. There are better ways to spend the money.
 Approximately 120,000 copies of the 1998 directory 
(8½ by 11 inches, 32 pages) are scheduled to be printed. 
About 72,000 copies will be sent to registered dietitians and 
about 8,000 copies to nutritionists. Producing a Soyfoods 
Directory for one year costs about $250,000–for everything, 
as follows: Roger’s development costs for 1 year: $12,000. 
Printing 120,000 copies using good coated paper and color 
(but not 4-color) covers: $45,000. Rental of ADA mailing 
list $7,500. Home economists mailing list $1,500. Mailing 
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service: $2,800. Postage to mail out 80,000 copies: $21,000. 
Fulfi llment of 25,000 individual requests at $4 each: 
$100,000. Also included in the total cost are: Conversion 
to web site, e-mail newsletter, promotion and mailing 500 
copies to each of the state soybean associations, answering 
service which redirects all calls to 1-800-Talk-Soy–handled 
by The Evans Group–which also does all the distribution. 
Evans Group now gets about 1,000 calls/month, mostly 
from consumers asking for recipes. EvansGroup has just 
developed a new brochure last week to be distributed through 
and by Talk-Soy–with descriptions of soyfoods and recipes.
 The directory is updated using phone calls, faxes and 
letters; there are no personal visits to individual companies. 
There is also no original artwork in the directory.
 Roger did a survey which showed that about 90% of the 
dietitians want to receive another free soyfoods directory.
 Roger is now working on a contract with them to 
develop a directory of soyfoods in grocery stores in Indiana. 
The soyfoods web site is now getting about 50,000 hits 
a month. This is not enough hits to generate signifi cant 
advertising revenue; a site needs about 100,000 hits/day to 
make any money from advertisers–using advertising banners 
at the top of the web page.
 What will happen to the Soyfoods Directory in 1999? 
Roger is considering various options, such as seeking 
funding from a coalition of various states or the Soy Protein 
Council. But since budgets start to get compiled in January, 
Roger will have to work fast. If he can’t fi nd a way to make 
the Soyfoods Directory pay, he will have to drop it. Address: 
Stevens & Associates, Inc., 4816 North Pennsylvania Street, 
Indianapolis, Indiana 46205. Phone: 317-926-6272.

538. Hauck, Sheldon J. 1997. When the Food Protein 
Council was renamed and became independent of the 
National Soybean Processors Association (Interview). 
SoyaScan Notes. Oct. 21. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In January 1982 the Food Protein Council 
was renamed to Soy Protein Council and, at the same time, 
became independent of the National Soybean Processors 
Association (NSPA). The Soy Protein Council had become 
self sustaining. Those companies that were in the soy 
protein business decided to become self suffi cient and fund/
underwrite the new Food Protein Council. Before this 
change, all members of NSPA were paying dues into one pot, 
but only a few of these companies (those making soy protein 
foods) were deriving benefi ts from the Food Protein Council, 
which was funded from those dues. Address: Executive 
Vice-President Soy Protein Council and President National 
Oilseed Processors Assoc. Both: 1255 23rd St. N.W., Suite 
850, Washington, DC 20037-1174. Phone: 202-467-6610.

539. Schnittker, John A. 1997. The history, trade and 
environmental consequences of soybean production in the 

United States. Washington, DC: World Wildlife Fund. vi + 
110 p. Dec. No index. 28 cm. [34 ref]
• Summary: One of the best overviews of soybean 
production in the USA seen to date. Written by a man 
with long experience and expertise in the fi eld. Contents: 
Summary. List of tables. List of fi gures. 1. Introduction: 
Overview of the commodity, the demand for soybeans, 
overview of environmental impacts, overview of potential 
environmental improvements, overview of potential 
interventions. 2. Structure of soybean production: Producers, 
farm fi nance, farm tenure, crop rotations, producers in 
relation to soybean processing, Brazil and Argentina, 
production methods, irrigation, seed, disease, pest and weed 
control, fertilizer use on soybeans, the technological horizon, 
processing technology. 3. Market structure: Introduction, the 
product stream, processing, further notes on merchandising, 
the pricing system, synopsis–fl ows of money, information 
and control.
 4. Environmental impacts of soybean production: 
Introduction, soil erosion, water pollution, energy–air 
pollution, biodiversity–wildlife impacts. 5. Potential 
environmental improvements: Changing farming practices, 
changing technology, the Conservation Reserve Program, 
conservation compliance, new and revised authorities under 
federal law, revised environmental approach for farms. 
References. Appendix tables.
 Tables: (1) Major World Oilseeds. (2) U.S. Soybean 
Production, by State. (3) U.S. Soybean Yield, by State. (4) 
U.S. Soybean Acreage, by State. (5) Distribution of Soybean 
Farms, by Acres Harvested. (6) Distribution of Soybean 
Farms, by Value of Sales. (7) Soybean Variable Production 
Costs by Cost Group. (8) Soybean Variable Production 
Costs by Region. (9) Cropping Patterns for Soybeans (e.g. 
Soybeans-corn-soybeans). (10) Cropping Patterns for 
Corn. (11) Cropping Patterns for Winter Wheat. (12) Brazil 
Soybeans, Production and Yield by State, 1974-1995. (13) 
Argentine Soybeans, Production and Yield by Province, 
1974-1995. (14) Conservation Tillage and Other Tillage 
Types, USA, 1989-1995 (no-till, ridge-till, mulch-till). (15) 
Irrigated Acres by Crop. (16) Chemical Input Practices. (17) 
Nutrient Use & Practices. (18) U.S. Soybeans: Disposition, 
Acreage, Yield & Price, 1970-1996. (19) U.S. Soybean Meal 
& Oil, 1970-1996 (20) U.S. Soybean Products: Value & 
Crush Margin per Bushel, 1950-1995. (21) U.S. Soybean Oil 
Utilization (22) Soybean Crush Margins, May 1996-March 
1997. (23) 1985 Intrastate Shipments of Soybeans. (24) 1985 
Interstate Soybean Shipments.
 Appendix Tables (1) Soya Products and Uses. (2) U.S. 
Oilseed Crushing Plants (sorted by state). (3) Projected 
Annual Growth Rates of Meat Production, Annual, 1993-
2020 (for beef, pork, sheep & goat, all poultry, all meat; in 
China, India, USA, Major Regions, World). (4) Estimated 
Quantity of Pesticide Applied to Crops. (5) U.S. Soybean: 
Crop Value and Prices Received. (6) U.S. Soybean: Price 
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Support Operations and Price of #1 Yellow. (7) Offi cial 
United States Standards for Grain. (8) Soybean Government 
Program Costs. (9) USDA Conservation Expenditures.
 p. ii: “Soybean meal comprises about two-thirds of 
the value of soybeans in recent years, with oil one-third. 
This developed in the past 30-40 years as the demand 
for protein for livestock and poultry increased rapidly, 
while production of other, oil-rich seeds such as canola 
and sunfl ower increased to dilute the demand for soyoil.” 
Address: Economic and agricultural consultant, Santa Ynez, 
California. Former Under Secretary of Agriculture.

540. Hymowitz, Ted. 1998. The fi rst full-time soybean 
geneticist at a university in the United States (Interview). 
SoyaScan Notes. Feb. 28. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: As far as Ted knows, he was the fi rst full-
time academic soybean geneticist in the USA. Plant 
geneticist C.M. Woodworth came to the University of 
Illinois in 1921, but he worked on both corn and soybeans. 
Research geneticist Richard Bernard, although he worked 
at the university, was employed by the USDA, not by the 
University. H.H. Hadley also worked on corn and soybeans 
at Illinois.
 Ted arrived at the University of Illinois in 1967. He was 
the fi rst person at the university to ever specialize in soybean 
genetics. The position he fi lled in the Agronomy Department 
was a new one, funded by the National Soybean Processors 
Association (NSPA). Bob Judd was the executive director of 
NSPA at the time and he was located at Urbana/Champaign. 
Before coming to the University of Illinois, Ted had been in 
Brazil, working mainly as an administrator, not as a soybean 
breeder.
 It is important to understand the distinction between a 
plant breeder and a geneticist. Plant breeders generally have 
a strong background in plant genetics, but their main interest 
is in breeding new varieties. For example, Martin Weiss, 
C.R. Weber, and Walt Fehr were or are plant breeders at 
Ames, Iowa (Iowa State), J.R. Wilcox was a soybean breeder 
at Purdue University in Indiana, and Al Probst was a soybean 
breeder at Urbana. Ted’s interests have been, for example, in 
studying the relationship between the soybean and its wild 
perennial ancestors, or in studying the inheritance of certain 
traits. The soybean breeding is secondary. Address: Prof. 
of Plant Genetics, Dep. of Crop Sciences, Univ. of Illinois, 
Urbana, Illinois.

541. Stevens, Roger. 1998. Update on the future of the 
Soyfoods Directory (Interview). SoyaScan Notes. July 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Indiana Soybean Council has sold the U.S. 
Soyfoods Directory to Roger. In a sense there was nothing 
to buy, because they never made a profi t and the data has to 
re-done each year. The contract is now being fi nalized and 

the actual transfer of ownership is a long process. Roger’s 
current contract concerning the U.S. Soyfoods Directory 
expires at the end of this fi scal year, on September 30. The 
new contract when then begin and last for 5 years. They 
give him the rights to produce the directory and to sell it in 
exchange for a fee, which is a percentage of the price that 
he receives. So its a 5-year transitional process. Roger has 
an incentive to add new names each year in order to have 
a credible directory that is better each year. The agreement 
is a complex one, and Roger is not at liberty to disclose the 
terms of the deal. But it works out well. He has to pay them a 
certain amount of money per issue that he sells over the next 
5 years. Roger will sell the fi nished issues each year to the 
United Soybean Board, who will then distribute to dietitians 
across the USA and to TalkSoy–as in the past. Roger does 
not have to be concerned about distribution. He has only 
one customer–the Soy Protein Council. “It is really being 
done through the Soy Protein Council–that’s how the whole 
system is going to be set up, and they are very interested it.” 
Members of the Soy Protein Council will each contribute 
some money to buying and mailing the directories. Roger 
has no real risk; he will simply print whatever is ordered. 
“If there is a greater demand for the directories, they will go 
ahead and buy them, because that’s about the only thing they 
have (generally) to distribute to people, besides their little 
recipe book.” Address: Stevens & Associates, Inc., 4816 
North Pennsylvania Street, Indianapolis, Indiana 46205. 
Phone: 317-926-6272.

542. Frahm, Gail. 1999. What is the Soy Protein Partners 
Group? (Interview). SoyaScan Notes. June 11. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This group was formed about 5 years ago to 
fund 1-800-Talksoy, the toll free number. It consists of about 
ten of the state soybean boards, members of the Soy Protein 
Council (ADM, Cargill, etc.), and the Soyfoods Association 
of North America.
 Note: Soy Protein Partners also paid most of the costs 
of publishing the Soyfoods Guide in 1999, 2000, and 2001, 
and in keeping the Soyfoods Directory (at Soyfoods.com 
on the Web) up to date. 117,000 copies of the Guide were 
printed in April 2001. The Guide and Directory are both 
under the direction of Stevens & Associates (Roger & Jane 
Ade Stevens) in Indianapolis, Indiana. Address: Michigan 
Soybean Board.

543. National Oilseed Processors Association. 1999. 
Yearbook and trading rules 1999-2000. Washington, DC. ii + 
126 + 11 p. 22 cm.
• Summary:  See next page. On the cover (but not the 
title page) is written: Effective August 1, 1999. Contents: 
Constitution and by-laws. Offi cers and directors. Executive 
offi ce. Members. Standing committees. Trading rules on 
soybean meal. Appendix to trading rules on soybean meal: 
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Offi cial methods of analysis (moisture, protein, crude fi ber, 
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), offi cial weighmaster 
application, semi-annual scale report, certifi cation of 
installation of automatic sampler & mechanical divider 
(at origin), semi-annual certifi cation of automatic sampler 
& mechanical divider (at origin), voluntary checklist 
for semi-annual certifi cation of sampler & divider (at 
origin), certifi cation of installation of automatic sampler 
& mechanical divider (at barge loading transfer facility), 
semi-annual certifi cation of automatic sampler & mechanical 
divider (at barge loading transfer facility), voluntary 
checklist for semi-annual certifi cation of sampler & 
divider (at barge loading transfer facility), offi cial referee 
laboratories (meal), offi cial 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), certifi cation of 
installation of automatic sampler & mechanical divider 
(at vessel loading facility), semi-annual certifi cation of 
automatic sampler & mechanical divider (at vessel loading 
facility), voluntary checklist for semi-annual certifi cation of 
sampler & divider (at vessel loading facility), semi-annual 
certifi cation of scales at vessel loading facilities. Trading 
rules on soybean oil. Sales contract. Defi nitions of grade 
and quality of export oils. Soybean lecithin specifi cations. 
Appendix to trading rules on soybean oil: Inspection, 
methods of analysis: (AOCS offi cial methods): Soybean 
oil, crude; soybean oil, refi ned; soybean oil, refi ned and 
bleached; soybean oil for technical uses (iodine value, 
unsaponifi able, break test), refi ning byproduct lipid, 
acidulated refi ning byproduct lipid and tank bottoms. Offi cial 
weighmaster application, semi-annual scale and fl owmeter 
report, offi cial referee chemists (oil). Soybean oil export 
trading rules. Uniform soybean oil export contract. Foreign 
trade defi nitions (for information purposes only) Appendix 1.
 The section on offi cers, executive staff, board of 
directors, and executive offi ce (Washington, DC), (p. 8-9) 
gives the name, company affi liation, and phone number of 
each person. Members (p. 10-19) (listed alphabetically by 
company; within each company, fi rst the name of the offi cial 
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.

544. Duffey, Patrick. 1999. The price is right: AGP sets pace 
for soybean industry with new oil pricing program. Rural 
Cooperatives 66(5):14-18. Sept/Oct.
• Summary: In 1983, its fi rst year in business, AGP had 
sales of $700 million. Its annual gross sales will soon top $4 
billion.
 “AGP, owned by 285 local and 10 regional cooperatives, 
will take on another pioneering role for the industry this fall 
when it begins paying premium prices at its nine processing 
plants for soybeans that meet graduated level standards 
for oil content. The new program took effect Oct. 1.” Jim 
Lindsay, AGP’s chief executive offi cer, says the new oil 
premium program “represents another avenue to add value to 
soybeans for farmers throughout the cooperative processing 
system.”
 While this pricing program is new to the soybean 
industry, it is well established in other agricultural industries. 
“In grain, the protein content of wheat has been measured for 
decades to determine the price. The dairy industry calculates 
price to producers based on the protein content of milk, 
which is a critical factor for making cheese.”
 “AGP started building the foundation for the value-
pricing system 18 months ago in cooperation with fi eld 
testing by 14 Iowa local cooperatives, Charles Hurburgh 
at Iowa State University and the Iowa Soybean Promotion 
Board.” Near-infrared transmission (NIT) technology is used 
to provide rapid and accurate analysis of the oil content of 
whole soybeans. Larry Burkett, AGP senior vice president 
for corporate and member relations, believes soybeans offer 
a bright future for farmers.
 AGP began operating in 1983. Jim Lindsay, the co-op’s 
fi rst and only CEO “compiled a staff that attacked costs with 
a vengeance. “He had prior business experience with corn 
and soybean processing as an executive at ADM, and he was 
chairman of the National Oilseed Processors Association 
(NOPA) for four years.
 There follows a question and answer session with Jim 
Lindsay: What is AGP’s mission? How did AGP build its 
fi nancial standing in its short 16-year history? What has 
prompted AGP’s extensive expansion in recent years? 
Where is the future in soybean exports? What is AGP’s 
future direction? “Part of AGP’s challenge is to help farmers 
identify with value-added products.” AGP has added a new 
methyl ester plant at Sergeant Bluff, Iowa. “Soy methyl ester 
is used in solvents, cleaners, agricultural spray adjuvants, 
cosmetics, and soydiesel.” At the AGP plant in Mason City, 
Iowa, storage has been boosted by 150%. AGP has begun 
making Amino Plus, a high-bypass soybean meal shown by 
AGP research to increase milk production by as much as 
10% in lactating dairy cattle. AGP has purchased an interest 
in Protinal / Proagro in Venezuela, a broiler [chicken] 
production, processing and marketing company that also 
markets livestock feed and seed. And it has opened AGP 
Hungary, a premix and feed company owned by AGP and 
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12 farmer cooperatives in Hungary. Address: Information 
Specialist, USDA Rural Development.

545. SoyaScan Notes. 2001. Early sources of funding for the 
American Soybean Association (ASA) (Overview). March 
11. Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1920-1925. From Sept. 1920, when the 
forerunner of the ASA (named the National Soybean 
Growers’ Association) was founded on the Fouts Brothers’ 
farm in Indiana, until Sept. 1925 when the Association was 
reorganized and renamed, the ASA has no source of income. 
Its only activities were to organize an annual summer fi eld 
meeting and a winter business meeting. At the fi fth annual 
business meeting in Chicago, Illinois: “The matter of a 
membership fee was discussed by W.A. Ostrander and C.L. 
Meharry. It was moved that a committee be appointed by Mr. 
Morse to consider the feasibility of a regular membership 
with a fee attached and report at the next fi eld meeting.”
 1925 Dec.–The fi rst constitution and by-laws are 
drafted and approved at the sixth annual business meeting in 
Chicago. The provision for dues states that membership is 
$1.00 a year. This remains ASA’s main source of income for 
more that 15 years–during the Great Depression.
 1930–In volume II of the Proceedings of the American 
Soybean Association (published in 1930 for the years 1928 
and 1929) the fi rst advertisements appear. The 10 pages of 
ads (from soybean crushers, and sellers of soybean seed, 
inoculant, farm equipment, bags, etc.) help pay the cost of 
publishing and mailing the 110-page proceedings.
 1940 Nov.–George Strayer begins publishing Soybean 
Digest, an excellent monthly magazine, in his hometown 
of Hudson, Iowa. “The coupon on the back cover and your 
check for $1.50 will entitle you to a membership in the 
American Soybean Association and to a year’s subscription 
to ‘The Soybean Digest’ if mailed immediately.” So dues 
are up by 50% but with them comes a major new benefi t of 
membership. Advertisements in Soybean Digest help to pay 
for the costs of editing, publishing, printing, and mailing the 
magazine.
 1939 Sept. “Resolutions” in Proceedings of the 
American Soybean Association. “7. The fi nancing of 
the activities of the Association on behalf of soybean 
producers can only be met by an equitably distributed cost 
to all soybean producers. The directors and offi cers of the 
Association are hereby given authority to consider plans 
for the collection of .1 cent per bushel on all soybeans 
processed, and to carry out such plans as may be entered into 
to make such collection possible.”
 1941 Jan.–The “Seed Directory” section in Soybean 
Digest enables ASA members, for $1.00, to list up to three 
soybean varieties that they sell.
 1956 April–The ASA signs an agreement with USDA’s 
Foreign Agricultural Service for a market development 
project for soybeans in Japan. Up to $75,000 in Japanese yen 

may be used for the project. For ASA, this is a huge amount 
of money.
 1956 May–The Soybean Council of America, Inc. is 
organized by the American Soybean Association and the 
National Soybean Processors Association. Its basic purpose 
is to expand the market for soybeans in the USA and abroad. 
“The program will be fi nanced by voluntary contributions 
of 10¢ per 100 bushels ($1.50 per carlot) at the point of sale. 
Collections start Sept. 1 on all 1956-crop soybeans sold on or 
after July 15.”
 1966 Sept. 9–The landmark date in the history of ASA 
funding! North Carolina soybean producers vote to pay a 
half cent per bushel checkoff on all soybeans sold, starting 
with the 1966 crop. This is the fi rst statewide checkoff 
ever put into effect on soybeans. About 75% of the 11,000 
soybean producers voting favored the checkoff.
 1968 Sept.–”Phase 1, ASA’s plan of contribution by 
growers and agribusiness to launch a program of worldwide 
market development, begins.
 1969 Nov. Phase II, ASA’s voluntary ½ cent per bushel 
checkoff on soybeans at the fi rst point of sale, begins in 
several states. Funds collected from this program will go for 
market development in Japan, Germany, and Iran.

546. 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: Subtitle: “Soy to the world: Information on the 
health benefi ts of soyfoods, and our favorite recipes.”
 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: Isofl avones, heart 
disease, menopause and osteoporosis, allergies, diabetes and 
kidney disease, fat. Isofl avone 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, soy-
based products, soy ingredients.
 Recipes: Meat alternatives. Textured soy protein. Soy 
fl our. Whole soybeans. Soymilk. Tofu. Soy snacks and 
smoothies. Soy–Good for your heart.
 The Foreword (p. 2) states: “Welcome to the 2001 
edition of the Soyfoods Guide. More new soyfoods than ever 
are hitting the mainstream market and, to help consumers 
appreciate the versatility and health benefi ts of soyfoods, 
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we’ve updated the guide with new information.
 “In 1999, soyfood sales reached just over $2 billion, 
with soymilk sales showing a 60 percent increase. That’s a 
dramatic change from just 20 years ago when we had a total 
of only $2 million in soyfood sales.
 “The surging popularity of soyfoods can be traced in 
part to the U.S. Food & Drug Administration’s approval for a 
health claim on soy protein’s role in reducing cardiovascular 
disease. For details on the health claim see page 3.
 “Soy’s role in chronic disease prevention continues 
to be a top priority for scientists around the world. Soy 
research continues to look promising in cancer prevention, 
osteoporosis and heart research.
 “Additional soyfoods information can also be found at 
the Internet site at www.soybean.org.
 “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.

547. Endres, Joseph G. ed. 2001. Soy protein products: 
Characteristics, nutritional aspects, and utilization. Revised 
and expanded ed. Champaign, Illinois: AOCS Press. ix + 53 
p. Index. 23 cm. [106 ref]
• Summary: Contents: 1. Historical aspects. 2. Defi nitions 
and methods of preparation. 3. Protein quality and human 
nutrition. 4. Health and soy protein. 5. Functionality of soy 
proteins. 6. Uses in food systems. 7. Regulations regarding 
usage. 8. Future considerations.
 Soy Protein Council member companies: ADM, 
Central Soya Co., Cargill. Note that Protein Technologies 
International is not a member. The Introduction (p. 1) states 
that more than 1 billion pounds of soy protein products are 
produced for human consumption each year in the USA–
about 4 pounds per person.
 Note: This is an updated and expanded edition 
of: Soy Protein Council. 1987. “Soy protein products: 
Characteristics, nutritional aspects and utilization.” 43 p. 
Address: PhD, The Endres Group, Inc., Fort Wayne, Indiana. 
Phone: 219-625-3616.

548. Saunders, David. 2003. Update on the Soy Protein 
Council (Interview). SoyaScan Notes. Nov. 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The Soy Protein Council has not been very 

active during the past few years. They have no annual budget 
except for a fi xed management fee (overhead, which pays 
indirect costs including part of David’s salary), deal mainly 
with regulatory issues (such as USDA, FDA, and school 
lunch programs), and are paid on a project by project basis. 
There are three members: Cargill, ADM, and Solae (a joint 
venture of DuPont and Bunge).
 The member companies do promotion at the company 
level. They have seen much growth in demand for soy 
protein products since Oct. 1999 when the FDA issued its 
heart health claim for soy proteins.
 Since one of the members was involved in anti-trust 
and price-fi xing issues several years ago, that company’s 
attorneys have advised that they should not be meeting 
in a closed room with their competitors. When they do 
meet, David hires an anti-trust attorney to be present at 
the meeting, makes sure that there is a clear agenda that is 
adhered to, and that detailed minutes are kept.
 NOPA (formerly NSPA) used to be managed by Sheldon 
Hauck & Associates, but they left for another management 
fi rm. Address: Executive Director, Washington, DC.

549. Dies, Andrea. 2004. Memories of her grandfather, 
Edward Jerome Dies (Interview). SoyaScan Notes. Dec. 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Edwin James Dies (rhymes with “skies” or 
“cries”) was born on 23 May 1891 in Springfi eld, Oregon, 
one of six children. He later changed his name to Edward 
Jerome Dies, the name he used for the rest of his life. The 
name Dies is French Hugenot. Andrea and her mother have 
traced the ancestry from her father back 10 generations here 
and even to the Netherlands, which was the last generation 
there and fi rst in the U.S.
 Edward married Mareeta Cole on 29 May 1912 in St. 
Paul, Minnesota.
 Edward and his wife had one child, named Douglas. 
Andrea (pronounced ann-DRAY-uh) has a genealogy chart 
and a box of materials she has set aside in the house in which 
she grew up.
 Edward and his wife lived in Georgetown, a very nice 
neighborhood in Washington, DC.
 Edward was not a family man with his son or with his 
two grandchildren; he was not close–at all–to them and they 
were not close to him. Andrea and her brother both called 
him “Edward” rather than a grandfatherly sort of name. 
Andrea called his wife, Mareeta Cole, “Cheeta,” which was 
the nickname Edward gave her. He got together with his 
one child and grandchildren twice a year–on Thanksgiving 
(when they went out for dinner at the Georgetown Club) 
and Christmas (when Edward and his wife went to the home 
of his son and grandchildren in Georgetown). He would 
bring presents. “He was a very precise person. If he said 
that dinner would be served at 4:00, it was served precisely 
at 4:00–not at 4:01–that sort of thing. He maintained that 
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sort of personality as long as Andrea knew him. She rarely 
saw him except on those two holidays, which was unusual 
since he lived nearby. It was always a sort of “businessy” 
atmosphere, rather than warm or playful.
 Andrea’s dad, Douglas, had his own public relations 
fi rm in Washington, DC, named Douglas Dies Associates 
Inc. One of his clients was the National Institute of Oilseed 
Products (NIOP). He offered information services; he did not 
lobby.
 Andrea works in U.S. Department of Justice. Next week 
she plans to move back into the house in which she grew up.
 Her parents passed away. They were married for 59 
years and lived in the same house for 46 years. She inherited 
the house, free and clear–and she wanted it. She has spent the 
last 3 years going through the house, renovating, organizing 
family documents, etc. It has taken her a long time to move 
in since her work increased dramatically after September 
11; she is an analyst and her caseload doubled overnight. 
She has worked in Central Emergency Personnel (Dep. of 
Justice) for the past 22 years. She deals with international 
law enforcement and international crimes–and she loves her 
work.
 She thinks that one of her father’s fi rst clients was 
“National Soybean” something. She has seen the letterhead 
recently. Her mother has labeled and stored almost all of the 
documents about her grandfather in one place.
 Edward lived in Georgetown until he went into a 
retirement home in Alexandria (or Arlington). His wife 
died before he did. They lived in Crystal City in Arlington, 
Virginia (in a 12th fl oor apartment that overlooked 
Washington National Airport) which is now high DC 
and was very posh at the time. This was before all the 
renovations and before the really big buildup. They lived in 
a row house, which was on the same street as he one John 
Kennedy was living–while he as senator (1953-1960) and 
after he was elected president but before he took offi ce and 
moved into the White House. So the Secret Service took 
control of the whole neighborhood in Georgetown and shut 
off the street–which also ran in front of Edward’s house. She 
recalls a visit (when she was young) to Edward’s home one 
Thanksgiving, a Secret Serviceman took her father down to 
Edward’s home and asked Edward: “Is this your son and did 
you invite him for Thanksgiving?” He said “yes,” so they 
were allowed to park on that street.
 His wife, Cheeta, went into a nursing home; Edward 
moved into an “effi ciency” in the same building. Cheeta died 
in 1975. When he could no longer take care of himself, he 
went into a retirement home as opposed to a nursing home. 
He died in 1979 (see obituary).
 She is moving into her parents’ house, which is in 
Alexandria.

550. Pennington, Kathy. 2004. Recent changes at the 
National Oilseed Processors Association (Interview). 

SoyaScan Notes. Dec. 15. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: On 1 Sept. 2003 NOPA left its former address 
and management fi rm (Sheldon J. Houck & Associates). 
Mike Hammer became president and managing director 
of NOPA. On NOPA’s website, nopa.org, anyone can see 
the current trading rules, a generic list of members under 
membership, staff names, etc. The Yearbook and Trading 
Rules used to be published annually and sent to members 
free of charge. Non-members could buy copies. In the 
published version was a constitution and by-laws and a 
detailed membership roster, with detailed contact rules for 
each individual. Now, the detailed membership list, with 
contact information, is sent to members only.
 The last published edition of NOPA’s Yearbook and 
Trading Rules was 2000-2001. When NOPA moved to its 
new location last year, it kept only one copy of each of its 
published yearbooks.
 Note: NOPA’s website says that the organization was 
founded in 1929, whereas all the documents from that time 
state that NOPA (originally named the National Soybean Oil 
Manufacturers Association) was organized / founded on 21 
May 1930 in Chicago, Illinois. NOPA’s unoffi cial historian is 
Jeffrey at ADM. Address: Offi ce Administrator, NOPA, 1300 
L St. N.W., Suite 1020, Washington, DC 20005. Phone: 202-
842-0463 ext. 2.

551. Blumenshine, Joyce. 2005. Re: What has happened 
to the library of the American Soybean Association (ASA) 
library near St. Louis, Missouri? Letter (e-mail) to William 
Shurtleff at Soyfoods Center, Jan. 14. 1 p.
• Summary: While looking for soy-related documents, 
Joyce just talked with Marie Korte of the American Soybean 
Association (ASA), St. Louis, Missouri (phone: 314-754-
1327). She said ASA had gotten away from having a library 
and their resources are now electronic. She said they have 
hundreds of boxes of library books and materials in storage 
from their earlier library. She said the boxes are not labeled 
well, but each is numbered, and there is a general listing that 
has some notes concerning the contents of each numbered 
box. She said the library has moved several times and this 
has added to the problem. She is going to skim through the 
existing book list to see if she can fi nd anything related to the 
National Soybean Processors Association series title. Marie 
said there are no funds or staff to go through the boxes to 
make the situation better. Address: Librarian, USDA ARS 
National Center for Agricultural Utilization Research, 1815 
N. University St., Peoria Illinois 61604-3999.

552. Pogeler, Allen; Pogeler, Gary; Pogeler, Kathleen; 
Pogeler, Lewis. 2005. Recollections of Glenn H. Pogeler of 
Iowa (Interview). SoyaScan Notes. June 6. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: John Henry Pogeler and Leena Carstens, had 
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four children. The second child, Glenn Henry Pogeler, was 
born on 3 Jan. 1915 in Manson, Calhoun Co., Iowa (about 
20 miles east of Fort Dodge), and raised there. In 1932 he 
graduated from Manson high school, where he pitched on the 
baseball team and played football. It was the bottom of the 
Depression; he wanted to be a mechanical engineer, but no 
money was available.
 On 25 July 1932 he went to work as the 2nd man at the 
Richards Elevator Co. in the small town of Richards, Iowa 
(now named Richard, about 5-6 miles due south of Manson 
in central Iowa)–for $1 a week plus room and board. The 
manager was Charles Weideman, whom Glenn Pogeler 
greatly admired. In 1935, when Weideman resigned, Pogeler 
became manager.
 In about 1938, while living in Richards, Glenn met 
his bride to be, Ardis Jenelle Fry. They met at a dance in 
Fort Dodge, Iowa. The live band playing at the dance was 
led by a North Dakota band leader named Lawrence Welk, 
who later had a national television show and achieved some 
degree of fame.
 In early 1940, Glenn received a better job offer to 
manage a cooperative elevator in Badger, Iowa (about 10 
miles from Fort Dodge). He soon went to work for the 
Farmers Elevator Company of Badger, which had been in 
operation since 1902. In June 1940 the members voted to 
reorganize, and it was renamed the Badger Cooperative 
Elevator. Pogeler was hired back as manager, with a salary 
of $125 a month–plus a house. In 1940 Glenn gave up 
smoking–on his doctor’s advice. He fi nished the one pack 
he had left and never smoked another cigarette for the rest 
of his life–a strong willed man! Throughout his life, Glenn 
was in the grain business, but he was never a farmer. He was 
also a devout Christian, actively involved with the American 
Lutheran church.
 Glenn now had a solid job and reliable income. He and 
Ardis were married on 5 May 1940 in Fort Dodge, Webster 
Co., Iowa. Ardis was born on 16 March 1919 in Bancroft, 
Kossuth Co., Iowa. The daughter of Jesse and Alma Fry (also 
spelled Frye), Ardis came from a low-income family of nine 
children. She grew up in Callender, Webster Co., Iowa, and 
was working as a cashier at an A&P grocery store in Fort 
Dodge when she and Glenn met.
 Glenn and Ardis had three children, all born in Iowa: (1) 
Allen Robert Pogeler, born 11 April 1943 in Fort Dodge. (2) 
Gary Dean Pogeler, born 4 July 1944 in Mason City, Cerro 
Gordo Co. (3) Neil Richard Pogeler, born 27 April 1952 in 
Mason City, Iowa. Allen (who now lives in California) is in 
business management and engineering. Gary (who now lives 
in Pennsylvania) is an attorney.
 In June 1943 Glenn was secretary-treasurer (a part time 
job) of the Boone Valley Cooperative Processing Assoc. 
in Eagle Grove, Iowa; his main job was Manager, Farmers 
Elevator Co., Badger, Iowa. In late Aug. 1943 he resigned as 
secretary-treasurer so he could go to Manly, Iowa, to manage 

the new soybean processing plant there.
 In early 1944, Glenn and his family moved from Badger 
to Manly (population about 1,500) in north central Iowa. 
There he became the fi rst manager of a soybean crushing 
plant named the North Iowa Cooperative Processing 
Association, which began operations in Sept. Initially, the 
family lived in a small apartment in Manly. On 1 July 1944 
they moved into a nice home at 220 Spring Street, rented 
from Mabel Benson. Gary was born 3 days later. Gary recalls 
that the rent was $40/month. Mabel never raised the rent, 
but Glenn started paying her $50/month after he felt the rent 
was too low. “He was that kind of a guy.” They lived in this 
house until they moved to Mason City.
 In 1948 Glenn was elected to the board of directors of 
the National Soybean Processors Association; he served as 
vice chairman of the board in 1957-1958, as chairman in 
1959-60, and as president in 1959-61; he remained a member 
for at least 17 years.
 In 1 July 1952 (not long after Neil, their 3rd child was 
born) the family moved to Mason City (population about 
30,000); the cooperative’s new and bigger, state of the art 
soybean processing plant that Glenn managed there used 
solvent extraction (hexane) rather than expellers. Gary 
recalls that Glenn used hexane for years to light his charcoal 
grill–”Which makes for a very dramatic beginning to your 
outdoor cooking.” Overseeing construction of the new plant 
was complex and stressful for Glenn. To relieve stress he 
took up golfi ng and (with his wife) and did painting by the 
numbers. His weight rose to about 210 pounds, then he lost 
weight for the rest of his life; he had ulcers.
 In 1960, an ad in Soybean Digest shows that the North 
Iowa Cooperative Processing Assoc., in Mason City, Iowa, 
was still managed by Glenn Pogeler.
 In 1962 the North Iowa Cooperative Processing Assoc. 
was renamed the North Iowa Soybean Cooperative.
 In about Oct. 1964 Glenn was named president of the 
Soybean Council of America, Inc. (SCA), replacing Howard 
L. Roach of Plainfi eld, Iowa.
 On 1 Dec. 1965 SCA moved its offi ces to Arlington, 
Virginia (just outside Washington, DC) and Glenn and 
his family relocated nearby in Falls Church, Virginia (to a 
very nice home at 6420 Crosswoods Drive, Lake Barcroft 
section). During this time Glenn traveled worldwide to visit 
SCA offi ces and negotiate agreements on behalf of SCA.
 In April 1969 the 13-year-old Soybean Council of 
America was dissolved and the American Soybean Institute 
(a trusteeship) took its place. Glenn lost his job.
 Then Glenn went to work for the USDA for about 5 
years, again in the fi eld of soybeans. His title in 1973 was 
Acting Chief, Oilseeds, Agricultural Stabilization and 
Conservation Service Branch (ASCS), USDA, Washington, 
DC.
 After retiring from USDA, he became a commodities 
broker–which is something he always wanted to do–for 
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about 5 years; he worked in a Clayton Brokerage Company 
offi ce outside of (but not far from) his home in northern 
Virginia.
 There is a photo in the family that shows him meeting 
President Lyndon Johnson after the latter signed a major 
farm bill.
 In about 1985 he retired; his doctor discovered that he 
had Type II diabetes–which runs in the family. He and his 
wife moved to Rancho Bernardo near San Diego, California, 
because he liked the weather there; his eldest son, Allen, 
also lived near there. He died on 20 Feb. 1995 in Poway, 
California (the town adjacent to Rancho Bernardo, where he 
lived) at the Pomerado Nursing Home, next to the Pomerado 
Hospital; he suffered a massive hemorrhagic stroke about 5½ 
months before he died. His wife, Ardis lived for the rest of 
her life in Rancho Bernardo and died in Oct. 1998. Before 
she died, she left many personal possessions (incl. about 20 
dated letters from Glenn while he was living in Richards 
{Dec. 1938 to early 1940}, photos of Glenn, newspaper 
articles that are mostly about Glenn, and letters from her 
mother, Alma) in a cedar chest, which Gary now has. 
 In Dec. 1985 AGP, a large cooperative soybean 
processor, purchased Glenn’s former plant in Mason City, 

Iowa. A color photo shows the Mason City plant in 2003.
 What kind of a man was Glenn Pogeler? Kathleen, his 
daughter in law, recalls: He was very kind, very personable, 
very friendly. “He knew how this ought to be done and you’d 
best do it his way. My father had died when I was 21 years 
old, and I always felt like Glenn was my second father. In 
his outspoken way, he always welcomed me. Everyone liked 
him.” Kathleen fi rst met Glenn and his wife in 1969; they 
were living outside Washington, DC, in northern Virginia.
 Glenn never wrote the story of his life and the family 
has no family history. However Glenn’s son wrote a brief 
story of his life which was delivered as a eulogy at his 
funeral.
 Allen, Glenn’s eldest son, is presently (Jan. 2008) 
Vice President Corporate Planning for Integrated Photonics 
Technology (IPITEK) in Carlsbad, California. The 
company develops, manufactures and sells fi ber optic 
telecommunications equipment to various industries and 
government customers. Gary is an attorney in New York City 
with the fi rm Cadwallader, Wickersham & Taft, specializing 
in real estate. Neil is a real estate sales agent in Merritt 
Island, Florida. Address: 1. Encinitas, California; 2-3. 
Pennsylvania; 3. Arnolds, Park, Iowa. Phone: 712-332-2302.



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   363

© Copyright Soyinfo Center 2019

553. Kingsbaker, C. Louis. 2005. Fires and explosions at 
soybean processing plants (Interview). SoyaScan Notes. Aug. 
2. Conducted by William Shurtleff of Soyfoods Center.
• Summary: There has long been an important relationship 
between the Safety Committee of the National Soybean 
Processors Association (NSPA, now named NOPA) and 
the National Fire Protection Association (NFPA); the latter 
organization has developed NFPA-36, which is the standard 
for Class 1B fl ammable liquids. The fi rst NFPA-36 standard 
was written in 1957 and adopted by NFPA in 1959. It has 
been incorporated into the OSHA law / standards. When 
Lou joined the NFPA-36 committee in 1970, there were only 
two engineers (Lou and John Howeman) and no members 
of oilseed processing companies. Everyone else on the 
committee represented insurances; they were out to protect 
their own interests. “NFPA-36 pretty well eliminates soybean 
dust as a cause of explosions, because soybean dust is not 
an explosive due to its high oil content.” Lou plans to give 
a speech in Buenos Aires, Argentina, in Nov. this year; his 
subject will be fi res and explosions, and what changes have 
been made in NFPA-36 to prevent them from happening. The 
number of explosions has decreased as better safety practices 
have been implemented and enforced.
 Lou has a list (not computerized) of more than 50 [59 
to be exact] fi res and explosions from 1948 on at oilseed 
processing plants worldwide; these are mostly soybean 
plants. He would be willing to share it with Soyfoods Center 
if we credit him as the source. He has been involved in 12 or 
13 of these accidents, either while the fi re was still burning 
or coming in afterwards to see what caused it.
 In 1948 Lou started to work for Blaw-Knox and has 
been involved in starting up plants since 1949. In most of 
these cases, he was working for Blaw-Knox (which was later 
acquired by Dravo). Some of the explosions were in Blaw-
Knox plants, some were not–but Blaw-Knox saw this as an 
opportunity for new business.
 Lou was involved with the Louisville sewer explosion. 
In Friday, 13 Feb. 1981 Ralston Purina dumped about 
25,000 gallons of hexane into the Louisville, Kentucky, 
sewage system, and blew up (and destroyed) about 20 miles 
of sewage pipes in the system. Miraculously, nobody was 
killed, and only one person was injured. Manhole covers 
were blown into the air, and fl ames shot out of the manholes. 
Ralston Purina was trying to get rid of the hexane and they 
thought they could get away with it. This was Lou’s fi rst job 
as a consultant; he was hired by the Louisville municipal 
sewer system.
 Lou presented a paper about the Louisville sewer 
explosion in Denver, Colorado, for the international oil 
millers superintendents association. “This was the fi rst time 
anyone had talked about what happened in this explosion.” 
Ralston Purina sent a lawyer. Lou said that as long as the 
lawyer was in the room, he wouldn’t give his paper. The 

group asked the lawyer to please leave, which he did. George 
Willhite of AOCS attended the meeting mainly to hear Lou’s 
paper.
 Lou turned the paper into an article, then submitted it 
to George Willhite for publication. The higher-ups at AOCS 
wouldn’t allow the article to be published; somebody from 
Cargill stopped it. AOCS may publish it in 2005 to mark the 
25th anniversary of the disaster.
 Dick Farmer is now checking to see if Cargill (which 
bought 7-8 of the Ralston Purina soybean crushing plants) 
will allow Lou to give the talk at an AOCS meeting next 
spring. Lou and Dick Farmer are good friends and have 
worked together since the 1960s.
 Cargill bought most or all of the Ralston Purina plants 
after the explosion. The explosion was probably the main 
reason that Ralston Purina got out of the soybean processing 
business! They were very embarrassed by this incident. The 
deposition of Hal Dean and William Stiritz was taken in 
their board room. Lou has most of the newspaper articles 
and many photos about the explosion in his fi les. It was 
the biggest event in the history of the solvent extraction 
industry in the USA. One reason for the Louisville explosion 
was very bad management at Ralston’s plant; there was 
an ongoing argument between the man running the plant 
and headquarters in St. Louis, Missouri. Lou walked and 
inspected the sewers, and took many photos. More than 
100,000 people were without sewage for a very long time. 
Sewage could not fl ow through the old pipes until they were 
replaced. One hole in the street was 20 by 30 feet. Ralston 
took out a $100 million insurance policy with Lloyd’s of 
London 1-2 days after the explosion; they were afraid of 
pestilence if there were rain. People could get ill and die. In 
the end, Lou thinks it cost the company about $80 to $90 
million out of pocket. There was a federal trial in Louisville. 
Lou, who was on the side of the prosecution, was in the 
witness stand for 4 straight days. After the prosecution 
presented its case, Ralston caved in and settled–with the 
sewer district, the city of Louisville, the state, and all the 
merchants who had to shut down their businesses because 
they couldn’t get sewage service.
 He also has photos of Quincy Soybean Co. when they 
had an explosion in Sept. 1966. And of Oelmuehle Hamburg 
in Germany where there was a tremendous explosion in 
about 1983; he was hired by them as a consultant. Central 
Soya had an explosion in 1994 in Indianapolis, Indiana; they 
were not allowed to rebuild the plant. They were cited by 
OSHA and fi ned something like $600,000 to $700,000. The 
story made all the Indianapolis newspapers. If somebody 
gets killed or goes to the hospital, OSHA comes right in and 
it becomes an open book. At Union Oil Mill, a cottonseed 
processor in Jackson, Mississippi, two men were killed.
 In Germany, there have been a lot of explosions related 
to solvent extraction. Oelmuehle Hamburg had 3 solvent 
plants; 2½ of them were blown apart. At one plant in 
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Germany, Lou was there when it was on fi re. Another was 
Fuji Oil Co. in Japan in about 1990, where about 8 people 
were killed. Then the Japanese government stepped in, 
shut down the company and wouldn’t let them re-open the 
plant. Lou, who was a consultant by then, was hired by the 
Japanese Oilseed Processors Association to fl y to Japan, 
meet with the company, and see if they could develop a 
program to get government approval.
 Blaw-Knox replaced the German plants owned by ADM 
and by Glidden (Indianapolis). Blaw-Knox copied some of 
the German designs, but then they developed a completely 
new extractor (Rotocel), and desolventizer. Lou “cut his 
teeth” working with the Rotocel at Blaw-Knox. Address: 
Atlanta, Georgia. Phone: 770-396-1413.

554. 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 
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 ineffi cient. 
However it gave desolventized meal with a low PDI (protein 
dispersibility index, of about 60). Later, some Schneckens 
were made in the USA.
 The fi rst 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 fl ash 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: Chesterfi eld, Missouri (near St. 
Louis). Phone: 314-576-1794.

555. American Soybean Association. 2010. History of 
the American Soybean Association, 1998-1999 (Website 
printout–part). www.soygrowers.com/history/default.htm 
Retrieved April 22.
• Summary: “1998: ASA opened a new chapter for soybean 
producers this year when Congress enacted legislation that 
allows vehicle fl eets regulated under the Energy Policy Act 
of 1992 to earn credits toward meeting EPACT requirements 
by operating on B-20. This legislation is signifi cant because 
it provides credits for the use of biodiesel fuel that can be 
made from soybean oil, and it provides biodiesel blends that 
offer consumers the economics necessary to make B-20 the 
“low cost leader” in the EPACT market. Biodiesel has been 
one of ASA’s top priorities for several years.
 “+ ASA issued Grower Advisories pertaining to import 
clearances for soybeans grown from genetically modifi ed 
seedstock in major export markets.
 “+ A $6 billion ag assistance package was enacted 
that included $2.575 billion in total funding to address 
crop disaster losses, and another $3.15 billion in market 
loss payments to producers eligible for Freedom to Farm 
contracts. Also, ASA successfully urged Congress to approve 
income averaging, increased deductibility of health insurance 
for farmers, and a 5-year carryback for operating losses. The 
approved tax cuts are estimated to save producers more than 
$1 billion over the next fi ve years.
 “+ ASA worked diligently to ensure that Ag 
appropriators approved funding for the Foreign Market 
Development Cooperator Program at the current operating 
level of $32 million and $90 million for the Market Access 
Program. ASA utilizes funding from the FMD and MAP, 
along with producer checkoff dollars, to promote U.S. 
soybean exports in more than 80 counties.
 “+ Funding was secured for the International Monetary 
Fund at $17.9 billion. IMF funding is vital to ensuring 
stability in U.S. Soybean export markets in both the short 
and long-term. ASA also succeeded in convincing USDA 
to include half a million tons of soy in a Russian Food 
Aid Program and another $61 million of soybeans and soy 
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products in other P.L. 480 Title 1 programs.
 “+ Early this year, ASA participated in the White House 
Rose Garden ceremony, during which President Bill Clinton 
signed into law the Agricultural Research, Extension, and 
Education Reform Act. This legislation was one of ASA’s 
top priorities because it approved funding for increased 
agricultural research funds, as well as crop insurance. 
Agricultural research is slated to receive $600 million over 
fi ve years, and it authorized $485 million over fi ve years to 
pay insurance agents and companies for expenses to write 
crop insurance policies.
 “+ On Nov. 10, the Food and Drug Administration gave 
initial approval to allow health claim labels on products 
containing soybean protein based on data contained in a 
petition presented by Protein Technologies International, 
Inc., and a follow-up petition fi led by ASA in October. 
Approval by FDA of evidence that including soy protein 
in a healthy diet reduces serum cholesterol and may reduce 
the chance of heart disease will have consumers around the 
world seeking foods labeled to contain soy protein. A fi nal 
rule was expected in 1999.
 “+ In November, ASA formally opened its 14th 
international marketing offi ce in Istanbul, Turkey, to increase 
demand for U.S. soybeans and products in the Middle East.
 “+ ASA took the lead in working with biotechnology 
and seed companies to ensure that U.S. growers didn’t 
lose $9 billion of U.S. Soybean export markets due to the 
presence of unapproved biotechnology-derived soybean 
varieties.
 “+ To help maintain U.S. soy exports despite Asia’s 
economic crisis, ASA worked to obtain and increase credit 
guarantees from USDA for the purchase of soybeans and soy 
products. In part due to ASA’s aggressive initiative, USDA 
approved additional GSM-102 export credit guarantees for 
Asia including increases from $250 million to $400 million 
for Indonesia, $100 million to $300 million for Thailand, 
and zero to $100 million for Malaysia. In addition, Korea 
received an estimated $1.1 billion, an increase from $154 
million from the previous year.
 “+ The Loan Defi ciency Payment (LDP) rate was 
increased by 34 cents as result of ASA’s policy efforts during 
the 1996 Farm Bill process. LDPs were based on a $5.26 per 
bushel loan rate.
 “+ ASA increased its membership for the fourth 
consecutive year, ending the year at 31,737 members. 
Even more was added to the value of an ASA membership 
with the launch of the fi rst issue of the Washington Insider 
Report [ashington, DC]. This new publication, distributed 
quarterly to all ASA members, focuses on key policy issues 
facing soybean farmers. To help ensure continuation of the 
national soybean checkoff, ASA created a special Vote YES 
committee to develop funding and prepare for the possibility 
of a producer referendum.
 “+ There was a record attendance of producers and 

exhibitors at Commodity Classic in Long Beach [California], 
making the third annual event a huge success. Show 
attendance reached 3,676 and more than 500 trade show 
booths were sold. More than $23,000 was raised for safety 
education through the 1998 Stephen M. Yoder Foundation 
Auction and from associated raffl es.”
 “1999: The American Soybean Association applauded 
approval by the U.S. Food and Drug Administration (FDA) 
of a new soy health claim based on a petition fi led by ASA 
in 1998. FDA published its fi nal rule on October 25, that soy 
protein included in a diet low in saturated fat and cholesterol 
may reduce the risk of coronary heart disease by lowering 
blood cholesterol levels. As a result, food labels may now 
contain messages, such as “25 grams of soy protein a day, as 
part of a diet low in saturated fat and cholesterol, may reduce 
the risk of heart disease.” Research funded by the soybean 
checkoff shows that the use of soybeans in food products 
will increase at a rate of 10% a year for the next fi ve years, 
up from about 37 million bushels to more than 60 million 
bushels.
 “+ Biodiesel implementation moved a big step forward 
with the release of the Department of Energy’s interim 
fi nal rule to allow public vehicle fl eets to earn EPACT 
credits. ASA also was pleased with USDA’s August 13, 
announcement that the agency planned to purchase an 
unprecedented level of 20,000 gallons of biodiesel during the 
year, and with pro-biodiesel legislation that was introduced 
in the Senate on November 17. That legislation, entitled 
the “Biofuels Air Quality Act” would allow biodiesel to 
compete for funds in the Congestion Mitigation Air Quality 
Improvement (CMAQ) program. Similar legislation was 
introduced in the House on August 6. The Senate and 
House bills expand the CMAQ program’s authority to allow 
funding of alternative fuel projects that include purchases of 
biodiesel, which is a proven cleaner-burning fuel made from 
natural, renewable sources, such as soybean oil. ASA also 
asked that the government introduce biodiesel-blended fuels 
in at least 50% of the government’s diesel-powered vehicles 
by 2002.
 “+ While drought and fl ood conditions in several areas 
of the country prevented another record-breaking U.S. 
soybean harvest, producers continued to face the lowest 
prices paid for their soybeans since the early 1970s. Three 
ideal growing seasons, one right after the other, in the 
majority of soybean production areas in both the United 
States and in South America, caused soybean stocks to grow, 
while at the same time, export growth stalled as a result of 
depressed economies in key Asian markets. These factors 
were primarily responsible for drifting soybean prices paid 
to farmer down from an average per bushel price of $7.35 in 
1996, to $4.35 in 1999.
 “+ Fortunately, ASA’s soybean safety net policy 
work during the 1996 Farm Bill process helped see many 
producers through a tough year. ASA’s success in raising the 
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soybean loan rate $.34 would provide growers with nearly $1 
billion of additional farm revenue from the loan defi ciency 
payment program.
 “+ Even with ASA’s earlier policy efforts and successes, 
it was clear that stronger and more comprehensive efforts 
would be needed to improve the outlook for soybean 
producers. In February, ASA farmer leaders made public 
a comprehensive list of farm income and market demand 
policy initiatives for the Administration and Congress to act 
upon. ASA’s proposal included economic loss assistance, 
farm income protection, food assistance and export 
initiatives, biodiesel, and trade policy initiatives. Also 
included were key domestic policy initiatives concerning 
the Food Quality Protection Act implementation, the 
environment and conservation, research, transportation and 
tax initiatives. ASA also outlined major issues for changes in 
Federal crop insurance programs.
 “+ ASA urged Congress to provide economic loss 
payments to producers, similar to payments provided to 
farmers in 1998, and also advanced with congressional 
leaders inclusion of soybean-specifi c payments and 
provisions in any farm aid package. Subsequently, Congress 
did approve an $8.7 billion emergency farm spending plan 
that also included an authorization of $475 million in direct 
payments to oilseed producers to help partially offset low 
prices. It was estimated that this oilseed payment would 
provide producers with 15 additional cents per bushel of 
soybeans.
 “+ In April, ASA and the National Oilseed Processors 
Association (NOPA) provided Secretary of Agriculture 
Dan Glickman with a comprehensive list of recipient 
countries, quantities, and products for a proposed $1 billion 
concessional sale and donation program for soybeans, 
soybean meal, soybean oil, and soy protein products. 
Secretary Glickman requested this list during a March 16 
meeting with ASA leaders in Washington when ASA urged 
him to utilize Commodity Credit Corporation (CCC) funds 
for a purchase and donation program that could help alleviate 
a disastrous decline in prices and soybean producer income.
 “+ ASA also initiated, for the fi rst time, discussions with 
a group of international food aid groups who were interested 
in programming soy into their USDA requests. These 
private voluntary organizations (PVOs) provided concrete 
proposals to USDA for the implementation of food aid. This 
combination of ASA’s “pushing” and the PVOs “pulling” 
helped convince USDA of the merits of assisting people 
in the most needy countries in the world while bolstering 
demand and improving prices paid to farmers.
 “+ To urge further action on ASA’s request for a $1 
billion soy donation, 72 House members cosigned a letter 
to Secretary of Agriculture Dan Glickman in November, 
calling for USDA to move quickly to mitigate the downward 
pressure on soybean prices during harvest. ASA also met 
with several Senators and Representatives to urge them to 

place calls to the White House, Agriculture Department, and 
Offi ce of Management and Budget to “dislodge” this and 
other food aid programs which have been held up pending 
reviews.
 “+ At year’s end, ASA was still waiting for a major food 
aid announcement, which was being delayed by bureaucratic 
red tape. Meanwhile, some signifi cant amounts of soy were 
already being included in major food aid programs, such as 
the purchase by Russia of an additional 117,000 metric tons 
of soymeal under the P.L. 480, Title I program for shipment 
December 17, 1999 to January 7, 2000.
 “+ On November 15, U.S. and Chinese negotiators 
completed bilateral talks on China’s accession to the World 
Trade Organization (WTO). The agreement that U.S. 
trade negotiators reached with China included signifi cant 
opportunities to expand market access that ASA has worked 
toward for years. According to U.S. government sources, 
the ongoing WTO accession negotiations include assurances 
that will formalize access to the Chinese market–the largest 
growth market for soy in the 21st century–and includes 
commitments to expand access over the next few years.
 “+ Based on the announced WTO Accession Terms 
for Agriculture, there will be no tariff rate quota (TRQ) for 
soybeans, and the duty is bound at the current applied level 
of 3%. The agreement stated that soybean oil will be subject 
to a 9% duty and the TRQ quantity will be based on average 
1995-97 calendar year imports calculated on the basis of data 
from Oil World. Soybean oil also will be designated a “most-
favored-oil”–meaning that any permanent or temporary duty 
reduction provided to other oils also will be extended to 
soy oil. ASA also began an extension policy effort in 1999 
to promote approval of Permanent Normal Trade Relations 
(PNTR) with China, which the U.S. Congress was scheduled 
to debate in 2000.
 “+ ASA counted among its accomplishments the lifting 
of sanctions on the sale of U.S. food to Iran, Sudan and 
Libya. ASA continued to work to expand sanctions relief 
to Iraq, North Korea, and Cuba to help improve soybean 
producer profi tability.
 “+ Confusion about the marketability of biotech-derived 
crops was at the forefront of many producers’ thoughts. 
During these challenging times, ASA called upon all of its 
resources to actively communicate with growers, customers 
and other stakeholders about the safety of biotech soybeans 
to minimize the negative effects of activities and efforts to 
undermine public confi dence in agricultural biotechnology.
 “+ In November and December, ASA implemented 
a series of “Planting Decision 2000” Town Hall meetings 
around the country to help producers make well-informed 
planting decisions for 2000. ASA also produced “Planting 
Decision Guide” that provided producers accurate 
information on the factors affecting the demand for both 
biotech and non-biotech soybeans. ASA distributed the 
Planting Decision Guide to more than a quarter million 
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soybean producers.” Address: 12125 Woodcrest Executive 
Drive, Suite 100, St. Louis, Missouri.

556. Saunders, David. 2012. What ever happened to the 
Soy Protein Council? (Interview). SoyaScan Notes. Dec. 13. 
Conducted by William Shurtleff of Soyinfo Center.
• Summary: The Soy Protein Council (established in 1971 
as the Food Protein Council) dissolved in the fi rst quarter 
of 2003 after one of the three member companies stopped 
paying their dues / management fees it owed. The three 
member companies at the start of 2006 were ADM, Cargill, 
and Central Soya (which later became Solait). Hauck & 
Associates had managed the company from Sept. 1975 until 
it dissolved. He has no articles about the dissolution; all of 
their records are gone. The same thing happened to the auto 
industry when one of its three members left.
 Note: Hauck & Associates is an Association 
Management Company (AMC), established in 1974, with 
headquarters at Headquarters: 1025 Thomas Jefferson Street, 
NW, Suite 500 East, Washington, DC 20007. Address: 
Former President, Soy Protein Council, Hauck & Associates, 
Inc., Washington, DC. Phone: 202-452-8100.

557. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fl our, grits and fl akes (510 CE to 2013): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 2053 p. Subject/
geographical index. Printed 1 Dec. 2013. 28 cm. [6616 ref]
• Summary: Soy fl our East and West: The main type of 
soy fl our used in East Asia (and especially in Japan, where 
it is called kinako) is roasted whole soy fl our–the subject 
of a separate book in this series (History of Roasted Soy 
Flour...). Kinako, which is warm brown in color, is especially 
widely used in Japanese confections; yet (amazingly and 
unfortunately) it is almost unknown in the Western world.
 In the West, soy fl our was mentioned as early as 1821 
by Samuel F. Gray and 1822 by William Kitchiner. By the 
1940s in the USA the three basic types were: (1) Full fat 
soy fl our–Contains the full fat content of the soybean. (2) 
Low fat soy fl our (expeller process)–Contains anywhere 
from 4 to 8 percent fat. (3) Low fat soy fl our (extraction or 
solvent process)–Contains less than 1 percent fat. Note: The 
“enzyme-active soy fl our,” so widely used for making bread 
in the UK, is not considered a type of soy fl our in the USA. 
Two more recent types are lecithinated soy fl our (lecithin 
makes it more dispersible) and extrusion cooked soy fl our 
(4-8% fat).
 In the West soy fl our has long been used as the best way 
to provide large amounts of low-cost, high quality protein in 
mass feeding or famine relief programs–such as during and 
after World War II. It is also the single best ingredient to use 
to boost the protein content of foods based on cereal grain 
fl ours–such as breads.
 Soy fl our is in a category of its own: It is neither 

a traditional East Asian soyfood or ingredient, nor a 
modern soy protein product (like soy protein isolates and 
concentrates). Whole soy fl our can easily be made using 
simple, traditional technology. However most soy fl our in the 
world today is a by-product of the modern, high-tech solvent 
extraction process, used to crush soybeans to make soy oil 
and soybean meal
 Soy fl our in Europe and the United States: Enzyme-
active whole soy fl our is used in most bread in England as 
a bread improver and natural bleaching agent. By 1963 an 
estimated 75% of the bread made in Great Britain contains at 
least some soy fl our. In the USA, most soy fl our is defatted–a 
by-product of the solvent extraction process (See Pringle 
1991).
 The term “soy fl our” is a misnomer: “Soya fl our 
conforms to this defi nition [of fl our] only in appearance. 
The composition and functional properties of soya fl our are 
entirely different from those of any of the cereal fl ours. Soya 
fl our is basically a highly concentrated vegetable protein 
material. The protein content of soya fl our is not only high, 
but numerous tests have indicated that it is nutritionally 
adequate for the growth and maintenance of both infant 
and adult. Soya fl our can be used as a supplement for use 
with other products which have a relatively low or defi cient 
protein content” (E.A. Buelens in Soybean Digest, 1951, p. 
12-13). Brief chronology of soy fl our, fl akes and grits.
 510 CE–The Mingyi Bielu, by Tao Hongjing is the 
earliest document seen that mentions whole soy fl our.
 1877–Soy fl our or grits are fi rst clearly referred to in the 
West by Prof. Friedrich Haberlandt (Vienna), who used them 
to make several dishes resembling polenta.
 1880–The term “bean-fl our” is fi rst used to refer to soy 
fl our (Gill).
 1880–Soybeans are fi rst shown to contain little or no 
starch by Pellet in France. In 1886 Paillieux in France fi rst 
suggests the use of soy in diabetic diets. In 1888 Egasse in 
France fi rst refers to the actual use of soy fl our in diabetic 
diets.
 1885–The term “bean fl our” is fi rst used to refer to soy 
fl our (Balfour).
 1888–Bourdin & Co. in Reims, France, launches Pain 
de Soja Gluten [Soy & Gluten Bread]; it was formulated for 
diabetics and its nutritional composition is known. It may be 
the earliest (or one of the two earliest) known commercial 
soy fl our product.
 1888–Lecerf & Cie in Paris, France, launches Soya-
Bread Lecerf [Lecerf’s Soya Bread]; it was formulated for 
diabetics. It may well be one of the two earliest known 
commercial soy fl our products.
 1889 April–The term “soya fl our” is fi rst used to refer to 
soy fl our (by Medical Record, NY).
 1893–The term “soya bean fl our” is fi rst used to refer to 
soy fl our (White).
 1896–The term “soy bean meal” is fi rst used to refer to 
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whole soy fl our (Woods).
 1897 Nov. 12–The term “soy fl our” is fi rst used to refer 
to soy fl our (Denver Evening Post).
 1900–The term “soy bean fl our” is fi rst used to refer to 
soy fl our (Hutchison).
 1906–Soy fl our (Metcalf’s Soja Bean Meal) is fi rst made 
commercially in the United States by Theo Metcalf Co. in 
Boston, Massachusetts (Winton).
 1906–The term “soja bean meal” is fi rst used to refer to 
whole soy fl our (Winton).
 1909 Aug.–Soya Flour is fi rst made commercially in 
England by the Hull Oil Manufacturing Co., Ltd. (Hull, 
England) (Milling. Aug. 28).
 1917–The term “soybean fl our” is fi rst used to refer to 
soy fl our (New York Produce Review).
 1921 Jan. 21–Ladislaus Berczeller, PhD, of Vienna, 
Austria-Hungary, is issued a German patent for making soy 
fl our. His new product is the subject of a long article titled 
“`Manna’ for the Hungry” in the Times (London) (Sept. 28).
 1928–Laszlo Berczeller coins the name “Edelsoja” 
for his whole soy fl our. In 1932 a company by that name is 
founded in Berlin and starts to sell Berczeller’s products.
 1929 Feb.–Soyolk, a whole soy fl our produced by the 
Berczeller Process, starts to be made in London by The 
Soya Flour Manufacturing Co., Ltd. It is the earliest known 
commercial soy fl our made in England (Food Manufacture, 
Feb. 1929, p. 35-36).
 1930 Feb.–J.R. Short Milling Co. of Chicago starts to 
make and sell Wytase, the fi rst enzyme-active soy fl our used 
for natural bleaching of bread and other baked goods. The 
process was discovered by Louis W. Haas and his co-worker 
Ralph M. Bohn, in the research laboratories of The W.E. 
Long Company in Chicago. The research work had been 
undertaken under contract for Mr. J.R. Short, president of 
the J.R. Short Milling Co. of Chicago; his company now has 
the rights to manufacture, control, and sell the new natural 
bleaching substance (Food Industries, Feb. 1930, p. 57-59).
 1930–Soyex (Whole Soy Flour) starts to be made 
by Soyolk Company, Inc. in Nutley, New Jersey. It is 
made by the Berczeller process. Prior to manufacture, the 
concessionaires had been importing Soyolk from the British 
company for over a year. Dr. Charles E. Fearn was closely 
connected with this company (Food Manufacture, Nov. 1931, 
p. 334-35).
 1932–The term “whole soya fl our” is fi rst used 
(Horvath).
 1933 Aug.–Soybean fl akes, made from fat-free soybean 
fl our or meal, are increasingly used in the U.S. brewing 
industry. Adding them to beer in the formulation produces a 
better head of foam and increases the protein content of the 
beer (Wahl 1933).
 1936 Aug.–F.G. Roberts Health Products in Melbourne, 
Australia, launches its fi rst soy fl our product–Roberts Soy-
Wheat Macaroni.

 1936 Sept.–The term “grits” is fi rst used to refer to 
coarse soy fl our (by A.E. Staley Mfg. Co.).
 1937 Sept.–21.9 million pounds per year of soybean 
fl our are now made in the United States. These are the 
earliest known statistics on soy fl our production–anywhere.
 1936–The Soy Flour Association is founded in Chicago.
 1938 Sept.–The term “soy grits” is fi rst used to refer to 
coarse soy fl our (by A.E. Staley Mfg. Co.).
 1938–The German Army Soya Cookbook is published in 
Germany. It contains many soy fl our recipes.
 1940 April 23–In Nazi Germany, Edelsoja whole soy 
fl our has become a crucial weapon, which rates a major 
story in the Times (London). The soybean is described as 
the “magic bean.” “The soya has become vitally important 
to Germany from the food, the economic, and the military 
standpoints. It has been described as `unquestionably 
the most important food plant in the world.’” Moreover 
Americans now “produce and consume over 300,000 tons of 
soya annually.”
 1940 Feb.–The term “full-fat soy fl our” is fi rst used (by 
Chemical and Engineering News). Address: Soyinfo Center, 
P.O. Box 234, Lafayette, California 94549. Phone: 925-283-
2991.

558. Shurtleff, William; Aoyagi, Akiko. comps. 2013. 
History of soy fl our, grits and fl akes (510 CE to 2013): 
Extensively annotated bibliography and sourcebook 
(Continued–Document part II). Lafayette, California: 
Soyinfo Center. 2053 p. Printed 1 Dec. 2013. 28 cm. [6616 
ref]
• Summary: (Continued): 1941 June 7–Business Week 
reports that last year U.S. food companies used about 
3,000,000 lb of soy fl our.”
 1941 Aug.–The term “full-fat soya” is fi rst used to refer 
to full fat soya fl our (USDA).
 During and after World War II production and 
consumption of soy fl our rises to dizzying new heights 
in the USA because of its high protein content, low cost, 
long shelf life, and versatility of use. It is used to supply 
American allies as part of the lend-lease program. On 5 Dec. 
1942 Science News Letter reported that over 600 million 
pounds of soya fl our and grits have been purchased by the 
Agricultural Marketing Administration for shipment to our 
allies and for school lunches. It was also used as part of 
rations for the armed forces. After the war it was used as a 
major component of food relief programs, such as UNRRA 
(United Nations Relief and Rehabilitation Administration) 
and by many voluntary and church relief organizations.
 1942 Sept.–The Soy Flour Association (Chicago, 
USA) reports that “The consumption of edible soy fl our in 
the United States has remained around 25 million pounds 
annually for the past few years.”
 1943 June 11–The “Report of the State Food 
Commission” (by H.E. Babcock) in the New York Times, 
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fi rst mentions soy fl our in its call for a more nutritious loaf of 
bread. By mid-1949, this “open formula” loaf, enriched with 
soy fl our, would soon come to be known as Cornell “triple-
rich” Bread, the creation of Dr. Clive and Jeanette McCay 
(Rorty 1950). The McCay’s were persistent and infl uential 
critics of typical American enriched white bread.
 1943 Dec.–Soya Corporation of America starts making 
Sycora Whole Soya Flour and Full-Fat Soy Grits, in 
Hagerstown, Maryland. The brains and driving force behind 
the operation is Dr. Artemy Horvath. Their offi ce is at 30 
Rockefeller Plaza, New York City.
 1946 Sept.–The term “whole soy fl our” is fi rst used.
 1947–ADM Brew Flakes (soy fl akes) are launched as a 
commercial product for improving the head of foam on beer.
 1954 July 10–Public Law 480, technically known as 
the Agricultural Trade Development and Assistance Act, 
is signed into law on 10 July 1954 by President Dwight D. 
Eisenhower. The program soon became widely known as 
Food for Peace. Over the next 50 years, millions of tons of 
soy fl our were sent overseas for various reasons as part of 
this food program.
 1956–The term “soyafl our” is fi rst used to refer to soy 
fl our (Pineda).
 1963 Sept.–A completely new method is developed for 
making soy fl our. It involves the use of an extrusion cooker 
(also called an extruder) and produces a low-fat fl our made 
without any chemicals or solvents (Soybean Digest, Sept. 
1963, p. 91; Soybean Digest, Feb. 1989, p. 56h).
 1966 Sept.–CSM (Corn-Soya-Milk) starts to be shipped 
overseas to needy countries by the P.L. 480 (Food for Peace) 
Program. Eventually more than a million tons are shipped.
 1999 Oct. 26–The U.S. Food and Drug Administration 
(FDA) authorizes a health claim stating that consumption of 
6.25 grams of soy protein per serving, as a part of a healthy 
diet, low in saturated fats and cholesterol, may reduce the 
risk of heart disease by lowering cholesterol levels. This 
claim soon appears on the front of many products that meet 
these requirements. It leads to the creation of many new 
soy products, including products containing soy fl our, and 
generates major public interest in soyfoods. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

559. 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 Chatfi eld, 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 Northfi eld High School in 1939; 
in 1943, he graduated from Carleton College [in Northfi eld, 
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 fi rst 
hula hoops and skateboards for his daughters; the fi rst 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.

560. National Oilseed Processors Association (NOPA). 2019. 
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History–NOPA Highlights (Website printout–part). http://
www.nopa.org/about-us/history/ Retrieved April 30.
• Summary: “1930: The National Soybean Oil 
Manufacturers Association (NSOMA) offi cially adopts its 
organizational declaration, code of ethics, constitution and 
by-laws.
 “1932: The association decides to systematically support 
the American Soybean Association (ASA) and appeals to 
processors to ‘make a contribution of $5 or $10 or less to 
help meet the defi cit incurred by our sister association on 
account of bank failures.’
 “1933: NSOMA total dues receipts are $659.51; 
expenditures are $272.12 (of which the largest was a $150 
contribution to ASA); with a surplus of $387.39 on the year.
 “1936: A report of the Executive Committee 
recommends a permanent, centralized offi ce staff, in part 
because of need for continuous government relations activity.
 “1936: The National Soybean Processors Association 
(NSPA) is offi cially adopted as the association’s name, 
changed from the National Soybean Oil Manufacturers 
Association.
 “1943: NSPA’s annual meeting is held in September for 
the fi rst time (it had always been in October), and a by-law 
is approved permitting September meetings, since ‘members 
found it diffi cult to attend a meeting right after the crop starts 
moving.’
 “1945: NSPA establishes a Washington presence by 
retaining a permanent representative in the Capital City.
 “1961: NSPA inaugurates its weekly statistical reporting 
service and displays ‘a growing interest in the activities of 
the International Association of Seed Crushers.’
 “1972: NSPA fi rst disseminates radio releases and 
newspaper mat releases, emphasizing to growers the 
desirability of increasing production. The association also 
adopts a new modern logo and graphic look.
 “1989: National Soybean Processors Association 

(NSPA) changes its name to National Oilseed Processors 
Association (NOPA), refl ecting a change in its mission to 
represent additional oilseed processing industries.
 “2003: NOPA opens its fi rst ‘standalone’ offi ce, with a 
full time staff.
 “2011: NOPA adopts Vision, Mission and Defi nition 
Statements.
 “2013: NOPA announces an exclusive distribution 
agreement of NOPA’s Monthly Crush Statistics.
 2015: NOPA launches its new website design and logo 
with the tagline ‘Unlocking the Power of the Seed.’
 “The NOPA Promise: Cultivate a thriving operating 
environment for the U.S. Oilseed industry through advocacy 
and strategic collaborations.” Address: 1300 L Street, NW, 
Suite 1020, Washington, DC 20005. Phone: 202.842.9126.

561. National Oilseed Processors Association (NOPA). 2019. 
Members (Website printout–part). http://www.nopa.org/
about-us/members/ Retrieved April 30.
• Summary: 
 “Ag Processing Inc.
 “Archer Daniels Midland Company
 “Bunge North America, Inc.
 “Cargill, Inc.
 “CHS Inc.
 “Consolidated Grain & Barge Company
 “Express Grain Terminals, LLC
 “Incobrasa Industries, Ltd.
 “Louis Dreyfus Company LLC
 “Owensboro Grain Company, LLC
 “Perdue Grain and Oilseed, LLC
 “Riceland Foods, Inc.
 “Zeeland Farm Soya.”
 “Associate Members:
 “Commodity Specialists Company
 “Feed Energy Company
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 “J.M. Smucker Company
 “Land O’Lakes Feed
 “Pilgrim’s
 “Smithfi eld Foods Inc.
 “Tyson Foods, Inc.
 “U.S. Commodities, LLC” Address: 1300 L Street, NW, 
Suite 1020, Washington, DC 20005. Phone: 202.842.9126.

562. Seibert, Jeanne. 2019. Re: Founding and early history 
of NSPA. Letter (e-mail) to William Shurtleff at Soyinfo 
Center, July 17. 1 p.
• Summary: “Here is the information that I was able to fi nd:
 “Sometime in early 1930, several soy bean crusher 
manufacturers met in Chicago to discuss the fi rst rules to 
govern the purchase and sale of soy bean oil.
 “In May 1930 at the fi rst general meeting of the group 
the term “soybean” (one word not two) was adopted. At 
this same meeting, Code of Ethics and Constitution and By-
Laws were presented by the Chairman of the Organization 
Committee, Otto Eisenschiml (Scientifi c Oil Compounding 
Co.) and adopted. Trading Rules were presented by Trading 
Rules Committee Chairman, Harry Haze of Harry Haze, Inc. 
and adopted.
 “The Articles of Incorporation were granted from the 
State of Illinois in May of 1936.
 “I have attached the list of representatives and their 
respective companies to this email. Some of the names 
may be misspelled because I had to create them from the 
individual’s handwriting. I cannot provide any copies 
because what we have in archive are very thin ‘onion skin’ 
carbon copies and the high resolution copiers of today cannot 
read them. All you get is a dark shadow on the page.
 “Unfortunately, I was unable to fi nd any information 
prior to 1930 nor was I able to fi nd the publication on soy 
fl our.
 “I did fi nd a very interesting article on Gene A.E. 
Stanley from American Magazine dated June 1926, which 
I have attached too. This is a photocopy of a copy, which is 
why parts are cut off. I do not have the original clipping.
 “Good luck with your research and book.”
 Attachment 1:
 “May 21, 1930
 “Underwriting of original By-Laws, Code of Ethics, and 
Trading Rules are established. Firms followed by company 
attendee are listed below.
 “Archer-Daniels-Midland Company
 “By: W.H. Eastman
 “Allied Mills Inc.
 “By: H.G. Atwood
 “Staley Sales Corporation
 “By: H.T. Morris
 “Funk Bros. Seed Co.
 “By: I.C. Bradley
 “Scientifi c Oil Company Co.

 “By: Otto Eisenschiml
 “Spencer Kellogg & Sons Sales Corp.
 “By: Robt. G. Bennet
 “Shellabarger Grain Products Co.
 “By: W.L. Shellabarger
 “Evans Milling Co.
 “By: Edw. D. Evans
 “Lafayette Milling Co.
 “By: B.C. Williams
 “Armstrong Paint & Varnish Works.
 “By: R.G. Dahlberg
 “Falk & Co.
 “By: D. Lewis
 “Central States Chemical Co.
 “By: Walter C. Flumerfelt
 “List of Witness Signatures:
 “Ralston Purina Co.–E.F. Johnson
 “Standard Soybean Mills–H.R. Schultz
 “Central Soya Co., Inc.–H.D. Egly
 “Spencer Kellogg & Sons Sales Corp.–J. Johnson
 “Iowa Millings Co.–Joe Sinaiko
 “Illinois Soy Products -
 “The Larrowe Milling Co.–F.W. Thomas
 “National Mills Inc.–J.H. Ball
 “Plymouth Processing Mills -
 “Buckeye Cotton Oil Co.–M. Knapp
 “J.B.D. Hauler–Allied Mills Inc.
 “Funk Bros. Seed Co.–E.D. Funk Jr.
 “A.E. Staley Manufacturing Co.–E.K. Scheiter
 “Archer Daniels Midland Company–Whitney Eastman
 “Shellabarger Grain Products Co.–John
 “National Soybean Processors Association
 “Members:
 “Allied Mills, Inc. J.B. DeHaven Board of Trade Bldg., 
Chicago
 “American Soya Products Corp. H.O. McCutchan 
Evansville, Ind.
 “Archer-Daniels-Midland Co. W.H. Eastman Box 603, 
Milwaukee, Wis.
 “Buckeye Cotton Oil Co. W. Youtsey Cincinnati, Ohio
 “Cairo Meal & Cake Co. A.T. Madra Cairo, Illinois
 “Central Soya Co., Inc. H.D. Egly Ft. Wayne, Ind.
 “Funk Bros. Seed Co. E.D. Funk Jr. Bloomington, Ill.
 “The Glidden Co. W.G. Dickinson 2670 Elston Ave., 
Chicago
 “Illinois Soy Products Co. I.D. Sinaiko Springfi eld, Ill. 
\”Iowa Milling Co. Joe Sinaiko Cedar Rapids, Iowa
 “Larrowe Milling Co. F.W. Thomas Detroit, Mich., Box 
68, N. End. Station
 “I.F. Laucks, Inc. H.F. Armstrong Portsmouth, Va.
 “National Mills, Inc. J.H. Ball Quincy, Ill.
 “Norris Grain Co. E.M. Gallup Board of Trade Bldg., 
Chicago
 “Old Fort Mills, Inc. G.A. Holland Marion, Ohio
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 “Plymouth Processing Mills C.J. Simmons Ft. Dodge, 
Iowa
 “Ralston–Purina Co. J.H. Caldwell St. Louis, Missouri
 “Shellabarger Grain Prod. Co. W.L. Shellabarger 
Decatur, Ill.
 “Soy Bean Processing Co. W.E. Flumerfelt Waterloo, 
Iowa
 “Spencer-Kellogg & Sons Sales J.E. Johnson 105 W. 
Adams St, Chicago, Ill.
 “A.E. Staley Mfg. Co. E.K. Scheiter Decatur, Ill.
 “Standard Soybean Mills H.R. Schultz Centerville, Iowa
 “Ralph Wells & Co. Ralph Wells Monmouth, Ill.
 “Clinton Company E.W. Myers Clinton, Iowa
 “Associate Members:
 “Barlett Frazier Co. 111 W. Jackson Blvd.
 “Chicago, Ill.
 “Cummings & McAlister 30 E. Broad Street Columbus, 
Ohio
 “Harry Haze, Inc. 435 N. Michigan Ave. Chicago, Ill.
 “Procter & Johnson 520 N. Michigan Ave. Chicago, Ill.
 “H.L. Raclin, Inc. 135 S. LaSalle St. Chicago, Ill.
 “Roesling, Monroe & Co. 327 S. LaSalle St. Chicago, 
Ill.
 “Scientifi c Oil Compdg. Co. 1637 S. Kilbourn Ave. 
Chicago, Ill. [Scientifi c Oil Compounding Co.]
 “Snow Brokerage Co. 221 N. LaSalle St. Chicago, Ill.
 “Soy Bean Products Co. 4900 W. Flournoy St. Chicago, 
Ill.
 “Stein, Hall Mfg. Co. 2841 S. Ashland Ave. Chicago, Ill.
 “Sterne & Sons Co. 332 S. LaSalle St. Chicago, Ill.
 “Wilbur-Ellis, Inc. 141 W. Jackson Blvd. Chicago, Ill.
 “Zimmerman-Alderson-Carr Co. 105 W. Adams St. 
Chicago, Ill.
 “Special Associate Members:
 “Dr. Roger Adams University of Illinois Urbana, Ill.
 “Dr. H.E. Barnard Farm Chemurgic Council Dearborn, 
Mich.
 “K.E. Beeson Purdue Experiment Station W. Lafayette, 
Ind.
 “Dr. W.L. Burlison University of Illinois Urbana, Ill.
 “Dr. A.A. Horvath P.O. Box 385 Newark, Del.
 “H.W. Irwin Swift & Co., Union Stock Yards Chicago, 
Ill.
 “Dr. H.R. Kraybill Purdue University Lafayette, Ind.
 “Glen H. Pickard United Chemical & 4100 S. Ashland 
Ave.
 “L.M. Tolman Organic Products Co. Chicago, Ill.” 
Address: Secretary, National Oilseed Processors Association, 
1300 L Street, NW #1020, Washington, DC 20006. Phone: 
202-864-4365.

563. SoyaScan Notes. 2019. Three archival collections 
of material about Otto Eisenschiml (Overview). Aug. 7 
Compiled by William Shurtleff of Soyinfo Center.

• Summary: Otto Eisenschiml was the fi rst president of the 
National Soybean Oil Manufacturers Association (renamed 
National Soybean Processors Association in 1936).
 The three archival collections are at (1) University of 
Oregon Libraries–Special Collections. They do not have any 
photographs of him.
 (2) University of Iowa (MsC 256; 7.6 linear feet + 
various oversized folders).
 (3) Chicago History Museum (0.5 linear feet–1 box).

564. Spots at front of book: NSPA/NOPA. 2019.
• Summary: The founding document of the National 
Soybean Oil Manufacturers Association. (e) NSPA marks its 
50th anniversary.

565. SoyaScan Notes. 2019. Chronology of W.L. Burlison, 
soybean pioneer at the University of Illinois. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: 1882 Sept. 3–Born William Leonidas Burlison 
in Harrison, Arkansas, the son of William and Amanda 
Pettit Burlison. He attended country schools in Oklahoma. 
1903–Burlison fi rst worked with soybeans at the Oklahoma 
Agricultural Experiment Station. 1905–BSc from Oklahoma 
Agricultural and Mechanical College. 1905–Burlison next 
worked with soybeans at the Illinois Agricultural Experiment 
Station, and again in 1908. 1905-08–Asst. Agronomist, 
Oklahoma A&M University. 1908–MSc from University 
of Illinois. 1908-10–Asst. Professor, Oklahoma A&M 
University. 1909 May 19–He married Flossy Belle Lewis in 
Bartlesville, Oklahoma. 1910-12–Associate Editor, Orange 
Judd Weeklies. 1912–Joined the Department of Agronomy 
faculty at the Univ. of Illinois. 1912-15–Associate in Crop 
Production; he has continued to work with soybeans since 
that time. 1914 (about)–Began to take a stronger interest in 
soybeans (when they were a virtually unknown crop). 1915-
18–Associate Professor. 1915–PhD from Univ. of Illinois. 
1917-18–During World War I he served on the Governor’s 
Commission on Food Production. 1918–Professor at and 
Chief of Experiment Station.
 1920 March–Became head, Dep. of Agronomy, Univ. 
of Illinois. 1920 Aug.–Made his fi rst major appointment, 
Dr. C.M. Woodworth (also a graduate of Oklahoma A&M), 
who became America’s fi rst major soybean breeder. 1920 
Sept.–One of the organizers of the American Soybean Assoc. 
1927–D.Agr. (honorary) Oklahoma A&M College.
 1930–Founding member of the National Soybean 
Processors Assoc. 1931–He oversees the fi rst series of 
experiments by the Illinois Agricultural Experiment Station 
on industrial uses of soybeans–seeking to fi nd a way to use 
soybean oil in paints. 1946–Chosen (with William Morse) as 
one of the fi rst two Honorary Life Members of the American 
Soybean Association. 1951 June–Three events in Illinois 
honor Dr. Burlison as he prepares to retire. 1951 Sept. 1–
Retired from Univ. of Illinois. 1958 Dec. 25 (Christmas)–
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Died peacefully at his home in Urbana, Illinois, at age 76.

566. SoyaScan Questions. 2019. Questions about E.F. 
(Edward Franklin) “Soybean” Johnson, E.C. Johnson, and 
Solomon Johnson–all of Stryker, Ohio. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: The following questions are listed in 
approximate descending order of importance:
 (1) Who was “E.C. Johnson” from Stryker, Ohio? For 
details of a thorough and unsuccessful search, see letter 
from Jane Anderson of Stryker Ohio, dated Jan. 1999. In 
Oct. 1921 Morse (#57109) recommended that he be on a 
committee for standardizing soybean nomenclature. Note 
that Elmer Johnson died in late Feb. 1920. In 1923 and 1924 
E.C. Johnson was vice-president of the American Soybean 
Association. Was he the same as Elmer Johnson? Was he 
related to E.F. “Soybean” Johnson? If so, how? See Morse 
1925 (#56436). Jane Anderson of Stryker (phone 419-682-
4424) will try to fi gure out the genealogy.
 (2) In the book Gold from the Soil, Dies (1942, p. 4) 
mentions that the pioneer soybean growers in Ohio were 
Elmer and E.F. (Soybean) Johnson. Elmer’s full name was 
Elmer Solomon Johnson. Was Elmer mistakenly called 
E.C. Johnson? The initials E.F. stand for Edward Franklin 
Johnson.
 In 1949 E.F. Johnson was chosen an honorary life 
member of the American Soybean Association. The story 
states: “He served as president of both the American 
Soybean Association and the National Soybean Processors 
Association.” There are many published lists of the 
presidents, offi cers, and directors of the American Soybean 
Association (ASA). E.F. Johnson is never listed as a 
president, or as an offi cer, or as a director of the ASA. 
Strangely enough, one E.C. Johnson of Stryker, Ohio (the 
same small town in which E.F. Johnson was born and raised 
and lived until the 1930s) was vice-president of the ASA in 
1924 and 1925, yet several extensive searches by experts 
in Stryker, Ohio, can fi nd no evidence that a person named 
E.C. Johnson ever lived in Stryker (See 1999 letter from Jane 
Anderson of Stryker). Her theory is that E.F. and E.C. were 
one and the same person.
 (4) Solomon Johnson was elected to the state legislature 
for Ohio. He traveled around the world twice, wrote a 
book about it in 1914. Carol Sloan wrote in 1997 that he 
introduced the soybean into Williams County, Ohio. What is 
the source of her information on Solomon and soybeans?
 (4) E.F. “Soybean” Johnson’s fi rst article about 
soybeans, titled “Commercial growing of soybeans,” was 
published in Oct. 1916 in Purdue Agriculturist (Indiana). 
He wrote in detail about how soybeans were grown on the 
Johnson Seed Farms in Stryker, Ohio. Who owned these 
Farms? Try to fi nd out how the owner became such a major 
and knowledgeable grower of soybeans.

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

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 Sealants and Preservation Agents, Caulking 
Compounds, Artifi cial Leather, Foam, Polyols, and Other Minor or 
General–Industrial Uses of Soy Oil as a Drying Oil 42, 84, 295

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 15, 18, 20, 22, 26, 28, 36, 40, 47, 51, 53, 59, 74, 75, 77, 87, 
121, 141, 142, 164, 232, 260, 295, 500

Adjuvants, Carriers, and Surfactants for Pesticides, Herbicides, and 
Other Agricultural Chemicals–Industrial Uses of Soy Oil as a Non-
Drying Oil 544

ADM. See Archer Daniels Midland Co.

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 326, 394, 418, 469, 520, 536, 543

Adventists, Seventh-day. See Seventh-day Adventists

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

Africa–Congo (formerly Zaire). Offi cially Democratic Republic of 
the Congo (DRC or DR Congo). 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 1908-1960, Republic of the Congo from 1960 to 1964, then 
Democratic Republic of the Congo from 1964-1971 505

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959) 505

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 295, 307, 312, 333, 343, 522

Africa (General) 370

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956) 333, 
522

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia) 505

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 505

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) 447

Africa–Tunisia 333

Africa–Zambia (Northern Rhodesia from 1899-1964) 488

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 505

Ag Processing Inc a cooperative (AGP) 516, 517, 519, 520, 529, 
532, 534, 536, 543, 544, 552

AGRI Industries, Inc. (Iowa) 440, 467, 469, 520, 536, 543

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 3, 9, 20, 26, 
29, 32, 42, 45, 47, 51, 76, 77, 114, 115, 142, 144, 158, 164, 191, 
195, 205, 209, 210, 217, 218, 224, 228, 241, 248, 273, 287, 288, 
291, 343, 357, 359, 397, 441, 460, 474, 494, 511, 565

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)

Agricultural Service of USDA. See United States Department of 
Agriculture (USDA)–Agricultural Cooperative Service. Including 
Farmer Cooperative Service (1926)

Agronomy, soybean. See Cultural Practices, Soybean Production

Alfalfa or Lucerne / Lucern (Medicago sativa) 293

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 392

Alkaline food, ash, reaction, or balance in diet and health. See 
Nutrition–Acid-Base Balance
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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 3, 5, 27, 28, 32, 34, 37, 46, 76, 87, 90, 91, 117, 121, 
122, 169, 182, 190, 194, 247, 254, 295, 326, 397, 398, 440, 479, 
564

Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made 
Farm Equipment (Tractors, Combines) and Soybean Processing 
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction 
Units) 126, 127

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 41

American Lecithin Corp. (Incorporated 1930), American Lecithin 
Company (Re-incorporated 1934-35), and Joseph Eichberg, 
President of Both 414

American Milling Co. See Allied Mills, Inc.

American Miso Co. (Rutherfordton, North Carolina) 447

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin

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) 9, 39, 40, 74, 76, 83, 87, 
118, 121, 122, 123, 182, 196, 207, 209, 220, 224, 226, 241, 249, 
255, 288, 306, 311, 318, 319, 325, 332, 355, 358, 361, 390, 417, 
422, 426, 435, 441, 442, 443, 457, 466, 503, 507, 515, 525, 529, 
532, 534, 551, 555, 565

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Africa 333

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia 346, 361, 466, 497

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 275, 282, 292, 334, 347, 
361, 408, 412, 462, 466, 522

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America 501, 504, 508, 510

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General) 361, 409

American Soybean Association (ASA)–American Soybean Institute 
(1969-1973), an Industry-Wide Association 343, 344, 347, 352, 552

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) 375, 442, 443, 466, 511, 530, 535, 545

American Soybean Association (ASA)–Funding and Fundraising 
Before Checkoff Program or 1971. Voluntary or from USDA (FAS 
or ARS) 196, 259, 270, 272, 325, 333, 343, 344, 545

American Soybean Association (ASA)–Honorary Life Members 
195, 209, 210, 248, 289, 337, 466, 565

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI) 295, 346, 358, 361

American Soybean Association (ASA)–Legislative Activities 270, 
322, 438, 439, 442, 443, 512

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites 1, 7, 16, 31, 83, 93, 106, 177, 195, 210, 
245, 268, 271, 273, 289, 375

American Soybean Association (ASA)–Members and Membership 
Statistics 122, 442, 443, 466, 525, 545

American Soybean Association (ASA)–Offi cers, Directors (Board), 
and Special Committees 9, 195, 210, 271, 375

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) 361, 
408, 409, 412, 501, 508, 510

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc.. 1, 159, 195, 
273, 279, 295, 442, 443, 460, 466, 474, 505, 545

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969) 270, 272, 282, 288, 292, 295, 306, 312, 
316, 321, 325, 328, 332, 333, 334, 343, 344, 345, 346, 348, 358, 
360, 361, 402, 438, 439, 442, 443, 448, 466, 522, 545, 552

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962) 333, 341, 347, 375, 
466, 511, 525, 535, 537, 541, 542, 546

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) 41, 83, 118, 210, 273, 
289, 390, 423, 525, 537, 541, 542, 546

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

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri) 530, 535, 537, 
541, 546, 555
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American Soybean Association–Research Foundation (ASARF, 
1965-1980), Market Development Foundation (ASAMDF, ASMDF, 
1977-1980), and American Soybean Development Foundation 
(ASDF, Dec. 1980--1991) 259, 262, 375, 442, 443

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 51, 53, 77, 84, 
135, 173, 184, 186, 199, 229, 286, 295, 356, 374, 383, 409

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 126, 127, 295, 397, 478, 480, 481, 482

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918- ), and Lowell 
Andreas (1922- ) 270, 398, 440

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid 383, 426

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods) 126, 127

Appliances. See Blender

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 3, 4, 5, 22, 28, 36, 47, 51, 52, 
53, 76, 78, 87, 89, 90, 91, 101, 119, 121, 136, 138, 143, 146, 158, 
173, 182, 192, 194, 204, 207, 208, 228, 241, 247, 254, 282, 295, 
307, 316, 326, 337, 351, 356, 357, 359, 362, 371, 372, 380, 391, 
393, 394, 397, 398, 405, 409, 415, 418, 426, 439, 440, 453, 458, 
469, 476, 478, 479, 480, 481, 482, 483, 500, 508, 513, 520, 523, 
524, 531, 535, 536, 542, 543, 546, 547, 548, 550, 556, 564

Argentina. See Latin America, South America–Argentina

Arkansas Grain Corp. See Riceland Foods

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 19, 20, 
22, 38, 90, 91, 101, 126, 127, 132, 212, 271, 355, 359, 361, 431, 
478, 480, 481, 482, 505, 525, 555

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China 57, 
90, 91, 131, 149, 355

Asia, East–Chinese overseas. See Chinese Overseas, Especially 
Work with Soy (Including Chinese from Taiwan, Hong Kong, 
Singapore, etc.)

Asia, East (General) 122

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China) 447

Asia, East–Japan (Nihon or Nippon) 16, 76, 241, 255, 295, 343, 
346, 358, 361, 383, 392, 410, 447, 466, 476, 477, 492, 505, 522, 

525, 526, 545, 553

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 76

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 76, 555

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) 
12, 19, 20, 31, 76, 90, 91, 101, 126, 127, 141, 178, 359, 396

Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 76

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945) 76, 
343, 505

Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 76

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935) 333, 343, 345, 402, 545

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 397

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 321, 
333, 343, 345, 348, 350, 354, 402, 505

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971) 505

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 333, 345, 348, 349, 350, 354, 360, 377, 396, 497, 
505

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh) 295, 
333, 345, 348, 350, 354, 402

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 505

Asia, Southeast (General) 398

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) 76, 505, 555

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 76

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
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Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963 505, 
512, 555

Asia, Southeast–Philippines, Republic of the 505, 512

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 555

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991) 
522

Australia. See Oceania–Australia

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless 
Bacon, Ham, Chorizo and Other Pork-related Products

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

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

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Bean curd. See Tofu

Bean curd skin. See Yuba

Bean paste. See Miso

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

Benni, Benne, Benniseed. See Sesame Seed

Berczeller, Laszlo (1890-1955) 22, 59, 500

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations) 66, 90, 91, 101, 126, 127, 146, 
179, 200, 211, 228, 230, 237, 244, 251, 293, 294, 315, 383, 390, 
413, 451, 453, 512, 513, 521, 547, 557, 558

Binder for Sand Foundry Cores / Core Oil–Industrial Uses of Soy 
Oil as a Drying Oil 12, 51, 53, 91, 107

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 195, 200, 209, 210, 224, 242, 248, 293, 321, 337, 338, 
391, 466, 565

Biological control. See Integrated Pest Management (IPM)

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color

Black-eyed pea. See Cowpea–Vigna unguiculata

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean 

Crushing Equipment, Especially the Rotocel 295, 383, 553

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 141

Boca Burger. See Kraft Foods Inc.

Boone Valley Cooperative Processing Association (Eagle Grove, 
Iowa) 121, 194, 254, 418, 469

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois) 117, 182, 194, 247, 
254, 307, 521

Botany–Soybean 57

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint 503

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Brassica napus. See Rapeseed

Brassica napus (L.) var. napus. See Canola

Brazil. See Latin America, South America–Brazil

Breeding of soybeans. See Variety Development and Breeding

Breeding of Soybeans and Classical Genetics 396, 413, 436, 437, 
445, 490, 494, 540

Breeding soybeans for food uses. See Soybean Production–Variety 
Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses

Brew fl akes, soybean. See Soy Flour or Flakes–Use in Brewing

Briggs, George M. (1884-1970, Univ. of Wisconsin) 355, 441

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 392

Brown soybeans. See Soybean Seeds–Brown

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials
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Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979 351, 394, 418, 447, 469, 536, 
548, 554

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

Burke, Armand. See Soya Corporation of America and Dr. Armand 
Burke

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 3, 9, 20, 
28, 32, 34, 44, 49, 57, 67, 70, 76, 87, 90, 91, 112, 115, 121, 190, 
209, 217, 218, 224, 241, 271, 273, 287, 289, 291, 294, 355, 358, 
441, 494, 565

Cake or meal, soybean. See Soybean Meal

Calf, Lamb, or Pig Milk Replacer
 Replacers 52

California. See United States–States–California

Canada 20, 141, 142, 146, 159, 197, 230, 279, 295, 326, 336, 370, 
373, 379, 392, 393, 394, 418, 429, 433, 439, 447, 460, 463, 469, 
474, 476, 477, 485, 490, 492, 493, 505, 520, 528, 534, 536, 543

Canada. See Ontario Soybean Growers (Marketing Board)

Canada–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses 460

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 295, 460, 474, 492, 505

Canada–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International) 460

Canadian Provinces and Territories–Alberta 197

Canadian Provinces and Territories–British Columbia 373, 476, 485

Canadian Provinces and Territories–Manitoba 197, 528

Canadian Provinces and Territories–Ontario 146, 230, 279, 295, 
326, 373, 379, 392, 394, 418, 433, 460, 469, 474, 492, 520, 534, 
536, 543

Canadian Provinces and Territories–Québec (Quebec) 142, 439, 477

Canadian Provinces and Territories–Saskatchewan 197

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 469

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 

Acid 492, 516, 517, 519, 528

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars) 60

Cargill, Inc. (Minneapolis, Minneapolis) 89, 117, 121, 182, 194, 
247, 254, 295, 307, 326, 351, 359, 362, 371, 372, 391, 393, 394, 
398, 409, 418, 440, 453, 458, 469, 478, 479, 480, 481, 482, 483, 
500, 508, 513, 520, 523, 524, 531, 534, 535, 536, 542, 543, 547, 
548, 553, 556

Caribbean. See Latin America–Caribbean

Cartoons or Cartoon Characters 196

Catering. See Foodservice and Institutional Feeding or Catering

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or 
Unspecifi ed Uses Fed Soybeans, Soybean Forage, or Soybean Cake 
or Meal as Feed 61, 438, 439

Central America. See Latin America–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 87, 89, 90, 91, 93, 96, 101, 112, 119, 121, 126, 
127, 146, 166, 167, 174, 182, 194, 206, 247, 248, 254, 293, 294, 
295, 298, 307, 326, 351, 359, 368, 371, 372, 383, 391, 393, 394, 
409, 418, 453, 455, 458, 469, 500, 503, 508, 513, 520, 523, 524, 
531, 535, 536, 543, 546, 547, 553, 554, 556

Certifi cation of soybean seeds. See Seed Certifi cation (Soybeans)

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

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 54, 58, 66, 94, 126, 127, 
162, 186, 374

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) 27, 28, 34, 43, 
44, 47, 69, 74, 75, 79, 80, 81, 82, 83, 84, 92, 94, 99, 100, 111, 114, 
139, 140, 141, 142, 156, 195, 197, 209, 232, 233, 294, 301, 368

Chicago Board of Trade (CBOT, organized in April 1848) 33, 86, 
250
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Chicago Heights Oil Co. (Chicago Heights, Illinois; Started by I.C. 
Bradley and George Brett) 22, 37, 86, 294

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed 56, 383, 397

China. See Asia, East–China

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 423, 425, 
447, 476

Cholesterol. See Lipids–Effects on Blood Lipids

Chronology / Timeline 90, 91, 200, 373, 410, 438, 439, 447, 476, 
477, 485, 500, 532, 565

Civil War in USA (1861-1865) 242, 359, 361

Claim or Claims of Health Benefi ts–Usually Authorized by the U.S. 
Food and Drug Administration (FDA) 535, 546

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Coffee, soy. See Soy Coffee

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes 223

Coker Pedigreed Seed Co. (Hartsville, South Carolina) 396

Color of soybean seeds. See Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine) 122, 332

Commercial soy fl our. See Soy Flour Production–How to Make Soy 
Flour on a Commercial Scale

Commercial Soy Products–New Products, Mostly Foods 252

Commissioner of Patents, Agriculture. See United States 
Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Component / value-based pricing of soybeans. See Seed Quality

Composition of soybeans, soyfoods, or feeds. See Chemical / 
Nutritional Composition or Analysis

Computerized Databases and Information Services, Information or 
Publications About Those Concerning Soya 503, 525

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

ContiGroup Companies, Inc. Named Continental Grain Co. until 
1999 (New York, New York) 176, 194, 351, 394, 418, 440, 469, 
520, 524, 536

Continental Grain Co. See ContiGroup Companies, Inc.

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 141, 371, 424, 431, 546

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 8, 29, 161, 210, 294, 333, 371, 372, 
391, 402, 448, 525, 535

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Cooperatives. See United States Department of Agriculture 
(USDA)–Agricultural Cooperative Service

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 29, 36, 72, 74, 122, 134, 
141, 190, 200, 212, 233, 268, 325, 326, 375, 383, 396, 478, 480, 
481, 482, 503, 505, 540, 544

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 260, 355, 441

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 65

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
29, 36, 62, 90, 91, 116, 186, 255, 295, 322, 456, 505

Cottonseeds / Cotton Seeds–Etymology of These Terms and Their 
Cognates/Relatives in English 255

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed 
44

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 scientifi c names: 
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), 
Vigna Katiang (1889) 433

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed 52, 136

Cream, soymilk. See Soymilk Cream

Crop Rotation Using Soybean Plants for Soil Improvement 141

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 295, 559

Crushing, soybean–equipment manufacturers. See Allis-Chalmers, 
Anderson International Corp., Blaw-Knox Co. and Rotocel, Crown 
Iron Works Co., French Oil Mill Machinery Co.
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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)

Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of 
Los Angeles, California 223

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 65, 112, 170, 187, 188, 219, 222, 233, 
263, 264, 284, 332, 339, 441

Cultures of nitrogen fi xing bacteria for soybeans. See Nitrogen 
Fixing Cultures

Dairy alternatives (soy based). See Soy Cheese–Non-Fermented, 
Soy Cheese or Cheese Alternatives, Soy Cheesecake or Cream Pie, 
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Tofu (Soy Cheese), Whip Topping

Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers 
Union Cooperative Marketing Assoc. (CMA) in Kansas City 87, 
121, 194, 270, 288, 440

Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Co-
operative Association until 1969) and Dawson Food Ingredients 
(from 1974)–Cooperative 254, 326, 394, 418, 453, 469, 559

Daylength Neutrality. See Soybean–Physiology–Photoperiod 
Insensitivity

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Delphos Grain & Soya Products Co. (Delphos, Ohio) 121, 194, 195, 
254, 326, 394, 418, 469, 520, 536, 543

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Detergents or soaps made from soy oil. See Soaps or Detergents

Diabetes and Diabetic Diets 20, 59, 80, 141, 546, 552, 557

Dies, Edward Jerome (1891-1979) 13, 24, 28, 29, 44, 47, 49, 50, 67, 
73, 76, 87, 90, 91, 92, 101, 104, 112, 114, 115, 121, 125, 126, 130, 
131, 132, 133, 137, 138, 146, 149, 156, 161, 190, 197, 200, 207, 
210, 239, 293, 355, 398, 427, 428, 438, 439, 440, 456, 468, 549, 
566

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 532, 534

Diesel Fuel, SoyDiesel, Biodiesel–Kenlon Johannes, Pioneer in the 
USA 534

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil) 28, 529, 532, 534, 544, 555

Diesel, soy. See National Biodiesel Board

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 
3, 112, 146, 159, 279, 295, 307, 364, 413, 452, 453, 460, 474, 505, 
537, 541

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control 112, 123, 141, 332, 413, 433

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

District of Columbia. See United States–States–District of 
Columbia

Documents with More Than 20 Keywords 3, 20, 22, 28, 29, 30, 36, 
44, 47, 76, 87, 90, 91, 101, 121, 122, 126, 127, 141, 142, 146, 182, 
194, 195, 210, 247, 254, 260, 293, 294, 295, 326, 333, 351, 355, 
359, 361, 375, 383, 391, 394, 396, 397, 398, 410, 413, 418, 426, 
438, 439, 440, 441, 447, 456, 458, 466, 469, 476, 477, 478, 480, 
481, 482, 492, 500, 505, 520, 521, 525, 529, 534, 535, 536, 543, 
545, 546, 553, 554, 557, 558

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood 81, 398

Dorsett, Palemon Howard (1862-1943, USDA) 396

Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931) 
396

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

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale], 
Ohio) 87, 90, 91, 111, 121, 146, 155, 182, 194, 247, 254

Drying of soybeans. See Storage of Seeds

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont 548

Earliest document seen... See Historical–Earliest Document Seen

Ecology (“The Mother of All the Sciences”) and Ecosystems 401, 
430, 444

Economic Research Service of USDA. See United States 
Department of Agriculture (USDA)–Economic Research Service 
(ERS)
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Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

Edmondson, J.B. “Ben” (1846-1929). Soybean Pioneer in Indiana, 
and in Hendricks County, Indiana 122, 355

Egypt. See Africa–Egypt

Eichberg, Joseph. See American Lecithin Corp.

Elizabeth City Oil and Fertilizer Co. (Elizabeth City, North 
Carolina; 1915) 90, 91, 190, 359, 361, 432

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation 22, 426, 525

Enzymes in Soybean Seeds–Other 54, 126, 127

Enzymes in Soybean Seeds–Peroxidase 456

Equipment for soybean crushing–manufacturers. See Anderson 
International Corp., Blaw-Knox Co. and Rotocel, Crown Iron 
Works Co., French Oil Mill Machinery Co.

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Essene Traditional Foods (Philadelphia, Pennsylvania) 373

Estrogens in plants. See Phytoestrogens

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

Etymology of the Word “Soyfoods” and its Cognates / Relatives in 
Various Languages 158

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages 104, 118, 141, 359, 361, 
438, 439, 503, 525

Europe, Eastern–Bulgaria 76

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]) 409

Europe, Eastern (General) 334

Europe, Eastern–Hungary (Magyar Köztársaság) 505, 544

Europe, Eastern–Poland 409, 412, 465, 512

Europe, Eastern–Romania (Including Moldavia and Bessarabia until 
1940-44). Also spelled Rumania 409

Europe, Eastern–Russia (Russian Federation; Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 240, 
376, 408, 412, 555

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) 292

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 76, 139, 141, 376, 408, 409, 410, 412, 465, 521

Europe, Eastern–Yugoslavia. Composed of Serbia and Montenegro 
from 17 April 1992 to 13 March 2002. From 1918-1991 
included the 6 Republics of Serbia / Servia, Croatia, Bosnia and 
Herzegovina, Slovenia, Macedonia, and Montenegro. Included 
Carnaro, Fiume / Rijeka / Rieka 1947-1992; Formerly Also Spelled 
Jugoslavia. See also Serbia and Montenegro 76, 292, 343, 409, 495, 
505

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 334, 495, 512

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 18, 20, 31, 275, 307, 361, 466

Europe, Western–Austria (Österreich) 22, 242, 438, 439, 454, 505

Europe, Western–Belgium, Kingdom of 141, 417, 505, 522

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 12, 22, 141

Europe, Western–Finland (Suomen Tasavalta) 228, 505

Europe, Western–France (République Française) 154, 228, 293, 
417, 477, 505, 530

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 22, 62, 126, 127, 139, 141, 151, 
154, 192, 195, 202, 208, 214, 227, 228, 234, 255, 282, 295, 298, 
328, 333, 345, 355, 358, 398, 408, 409, 418, 456, 458, 462, 469, 
477, 505, 520, 521, 522, 526, 536, 545, 553, 554, 557
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Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 57, 141, 225, 227, 282

Europe, Western–Italy (Repubblica Italiana) 141, 154, 282, 292, 
321, 333, 334, 373, 438, 439, 505, 522

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide 476

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 76, 141, 154, 295, 334, 421, 465, 
505, 521, 535, 549

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 141, 
505

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 495, 505

Europe, Western–Scotland (Part of United Kingdom since 1707) 
530

Europe, Western–Spain, Kingdom of (Reino de España) 141, 154, 
282, 333, 495, 505, 512, 522

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 
141, 505

Europe, Western–Switzerland (Swiss Confederation) 429, 477

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 107, 118, 119, 141, 199, 214, 282, 392, 417, 
477, 505

Evans Seed Co. (West Branch, Ogemaw County, Michigan) and Mr. 
Edward Ellsworth Evans (1864-1928) 122

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

Experiment Stations, Offi ce of. See United States Department of 
Agriculture (USDA)–Offi ce of Experiment Stations

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

Explosions or fi res. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc.. 410

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders. 
See also Low Cost Extrusion Cookers (LEC / LECs) 415

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

Family history. See Genealogy and Family History

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 447, 476, 477, 485

Farm machinery. See Tractors

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co.. 373, 447, 476, 477

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.. 326, 
351, 371, 372, 391, 393, 394, 469, 524, 535

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota 394, 418, 453, 467, 469

Farmland Industries, Inc. Named Consumers Cooperative 
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in 
May 2002 194, 351, 394, 418, 440, 467, 469

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 84, 91, 121, 145, 164, 185, 225, 286, 295, 505

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods 22, 214, 426, 500

Feed manufacturing companies. See Ralston Purina Company

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included) 12, 441

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 20, 23

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging 
20, 170

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition 122

Feeds Made from Soybean Meal (Defatted) 11, 12, 18, 23, 44, 52, 
56, 61, 64, 66, 110, 134, 136, 158, 173, 199, 228, 229, 250, 258, 
265, 277, 356, 357, 408, 413, 438, 439

Feeds–Soybeans, soybean forage, or soy products fed to various 
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types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce 57

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, Tao-
dji, or Tao-djie 57, 383

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 144, 
383

Fermented tofu. See Tofu, Fermented

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber 
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for 
the Soil

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis) 479

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) 447, 476, 477

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins 51, 53

Fires or explosions. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Flakes, from whole soybeans. See Whole Soy Flakes

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them) 22, 107, 145, 146, 153, 164, 169, 179, 193, 198, 
211, 225, 230, 237, 244, 247, 251, 285, 286, 301, 302, 303, 383, 
456

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flour, soy. See Soy Flour

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Flour, soy–Industrial uses of. See Soy Flour, Industrial Uses of–
Other

Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam, 
Foaming Agents) 139, 260, 295

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services) 106, 392, 429, 447, 523, 548, 555

Food and Nutrition Service of USDA. See United States 
Department of Agriculture (USDA)–Food and Nutrition Service 
(FNS)

Food Production and Distribution Administration of USDA. See 
United States Department of Agriculture (USDA)–War Food 
Administration (WFA)

Food uses of soybeans, breeding for. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Foodservice and institutional feeding or catering. See School Lunch 
Program

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes 372

Forage, soybean. See 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 1, 22, 28, 
29, 47, 69, 83, 90, 91, 101, 111, 126, 127, 141, 142, 146, 194, 200, 
294, 355, 424, 442, 443, 500

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Foundry cores, binder. See Binder for Sand Foundry Cores

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) 98, 122, 141, 210, 297, 355, 358, 441

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages
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Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 
Society (APS–Philadelphia, Pennsylvania) 503

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co.. 126, 
127, 295, 554

Frozen desserts, non-dairy. See Soy Ice Cream

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.. 553

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods 535

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 3, 5, 28, 44, 190, 293, 294, 359, 397, 398, 
478, 479, 480, 481, 482, 564

Ganmodoki. See Tofu, Fried

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 
195, 210, 248, 289, 293, 298, 337, 391, 466, 565

General Mills, Inc. (Minneapolis, Minneapolis) 121, 143, 146, 150, 
182, 194, 247, 254, 295, 326, 337, 380, 383, 391, 393, 394, 453

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

Germany. See Europe, Western–Germany

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores 379, 494

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 28, 36, 59, 76, 79, 
80, 81, 82, 87, 90, 91, 93, 98, 101, 119, 121, 141, 142, 146, 147, 
163, 182, 194, 208, 229, 247, 254, 285, 286, 294, 326, 394, 398, 
418, 469, 500, 553

Gluten. See Wheat Gluten

Gold Kist, Inc. (Georgia) 394, 418, 440, 467, 469

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.)

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

(Canada)

Grain Processing Corporation (GPC–Muscatine, Iowa) 326, 391, 
394, 418, 453, 523

Granules, from whole soybeans. See Whole Soy Flakes

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 20, 75, 170

Green soybeans. See Soybean Seeds–Green

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 78

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans 294, 438, 439

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 36, 78, 90, 91, 101, 113, 141, 279, 458, 546

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans 90, 91

Griffi th Laboratories (Chicago and Alsip, Illinois) 295, 371, 372, 
391, 393, 409, 458, 500, 521

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark 
Roasted with Dry Heat, Full-Fat) and Grits

Groundnuts. See Peanut, Peanuts

Growth regulators / substances -. See Soybean–Growth Regulators 
/ Substances

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever) 146, 206, 295, 500

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of 
Illinois) 90, 91, 112, 122, 218, 271, 273, 355, 358, 441, 479, 494

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 
463

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto 383

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
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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 22, 62, 126, 127, 298

Harburger Oelwerke Brinckmann und Mergell (Harburg, near 
Hamburg, Germany) 328

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 500

Hartwig, Edgar Emerson (1913-1996, North Carolina and 
Mississippi). Soybean Breeder for the U.S. South 263, 264, 375, 
396, 440, 444

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 47, 93, 195, 249, 270, 295, 341

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 141, 367, 390

Hawaii. See United States–States–Hawaii

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

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

Health Foods–Manufacturers 141

Health foods manufacturers. See Cubbison, Sophie

Health Foods Movement and Industry in the United States–General 
(Started in the 1890s by Seventh-day Adventists) 142, 169

Health foods movement in Los Angeles, California. See Cubbison, 
Sophie

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s) 
141, 223

Herbicides. See Weeds–Control and Herbicide Use

Hexane. See Solvents

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 1, 22, 29, 69, 76, 78, 108, 115, 141, 158, 163, 199, 
235, 260, 383, 395, 398, 478, 480, 481, 482, 492, 516

Historical–Earliest Document Seen on a Particular Subject 1, 3, 22, 
28, 29, 31, 43, 44, 66, 69, 87, 90, 91, 115, 121, 128, 141, 146, 158, 
169, 174, 194, 195, 206, 235, 238, 270, 272, 321, 344, 413

Historical–Earliest Document Seen on a Particular Subject 1, 3, 22, 

28, 44, 87, 174, 206, 270, 344, 368

Historically Important Events, Trends, or Publications 57, 101, 373, 
408, 410, 447, 476, 477, 516, 517, 529, 538

History–Chronology. See Chronology / Timeline

History of the Soybean–Myths and Early Errors Concerning Its 
History 90, 91, 355

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 2, 3, 5, 19, 20, 57, 86, 90, 91, 94, 101, 
112, 116, 122, 130, 132, 139, 140, 141, 149, 178, 190, 195, 199, 
200, 209, 210, 241, 248, 267, 268, 271, 273, 287, 289, 293, 294, 
298, 312, 329, 337, 340, 346, 355, 356, 357, 361, 368, 396, 397, 
398, 402, 432, 433, 434, 435, 436, 437, 438, 439, 440, 441, 442, 
443, 444, 455, 456, 457, 465, 466, 468, 473, 478, 479, 480, 481, 
482, 485, 488, 494, 500, 513, 521, 523, 539, 545, 547, 549, 550, 
554, 555, 557, 558, 560, 562, 565, 566

Holland. See Europe, Western–Netherlands

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

Homemade soy fl our. See Soy Flour, Homemade–How to Make at 
Home or on a Laboratory or Community Scale, by Hand

Honeymead (Mankato, Minnesota)–Cooperative 326, 351, 393, 
394, 418, 453, 467, 469, 520, 536, 543

Honeymead Products Co. (Cedar Rapids, Spencer, and Washington, 
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also 
Andreas Family 87, 121, 194, 254, 337

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke 22, 28, 141, 261

Human Nutrition–Clinical Trials 184, 307, 496

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region 16, 20, 69, 456

Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty 
Acids, Vanaspati, also Margarine and Shortening

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
86, 107, 126, 127, 141, 145, 185, 383, 451, 456
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Ice cream, soy. See Soy Ice Cream

Illinois. See United States–States–Illinois

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development 273, 395, 396, 488

Illustrations Published after 1923. See also Photographs 90, 91, 
126, 127, 196, 200, 383, 488

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important 1, 3, 5, 20, 22, 
28, 43, 44, 87, 90, 91, 101, 115, 118, 122, 126, 127, 128, 141, 146, 
174, 206, 223, 228, 235, 246, 270, 273, 289, 294, 307, 321, 344, 
368, 383, 435, 438, 439, 442, 456, 488, 522, 549, 557

Important Documents #2–The Next Most Important 29, 69, 158, 
169, 293, 413, 434, 492, 512, 521

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

India. See Asia, South–India

Indiana. See United States–States–Indiana

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

Indonesia. See Asia, Southeast–Indonesia

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues)

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial Uses of Soy Oil (General) 2, 7, 15, 16, 23, 36, 116, 131, 
145, 158, 165, 383

Industrial uses of soy proteins. See Fibers (Artifi cial 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 23, 43, 59, 131

Industrial uses of soy proteins (including soy fl our). 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), Soy Flour, Industrial Uses of–Other, 
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) 37, 
120, 126, 127, 129, 133, 265, 293, 294, 503

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
16, 20, 23, 28, 29, 44, 107, 260

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.) 28, 141, 260

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 20

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates) 492

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 15, 16, 
22, 107, 515

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures

Insects–Pest Control. See also: Integrated Pest Management 1, 36, 
141, 308, 316, 318, 332, 413, 444

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Integrated Pest Management (IPM) and Biological Control 444

Interchem Industries (Kansas). See Diesel Fuel, SoyDiesel, 
Biodiesel–Interchem

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

International soybean programs. See INTSOY–International 
Soybean Program (Univ. of Illinois, Urbana, Illinois), United 
Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy

Internet. See Websites or Information on the World Wide Web
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INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. Initially (from 1971) named Program 
for International Research, Improvement and Development of 
Soybeans (PIRIDS) 396, 426, 429

Iodine number. See Soy Oil Constants–Iodine Number

Iowa. See United States–States–Iowa

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City) 426

Island Spring, Inc. (Vashon, Washington). Founded by Luke 
Lukoskie and Sylvia Nogaki 410, 447, 463, 476, 485

Isofl avones. See Estrogens (in Plants–Phytoestrogens, Especially 
in Soybeans and Soyfoods), Including Isofl avones (Including 
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

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

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies 535

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Italian recipes, soyfoods used in. See Europe–Western–Italy

Ivory Coast. See Africa–Côte d’Ivoire

Japan. See Asia, East–Japan

Japan Oilseed Processors Association (JOPA) 553

Johannes, Kenlon. See Diesel Fuel, SoyDiesel, Biodiesel

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) 28, 36, 38, 44, 46, 67, 70, 76, 182, 
195, 355, 440, 566

Kaempfer, Engelbert (1651-1716)–German physician and traveler 
355

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

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 9

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 

Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan) 212, 358

Kibun. See Soymilk Companies (Asia)

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

Korea. See Asia, East–Korea

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton, 
Boca Burger, and Balance Bar 390, 446, 453

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co.. 20

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lager, Mildred (Los Angeles, California) 141, 142

Land O’Lakes, Inc.. 394, 418, 467, 469

Land-Grant Colleges and Universities, and Their Origin with the 
Land Grant Act of 1862 (the so-called Morrill Act) 200

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844) 501, 508, 510

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932) 429

Latin America–Caribbean–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 508

Latin America–Central America–Mexico 141, 408, 505

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide 469

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International) 505

Latin America (General) 20

Latin America–South America–Argentina (Argentine Republic) 
502, 504, 505, 506, 512, 539, 553

Latin America–South America–Brazil, Federative Republic of 370, 
417, 418, 454, 469, 505, 512, 525, 539, 540

Latin America–South America–Colombia 333
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Latin America–South America (General) 272

Latin America–South America–Peru 512

Latin America–South America–Venezuela 462, 512, 544

Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink 
Laucks (3 July 1882 to 9 March 1981) 22, 28, 36, 47, 87, 121, 141, 
142, 260, 293, 294, 500

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979 254, 326, 391, 394, 418

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources 392

Lecithin companies. See American Lecithin Corp., Ross & Rowe 
(Yelkin Lecithin, New York City)

Lecithin–Imports, Exports, International Trade 22

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 22, 451

Lecithin, Soy 22, 36, 38, 54, 59, 62, 74, 79, 89, 91, 126, 127, 141, 
146, 150, 157, 164, 179, 185, 193, 194, 216, 225, 244, 254, 279, 
285, 295, 298, 326, 351, 357, 383, 394, 414, 418, 451, 456, 458, 
469, 500, 505, 520, 524, 526, 536, 543, 557

Lecithin, Soy–Industrial Uses 62, 126, 127, 141, 526

Legislative activities. See American Soybean Association (ASA)–
Legislative Activities

Legume, Inc. (Fairfi eld, New Jersey) 476, 477, 485

Lend-Lease (Program and Administration). U.S. Program to Send 
Key Supplies to Overseas Allies During World War II 94, 141, 261

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China) 500

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March 
2017 447

Linolenic Acid and Linolenate Content of Soybeans and Soybean 

Products. See also Omega-3 Fatty Acids 426, 456

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 15, 16, 20, 22, 23, 26, 29, 
44, 69, 91, 107, 116, 159, 185, 232

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed 
Plant (Linum usitatissimum L.) 22, 36, 134, 166, 240, 398, 456, 
516, 517, 528

Lipids. See Linolenic Acid and Linolenate

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol) 383

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990 141, 142, 238

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 210, 223, 398

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Low Cost

Lucerne / lucern. See Alfalfa or Lucerne

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 
also: Combines and Tractors 200, 233

Machinery, farm. See Combines

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 373, 447, 500

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964 41, 141, 213, 238

Maize. See Corn / Maize

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria. See Asia, East–Manchuria

Map / Maps 20, 90, 91, 170, 332, 429, 460, 474, 505
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Maple Leaf Foods. See CanAmera Foods (Hamilton, Ontario, 
Canada)

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-
Industries Ltd. (Windsor, Ontario, Canada)

Margarine 15, 16, 20, 22, 69, 86, 107, 126, 127, 141, 145, 158, 390, 
396, 442, 443, 456, 462, 492

Margarine Made with Soy 121, 159, 383, 505

Margarine Made without Soy Oil 438, 439

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

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

Marketing Association, Soybean. See Soybean Marketing 
Association (1929-1932)

Marketing soybeans. See Chicago Board of Trade

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models) 8, 
20, 30, 33, 36, 86, 112, 250, 272, 283, 312, 321, 333, 344, 347, 375, 
390, 454, 466, 486, 504, 506, 511, 525, 530

Marketing–Soyfoods and Soyfood Products 204, 260

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

McCay, Clive M. and Jeanette (Cornell Univ.) 142, 260

Meal or cake, soybean. See Soybean Meal

Meat alternatives companies. See Tofurky Company (Hood River, 
Oregon. Maker of Tofurky and Tempeh)

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 141

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders 380

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages 380, 390, 
420, 521

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders 213, 410, 447, 476, 477

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 

Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders 420, 447, 476, 477

Meat Alternatives–Meatless Turkey 477

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 20, 94, 192, 260, 380, 391, 406, 407, 493, 525, 
535

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 380

Medical aspects of soybeans. See Diabetes and Diabetic Diets

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 20, 115, 122, 355, 441, 545

Mesoamerica. See Latin America–Central America

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

Mexico. See Latin America, Central America–Mexico

Michigan. See United States–States–Michigan

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

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

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 90, 91, 101, 106, 141, 142, 500

Minerals (General) 63

Minnesota. See United States–States–Minnesota

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina)

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 492

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]) 330, 358, 373, 383, 
410, 424, 447, 477, 492, 500, 546

Missouri. See United States–States–Missouri

Missouri Farmers Association (MFA), Mexico and Columbia, 
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Missouri–Cooperative Soybean Crushers 326, 394, 418, 440, 467, 
469

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) 86, 554

Moorman Manufacturing Co. See Quincy Soybean Products Co. 
(Quincy, Illinois)

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan) 410

Morrill Act. See Land-Grant Colleges and Universities, and Their 
Origin with the Land

Morse, William Joseph (1884-1959, USDA Soybean Expert) 1, 7, 
14, 39, 54, 90, 91, 93, 101, 106, 142, 190, 200, 289, 355, 358, 396, 
441, 488, 494, 545

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 217, 436, 437, 457, 479

Movies or fi lms. See Motion Pictures

Mull-Soy. See Borden Inc.

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

Naphtha solvents for extraction. See Solvents

Nashville Agricultural and Normal Institute (NANI). See Madison 
Foods and Madison College

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990 476, 477, 485

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 529, 532, 
534

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 70, 90, 91, 93, 101, 106, 
120, 126, 127, 146, 148, 153, 158, 161, 162, 164, 179, 182, 193, 
198, 201, 205, 211, 216, 217, 225, 227, 228, 230, 237, 244, 247, 
251, 279, 285, 286, 289, 291, 295, 307, 330, 373, 374, 383, 426, 
429, 446, 451, 455, 456, 477, 488, 494, 513, 551

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+]) 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, 175, 176, 177, 178, 179, 182, 183, 184, 185, 
186, 189, 190, 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, 218, 220, 221, 223, 224, 225, 227, 228, 229, 230, 234, 
236, 237, 239, 240, 242, 244, 245, 246, 247, 248, 249, 250, 251, 
252, 254, 255, 258, 259, 260, 261, 262, 265, 267, 269, 270, 271, 
272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 282, 283, 285, 
286, 287, 288, 289, 290, 291, 292, 293, 294, 295, 297, 298, 300, 
301, 302, 303, 306, 311, 312, 315, 316, 317, 320, 321, 322, 323, 
324, 325, 326, 328, 330, 333, 334, 335, 337, 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, 368, 369, 370, 372, 
374, 375, 376, 377, 378, 380, 381, 382, 383, 387, 388, 394, 397, 
398, 399, 400, 402, 404, 405, 414, 417, 418, 419, 422, 423, 427, 
428, 431, 432, 433, 434, 435, 436, 437, 438, 439, 440, 441, 442, 
443, 444, 448, 451, 454, 455, 456, 457, 460, 461, 462, 464, 465, 
466, 467, 468, 469, 470, 473, 474, 475, 478, 479, 480, 481, 482, 
486, 487, 489, 491, 494, 495, 497, 498, 500, 502, 503, 504, 505, 
506, 507, 511, 512, 514, 515, 516, 517, 518, 519, 520, 522, 523, 
524, 525, 526, 528, 529, 530, 532, 533, 534, 536, 538, 539, 540, 
543, 544, 545, 548, 549, 550, 551, 552, 553, 554, 555, 557, 558, 
559, 560, 561, 562, 563, 564, 565, 566

National Soybean Crop Improvement Council. Organized March 
1948 170, 174, 180, 181, 187, 188, 189, 191, 215, 217, 219, 222, 
226, 231, 232, 233, 235, 238, 241, 243, 248, 253, 254, 256, 257, 
263, 264, 266, 268, 284, 288, 291, 296, 299, 300, 301, 302, 304, 
305, 306, 307, 308, 309, 310, 313, 314, 318, 319, 323, 326, 327, 
329, 331, 332, 336, 338, 339, 340, 367, 379, 385, 386, 387, 388, 
389, 390, 394, 395, 396, 413, 418, 426, 436, 437, 438, 439, 440, 
441, 444, 445, 468, 469, 488, 489, 490, 499, 511

National SoyDiesel Development Board or National Soy Fuels 
Advisory Committee. See National Biodiesel Board

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

Natto (Whole Soybeans Fermented with Bacillus natto) 383, 492, 
525, 546

Natural Foods Distributors and Master Distributors (USA). See 
Essene Traditional Foods (Philadelphia, Pennsylvania), Tree of Life 
(St. Augustine, Florida)
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Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s) 373, 410, 447, 476, 477

Near East. See Asia, Middle East

Near Infrared Refl ectance (NIR) or Transmittance (NIT) Analysis. 
See Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) Anlysis and 
Spectrophotometry

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall 318, 336, 379, 396, 413, 433, 494

Nestlé (Nestle–The World’s Biggest Food Group) 390, 393

Netherlands. See Europe, Western–Netherlands

New England Soy Dairy. See Tomsun Foods, Inc.

New Uses Movement (USA, starting 1986)–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) 532, 544

New York. See United States–States–New York

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

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria 51, 57, 141, 148, 190, 295, 336, 396, 413, 434, 
441

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula) 1, 295

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

North Iowa Cooperative Processing Association, (Manly, Iowa). 
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in 
1962. See also Glenn Pogeler 121, 194, 254, 321, 326, 402, 448, 
552

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

Nutraceuticals. See Functional Foods or Nutraceuticals

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

Nutritional Composition or Analysis, Claim or Claims of Health 
Benefi ts–Usually Authorized by the FDA, Functional Foods or 
Nutraceuticals, Human Nutrition–Clinical Trials, Lipids–Effects 
on Blood Lipids, 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–Microorganisms, Especially Bacteria that 
Cause Food Poisoning, Toxins and Toxicity in Foods and Feeds–
Trichloroethylene Solvent and the Duren / Dueren Disease or 
Poisoning of Cattle / Ruminants, Vitamin E (Tocopherol), Vitamins 
(General), Vitamins B-12 (Cyanocobalamin, Cobalamins), Vitamins 
K (Coagulant)

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods 141, 169

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Saponins

Nutrition–Biologically Active Phytochemicals–Allergens, Allergy 
/ Allergies, and Allergic Reactions Caused (or Remedied) by 
Soybeans, Soyfoods, Peanuts, or Animal Milks 59, 80, 546

Nutrition–Biologically active substances. See Antinutritional 
Factors (General)

Nutrition–Carbohydrates. See Oligosaccharides

Nutrition (General) 98, 113, 186, 403, 405, 411, 413, 497, 510

Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical Aspects. See Diabetes and Diabetic Diets

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

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies 287, 289, 
298, 317, 338, 427, 428, 559

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) 317, 343, 392, 505
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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) 22, 126, 127, 418, 469, 
520, 536, 553

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Ohio Valley Soybean Cooperative (Henderson, Kentucky). Started 
June 1941 194, 253, 254

Oil, soy. See Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

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

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 Artifi cial / Synthetic Rubber (Factice)

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

Oil, soy–industrial uses of, as a non-drying oil. See Adjuvants, 
Carriers, and Surfactants for Pesticides, Herbicides, and Other 
Agricultural Chemicals, Diesel Fuel, SoyDiesel, Biodiesel or 
Artifi cial Petroleum, Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose) 60

Ontario. See Canadian Provinces and Territories–Ontario

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1 460, 474, 492, 534

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products 426

Ostrander, Ward Adelbert (1888-1953, Purdue Univ., Indiana) 355, 
545

Paint Manufacturers’ Association of the U.S., Incl. Henry A. 
Gardner, L.P. Nemzek and Industrial Uses of Soybeans 28, 44, 84

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins 51, 53, 74, 75, 139, 141, 232, 260

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 3, 
5, 12, 20, 22, 23, 26, 28, 29, 42, 44, 47, 69, 76, 77, 80, 81, 82, 83, 
84, 90, 91, 107, 116, 139, 141, 145, 158, 164, 185, 201, 205, 232, 
282, 295, 358, 438, 456, 505, 565

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins 36, 51, 53, 59, 74, 75, 84, 141, 164, 232, 260, 295

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Patent Offi ce and Commissioner of Patents, Agriculture. See United 
States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Patents–References to a Patent in Non-Patent Documents 94, 521

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

Peanut Butter 322

Peanut Oil 29, 322

Peanut / Peanuts (Arachis hypogaea or A. hypogœa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 29, 295, 322, 349, 360, 370, 403, 505

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Pellets Made from Soybean Meal or Cake. Also Called Soybean 
Pellets 398

Peoria Plan of 1928-29 for Growing, Selling, and Processing 
Soybeans. Initiated in Illinois by American Milling Co., Funk Bros. 
Co., and Grange League Federation (GLF) Exchange, New York 20, 
122, 241, 294

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

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Peroxidase. See Enzymes in the Soybean–Peroxidase

Pesticide carriers and adjuvants. See Adjuvants, Carriers, and 
Surfactants for Pesticides, Herbicides, and Other Agricultural 
Chemicals

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy
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Pfi zer, Inc. Including DeKalb-Pfi zer Genetics (DeKalb, Illinois) 
from 1982 to 1990 393, 426

Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations 2, 4, 12, 
20, 22, 28, 36, 71, 76, 83, 92, 93, 104, 107, 115, 120, 122, 126, 127, 
131, 136, 138, 145, 147, 148, 149, 150, 151, 156, 163, 166, 174, 
178, 180, 185, 192, 195, 197, 200, 205, 206, 210, 212, 213, 214, 
215, 216, 223, 225, 227, 235, 242, 248, 252, 255, 258, 263, 264, 
265, 268, 271, 272, 273, 275, 277, 280, 282, 283, 286, 287, 289, 
291, 293, 294, 297, 298, 301, 303, 308, 317, 321, 329, 330, 336, 
337, 341, 347, 357, 359, 360, 361, 366, 368, 370, 371, 375, 383, 
390, 391, 396, 420, 440, 456, 458, 478, 480, 481, 482, 492, 505, 
522, 552, 553

Photoperiod Insensitivity. See Soybean–Physiology–Photoperiod 
Insensitivity

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans 126, 127, 535, 546

Piatt County Soybean Cooperative Co. See Monticello Co-operative 
Soybean Products Co.

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork 64

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa) 396

Piper, Charles Vancouver (1867-1926, USDA) 54, 90, 91, 355

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General) 413

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 27, 28, 29, 
36, 42, 51, 53, 59, 69, 72, 74, 75, 77, 111, 114, 141, 159

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

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) 121, 194, 254, 297, 321, 
333, 345, 400, 402, 440, 448, 552

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Price Support Programs, Subsidies, Support 
Prices, or Trade 274, 278, 332, 344, 486

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, 
Chorizo and Other Pork-related Products

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

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See) 159, 278, 294, 295, 460, 474, 505

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co.. 87, 90, 91, 121, 146, 182, 186, 194, 247, 254, 294, 
326, 391, 394, 418, 440, 450, 453, 469, 520, 532, 536, 543

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control

Protection of soybeans from diseases. See Diseases of soybeans

Protein–Early and Basic Research 184

Protein products, soy. See Soy Protein Products

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition 53, 
54, 61, 77, 135, 184, 186, 315, 356, 392, 513, 521, 547

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979 307

Protein sources, alternative, from plants. See Leaf Proteins, Peanut 
& Peanut Butter, Peanuts & Peanut Butter, Single Cell Proteins 
(Non-Photosynthetic), Sunfl ower Seeds, Wheat Gluten & Seitan

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 521, 531, 546, 
547, 555

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 274, 295, 311, 
320, 324, 333, 438, 439, 505, 539, 555, 558

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pure Food Movement–USA (1870s to ca. 1906. Championed by Dr. 
Harvey Wiley) 200
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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 87, 121, 194, 254, 
317, 326, 359, 394, 397, 398, 418, 469, 520, 536, 543, 553, 554

Quong Hop & Co. (San Francisco, California) 447, 476, 485

Québec. See Canadian Provinces and Territories–Québec

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

Railroads / Railways and Special Trains and/or Exhibit Cars Used 
to Promote Soybeans and Soybean Production 39, 40, 41, 42, 83, 
141, 152, 195, 359, 457, 478, 479, 480, 481, 482

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 28, 36, 44, 46, 47, 70, 
76, 87, 89, 90, 91, 101, 103, 112, 117, 121, 137, 182, 194, 195, 210, 
241, 247, 254, 294, 307, 326, 351, 362, 371, 372, 380, 391, 393, 
394, 397, 398, 409, 418, 453, 458, 469, 500, 509, 520, 521, 523, 
524, 531, 536, 543, 553, 554

Rapeseed Oil 29, 505

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 370, 392, 505

Recipes. See Cookery

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans 162, 
278, 450, 462, 496, 509, 513

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, Illinois, 
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State 
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City), 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois), U.S. Regional Soybean Industrial 
Products Laboratory (Urbana, Illinois). Founded April 1936)

Research on Soybeans 29, 76, 243, 304, 305, 309, 310, 327, 375, 
387, 388, 395, 413, 445

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 84, 91, 120, 164, 

225, 285, 286

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rewald, Bruno (1883-1947) and Relatives. Lecithin Pioneer in 
Germany, the United States and the United Kingdom 62

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970) 
326, 393, 394, 418, 440, 469, 520, 536, 543

Rich Products Corporation (Buffalo, New York) 500, 521

Riegel, William E. See Meharry, Charles Leo (1885-1937)

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 141

Roberts, F.G. See Soy Products of Australia Pty. Ltd.

Rodale Press (Emmaus, Pennsylvania) 410, 447, 500

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 426, 463, 477, 485

Ross & Rowe (Yelkin Lecithin, New York City) 458

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 141, 164, 225

Russia. See Europe, Eastern–Russia

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming) 
126, 127

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program 371, 384, 415, 523, 535

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

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

Seed Certifi cation and Certifi ed Seeds (Soybeans) 122, 195

Seed Cleaning–Especially for Food or Seed Planting Uses 195

Seed Companies and Seedsmen, Early Soybean, Worldwide 
(Especially Before 1925)–Including Siebold & Co., Vilmorin-
Andrieux, Wood & Sons, Haage & Schmidt, Dammann & Co., 
Peter Henderson, Thorburn & Co., Mark W. Johnson, Johnson & 
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Stokes, Harry N. Hammond, Burpee, E.E. Evans, Funk Bros. Seed 
Co.. 195, 293, 294, 442, 443

Seed companies, soybean. See Coker Pedigreed Seed Co. 
(Hartsville, South Carolina), 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), Hartz (Jacob) Seed Co. (Stuttgart, Arkansas), Pioneer Hi-
Bred International, Inc. (Des Moines, Iowa), Soybean Research 
Foundation, Inc. (SRF, Mason City, Illinois), Vilmorin-Andrieux & 
Co. (France), Wing Seed Co. (Mechanicsburg, Champaign County, 
Ohio)

Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) or 
Transmitance (NIT) Anlysis and Spectrophotometry 544

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.) 525, 544

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.) 20, 30, 34, 126, 127, 
141, 355

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight 295

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Serbia. See Europe, Eastern–Serbia

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 29

Sesamum indicum. See Sesame Seed

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventists. See 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., Loma Linda Foods (Riverside, 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), Worthington Foods, Inc. 
(Worthington, Ohio)

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 (1900-1995), 

Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (1903-
1978), Frank & Rosalie Hurd (1936- ), etc.. 141

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy 141

Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or 
Soybean Cake or Meal as Feed to Make Wool or Mutton 61

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois) 3, 5, 34, 90, 91, 119, 121, 160, 182, 194, 397, 398

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shortening 15, 16, 20, 86, 107, 126, 127, 158, 163, 383, 396, 505

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

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) 87, 90, 91, 121, 182, 194, 240, 254, 317, 326, 351, 
359, 397, 398, 469

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus) 392

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

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees 546

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 12, 15, 16, 20, 22, 23, 91, 107, 116, 254, 295, 
326, 351, 394, 397, 418, 469, 505, 520

Society for Acclimatization (Société d’Acclimatation, France) 500

Soil Science–Soil Erosion and Soil Conservation 187, 188, 217, 539

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between 
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty 
Process Division (formerly Chemurgy Div.)) 548

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Hexane–Used Mainly for Soy Oil Extraction 228, 357, 
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383, 414, 552, 553, 554

Solvents–Trichloroethylene (Trichlorethylene, Trichlor) 126, 127, 
228, 357

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 20, 22, 54, 86, 186, 247, 359, 398, 
544

Solvents Used for Extraction of the Oil from Soybeans: Naphtha / 
Naphthas. Also spelled Naptha / Napthas 18

South America. See Latin America–South America

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) 477

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein) 273, 458

Soy Cheesecake or Cream Pie, Usually Made with Tofu 410, 447

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 41, 83, 141, 213, 223, 359, 361

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy fl our companies (Oceania). See Soy Products of Australia Pty. 
Ltd

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc.. 557, 558

Soy Flour Equipment 557, 558

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated) 22, 54, 557, 558

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM 
Pro-zyme Flakes and Soybean Brew Flakes 36, 59, 80, 94, 547, 
557, 558

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of 
These Terms and Their Cognates / Relatives in Various Languages 
141, 162

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 20, 26, 
36, 38, 43, 44, 52, 55, 59, 74, 75, 79, 81, 82, 83, 85, 87, 88, 90, 93, 
94, 99, 101, 102, 104, 105, 107, 108, 113, 114, 115, 118, 119, 121, 
126, 127, 128, 129, 131, 135, 137, 138, 139, 140, 141, 142, 144, 
146, 147, 149, 151, 154, 156, 157, 158, 159, 161, 162, 163, 168, 
169, 183, 184, 185, 192, 197, 201, 202, 203, 204, 205, 206, 207, 
208, 210, 214, 223, 225, 227, 234, 252, 260, 261, 273, 279, 293, 

294, 295, 307, 315, 316, 320, 330, 357, 359, 362, 383, 406, 409, 
415, 420, 422, 424, 438, 457, 458, 468, 478, 480, 481, 482, 492, 
493, 496, 500, 505, 508, 513, 531, 535, 546, 547, 557, 558

Soy Flour, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand 557, 558

Soy Flour–Imports, Exports, International Trade 227, 261, 557, 558

Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues 
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 22, 
36, 87, 121, 139, 141, 142, 260, 294, 500

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 44, 78, 94, 107, 227, 260, 261, 513, 557, 558

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 557, 558

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries, Often 
Used as Weaning Foods (such as CSM, WSB, etc.) 98, 383, 410, 
500, 557, 558

Soy Flour Production–How to Make Soy Flour on a Commercial 
Scale 557, 558

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
362, 371, 380, 383, 384, 390, 391, 410, 424, 455, 458, 476, 508, 
521, 531, 547

Soy Flour–Whole or Full-fat 20, 22, 91, 118, 163, 260, 261, 330, 
356, 458, 531, 557, 558

Soy Flour, Whole or Full-fat–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 80, 163

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

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages 141

Soy Ice Cream (General–Usually Non-Dairy) 20, 141, 273, 295, 
383, 410, 420, 447, 476, 500, 505, 525

Soy infant formula. See Infant Formula, Soy-based

Soy is NOT Mentioned in the Document 13, 24, 239

Soy lecithin. See Lecithin, Soy

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 1, 2, 3, 4, 5, 
6, 8, 10, 12, 15, 17, 19, 20, 23, 30, 34, 37, 38, 44, 47, 58, 68, 76, 83, 
87, 90, 91, 101, 103, 106, 107, 114, 116, 117, 118, 120, 121, 122, 
129, 145, 146, 153, 154, 158, 165, 171, 175, 176, 178, 179, 182, 
185, 186, 190, 193, 198, 211, 225, 230, 231, 232, 237, 240, 244, 
247, 250, 251, 254, 258, 265, 274, 277, 279, 285, 294, 300, 321, 



HISTORY OF THE NATIONAL OILSEED PROCESSORS ASSOCIATION (1930-2019)   397

© Copyright Soyinfo Center 2019

322, 323, 324, 326, 333, 335, 337, 343, 348, 349, 351, 354, 358, 
359, 360, 363, 369, 377, 383, 390, 396, 399, 438, 439, 451, 454, 
456, 460, 462, 470, 486, 504, 506, 507, 511, 512, 517, 522, 525, 
533, 539, 544

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number 30, 58, 121, 126, 127, 194, 383, 414

Soy Oil Constants–Iodine Number / Value 58, 116, 121, 126, 127, 
146, 194, 383, 414, 438

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 525

Soy oil–industry and market statistics. See Soybean Crushing

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Products of Australia Pty. Ltd. (Bayswater, Victoria, Australia). 
Formerly F.G. Roberts Health Food Products (Melbourne) 557, 558

Soy protein companies (USA). See Borden, Inc., Drackett Co. 
(The), Glidden Co. (The), Grain Processing Corporation, Griffi th 
Laboratories, Gunther Products, Inc., Laucks (I.F.) Co., Protein 
Technologies International (PTI), Rich Products Corporation, Solae 
Co. (The)

Soy Protein Concentrates, Textured 384, 458, 508, 521, 547

Soy Protein Council (Food Protein Council from 1971 to Dec. 
1981) 368, 371, 372, 373, 384, 391, 392, 393, 394, 401, 403, 405, 
406, 407, 408, 409, 410, 411, 412, 415, 416, 418, 420, 421, 422, 
423, 424, 425, 429, 430, 431, 446, 447, 449, 450, 452, 453, 458, 
459, 460, 463, 465, 468, 471, 472, 473, 474, 476, 477, 483, 484, 
485, 492, 493, 496, 501, 508, 509, 510, 513, 521, 523, 527, 531, 
535, 537, 538, 541, 542, 546, 547, 548, 556

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 380, 411, 420, 471, 483, 493, 508, 513, 521, 
523, 527, 547

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 521

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 (Artifi cial Wool Made from Spun Soy Protein 
Fibers) 383, 384, 396, 415, 420, 458, 521, 547

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
113, 307, 330, 362, 368, 372, 382, 392, 401, 403, 405, 406, 407, 
408, 409, 411, 413, 415, 416, 420, 450, 452, 453, 455, 458, 459, 
468, 471, 472, 478, 480, 481, 482, 483, 484, 496, 501, 510, 513, 
521, 525, 527, 535, 542, 547, 548

Soy Proteins–Concentrates 362, 383, 384, 385, 406, 407, 409, 415, 
420, 421, 422, 431, 455, 458, 493, 496, 505, 508, 521, 535, 547

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products 51, 53, 141, 
146, 206, 409, 458, 521

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 141, 260, 383

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use 186, 362, 383, 385, 406, 407, 409, 415, 
420, 421, 446, 455, 458, 476, 493, 496, 503, 505, 509, 521, 523, 
535, 546, 547

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits, 
Sedimentation Coeffi cients, Nitrogen Solubility, and Rheology) 
521, 554

Soy Proteins, Textured (General) 371, 373, 380, 415, 423, 425, 431, 
505, 521, 546

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 105, 141, 295

Soy sauce. See Tamari, Teriyaki Sauce and Teriyaki (Soy Sauce is 
the Main Sauce Ingredient)

Soy sauce companies or brands (USA). See La Choy

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 20, 41, 91, 141, 279, 295, 358, 
383, 410, 424, 447, 476, 505, 546

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 118, 
141, 295, 535, 546

Soy whip topping. See Whip Topping

Soy Yogurt–Fermented / Cultured 410

Soya Corporation of America and Dr. Armand Burke. See Also Dr. 
Artemy A. Horvath 261

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soyana (Zurich, Switzerland) 477

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

Soybean crushers (Asia). See Fuji Oil Co., Ltd. (Osaka, Japan), 
Incl. Fuji Purina Protein Ltd.
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Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada), CanAmera Foods (Hamilton, Ontario, 
Canada)

Soybean crushers (Europe). See Hansa Muehle (Hamburg, 
Germany), Harburger Oelwerke Brinckmann und Mergell (Harburg, 
near Hamburg, Germany), Oelmuehle Hamburg AG (Hamburg, 
Germany)

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

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). 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), Chicago Heights Oil Co. (Chicago 
Heights, Illinois), 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), 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)

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 254, 467

Soybean crushers (USA), Early. See Elizabeth City Oil and 
Fertilizer Co. (Elizabeth City, North Carolina; 1915)

Soybean Crushers (USA), Early–Pacifi c 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) 3, 5, 86, 90, 91, 101, 126, 127, 190, 359, 361, 432, 478, 
479, 480, 481, 482

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.. 87, 90, 91, 96, 240

Soybean Crushing–Equipment–Hydraulic Presses 17, 20, 22, 54, 
64, 118, 126, 127, 295, 356, 398

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 17, 20, 22, 54, 64, 86, 90, 91, 94, 118, 
126, 127, 193, 194, 231, 247, 278, 294, 295, 356, 357, 359, 397, 
398, 478, 480, 481, 482

Soybean Crushing–Equipment–Solvent Extraction 17, 20, 22, 54, 
64, 86, 117, 118, 126, 127, 186, 193, 228, 231, 247, 278, 294, 295, 
298, 356, 357, 359, 383, 398, 544, 553, 554, 557

Soybean Crushing–Equipment–Wedge Press and Hand-Turned 
Screw Press (Early Technology from China and Manchuria) 126, 
127

Soybean Crushing–Explosions and/or Fires in Soybean Solvent 
Extraction Plants (Making Soy Oil and Soybean Meal) 182, 294, 
553, 554

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
22, 27, 32, 33, 39, 40, 57, 86, 92, 96, 104, 112, 114, 115, 116, 129, 
137, 155, 156, 157, 160, 170, 201, 205, 215, 216, 220, 278, 280, 
293, 298, 300, 301, 302, 303, 306, 307, 323, 328, 355, 364, 365, 
368, 400, 404, 413, 419, 422, 432, 436, 437, 468, 516, 528, 530, 
545, 553, 554

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–12, 16, 18, 23, 30, 37, 44, 72, 76, 
78, 90, 91, 101, 126, 127, 210, 265, 277, 278, 279, 280, 295, 383, 
388, 397, 438, 439, 456, 460, 462, 474, 478, 480, 481, 482, 492, 
505, 507, 512, 517, 523

Soybean crushing–solvents. See Solvents

Soybean–General and Other 331

Soybean–Growth Regulators / Substances Such as Triiodobenzoic 
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins, 
Dicamba, and Florigen 434

Soybean Marketing Association (1929-1932). Organized at Decatur, 
Illinois on 16 Oct. 1929 8, 20, 294

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses 
12, 16, 65, 72, 190, 295, 394, 418, 469

Soybean Meal–Etymology of This Term and Its Cognates / 
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Relatives in Various Languages 398

Soybean meal pellets. See Pellets Made from Soybean Meal

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 11, 12, 15, 16, 17, 
18, 19, 20, 23, 29, 30, 31, 36, 37, 38, 44, 45, 47, 51, 52, 53, 54, 55, 
56, 59, 60, 61, 63, 64, 65, 66, 69, 72, 75, 78, 86, 89, 90, 91, 93, 94, 
101, 104, 106, 109, 110, 118, 122, 124, 126, 127, 134, 136, 158, 
159, 173, 175, 182, 186, 190, 199, 201, 204, 227, 228, 229, 231, 
232, 233, 240, 247, 250, 253, 258, 265, 267, 277, 278, 279, 282, 
292, 294, 295, 298, 300, 311, 323, 333, 334, 343, 344, 348, 351, 
354, 356, 357, 358, 359, 360, 369, 374, 383, 392, 394, 397, 398, 
404, 408, 409, 412, 418, 438, 439, 454, 457, 460, 462, 469, 470, 
478, 480, 481, 482, 492, 495, 497, 500, 503, 504, 505, 506, 511, 
512, 520, 522, 524, 525, 536, 543, 544, 554, 555, 557

Soybean oil. See Soy Oil

Soybean oil constants. See Soy Oil Constants

Soybean paste. See Miso

Soybean pellets. See Pellets Made from Soybean Meal

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration) 186, 314

Soybean–Physiology–Photoperiod Insensitivity / Daylength 
Neutrality 379

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses 434

Soybean processing. See Soybean Crushing

Soybean production. See–Fertilizers and Plant Nutrition, Crop 
Rotation of Soybean Plants for Soil Improvement, Cultural 
Practices, Green Manure, Harvesting and Threshing, Peoria 
Plan of 1928-29 for Growing, Selling, and Processing Soybeans, 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General), Price of Soybeans, Soybean Seeds and Soybean 
Products–Except Sauces (Which See), Seed Quality, Yield 
Statistics, Soybean

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Farm machinery. See Combines

Soybean production–Farm Machinery. See Tractors

Soybean Production–General, and Amount Produced 1, 12, 20, 22, 
29, 76, 90, 91, 101, 104, 122, 131, 143, 157, 170, 217, 231, 232, 
269, 283, 289, 307, 358, 366, 370, 390, 396, 413, 435, 488, 494, 
511

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses 462, 466, 507

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 Urbana 
Laboratories

Soybean production, organic. See Organic Soybean Production

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated 
Pest Management, Integrated Pest Management (IPM) and 
Biological Control, Nematodes–Disease Control, Weeds–Control 
and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean Research Foundation, Inc. (SRF, Mason City, Illinois) 396

Soybean Seeds–Black in Color. Food Use is Not Mentioned 30, 51, 
53, 195, 361, 396

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value 54

Soybean Seeds–Brown in Color. Especially Early Records 30

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 30

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White 30, 90, 91, 169

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names 29, 141

Soybean Varieties USA–A.K.–Early Introduction 30

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type 294

Soybean Varieties USA–Black Ebony–Early Introduction 54

Soybean Varieties USA–Black Eyebrow–Early Introduction 30

Soybean Varieties USA–Dunfi eld–Early Introduction 51, 53, 115

Soybean Varieties USA–Early Brown–Early Introduction 30

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction. 
Large-Seeded and/or Vegetable-Type 169

Soybean Varieties USA–Ebony–Early Introduction 54
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Soybean Varieties USA–Giant Green–Large-Seeded and / or 
Vegetable-Type 294

Soybean Varieties USA–Guelph–Early Introduction 30

Soybean Varieties USA–Haberlandt–Early Introduction 30

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type 169

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type 294

Soybean Varieties USA–Hollybrook–Early Introduction 30

Soybean Varieties USA–Hurrelbrink–Early Introduction 20

Soybean Varieties USA–Laredo–Early Introduction 30, 195, 361

Soybean Varieties USA–Mammoth Brown–Early Introduction 30

Soybean Varieties USA–Mammoth Yellow–Early Introduction 30, 
90, 91, 101, 169

Soybean Varieties USA–Manchu–Early Introduction 30, 51, 53, 54, 
122, 273, 294

Soybean Varieties USA–Mandarin–Early Introduction 51, 53

Soybean Varieties USA–Morse–Early Introduction 30

Soybean Varieties USA–Peking / Pekin–Early Selection (1907) 30, 
51, 53, 396

Soybean Varieties USA–Rokusun–Large-Seeded and / or Vegetable-
Type 169

Soybean Varieties USA–Stuart–Early Introduction 396

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel 
Black–Early Introduction 30

Soybean Varieties USA–Tokyo / Tokio–Early Introduction 30

Soybean Varieties USA–Virginia–Early Selection (1907) 30

Soybean Varieties USA–Wilson–Early Introduction 30

Soybean Varieties USA–Wisconsin Black–Early Introduction 30

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Association of North America (SANA). Founded 30 June 
1978 in Ann Arbor, Michigan 426, 429, 430, 449

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (Europe). See Soyana (Zurich, Switzerland)

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, Hain 
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods, 
Inc. (Turners Falls, Massachusetts), White Wave, Inc. (Boulder, 
Colorado)

Soyfoods (General Food Uses of Soybeans) 286, 295, 373, 410, 
413, 447, 458, 460, 474, 476, 477, 505, 537, 541, 542, 546

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Rodale Press (Emmaus, Pennsylvania), Soyfoods Association of 
North America (SANA)

Soyfoods Movement in Europe 530

Soyfoods Movement in North America (USA & Canada, General) 
426, 463, 485, 537, 541, 546

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc 430

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 410, 
429, 430, 447, 449, 463, 466, 468, 476, 477, 485, 500, 503, 521, 
535, 557, 558

Soyland Farm. See Fouts Family of Indiana

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan 410, 476

Soymilk companies (USA). See Vitasoy

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See 
also: Non-Dairy Creamer 20

Soymilk Equipment Companies (Europe). See Tetra Pak 
International (Lund, Sweden)

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 Kefi r 410, 500

Soymilk shakes. See Shakes

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 20, 78, 83, 90, 91, 101, 141, 213, 295, 307, 
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373, 383, 410, 424, 447, 476, 492, 494, 505, 535, 546

Soymilk, Spray-Dried or Powdered 307

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) 83, 141

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 41, 83, 141, 169, 
380, 390, 424, 505, 525, 546

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spencer Kellogg & Sons, Inc. (Buffalo, New York) 3, 5, 87, 90, 91, 
117, 119, 121, 142, 146, 147, 178, 182, 194, 237, 244, 247, 251, 
254, 260, 286, 295, 307, 326, 359, 418, 469, 478, 479, 480, 481, 
482

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) 20, 22, 241, 557, 
558

Sprouts. See Soy Sprouts

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988) 3, 5, 22, 35, 57, 71, 87, 89, 90, 91, 
101, 109, 110, 119, 121, 126, 127, 145, 146, 147, 178, 190, 244, 
282, 285, 286, 294, 295, 307, 326, 351, 359, 362, 371, 372, 391, 
393, 394, 397, 398, 409, 418, 426, 440, 441, 453, 455, 457, 458, 
469, 478, 479, 480, 481, 482, 500, 508, 520, 524, 536, 543, 564

Standards, Applied to Soybeans or Soy Products 3, 5, 6, 30, 68, 87, 
88, 89, 118, 121, 122, 171, 176, 182, 194, 254, 326, 351, 394, 418, 
469, 520, 524, 536, 543

Statistics. See the specifi c 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

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) 126, 127

Storage of Soybean Seeds, Viability and Life-Span During Storage 
or Storability, and Drying of Soybeans 390, 413

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

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938) 87, 121, 122, 141, 182, 207, 241, 245, 249, 255, 259, 
270, 272, 275, 318, 319, 322, 358, 426, 442, 443, 457, 466, 545

Subsidies or support prices for soybeans. See Policies and 
Programs, Government

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil 505

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 22, 141, 370, 392, 505, 516, 517, 
519, 520, 528, 536, 543

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 477

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 76, 87, 
90, 91, 106, 117, 121, 146, 153, 182, 194, 230, 237, 241, 247, 254, 
294, 307, 326, 359, 362, 371, 372, 383, 384, 391, 393, 394, 554

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 373, 383, 546

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

Tempeh companies. See Tofurky Company (Hood River, Oregon. 
Maker of Tofurky and Tempeh)

Tempeh (Spelled Témpé in Malay-Indonesian) 373, 383, 424, 463, 
505, 546

Tempehworks. See Lightlife Foods, Inc.

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
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Ingredient) 546

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden) 410, 447, 476

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. 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

Thesaurus or Thesauri 503

Timeline. See Chronology / Timeline

Tocopherol. See Vitamin E (Tocopherol)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient 141, 169, 
213, 295, 358, 383, 410, 424, 426, 429, 430, 447, 449, 463, 476, 
477, 492, 494, 500, 505, 525, 535, 546

Tofu companies (USA). See Island Spring, Inc. (Vashon, 
Washington), Legume, Inc. (Fairfi eld, New Jersey), Morinaga 
Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan), Nasoya Foods, Inc. (Leominster, 
Massachusetts). Subsidiary of Vitasoy, Quong Hop & Co. (San 
Francisco, California), Rosewood Products Inc. (Ann Arbor, 
Michigan), Swan Gardens Inc. and Soya Kaas Inc. (Atlanta, 
Georgia), Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port 
Washington, New York, Wildwood Harvest, Inc.

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 383, 
500

Tofu, Firm (Chinese-Style) 447

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 410, 447

Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky 
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle 
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc. 
until 2 Sept. 2013 477, 485

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 

Company. Mintz’s Buffet Until Jan. 1982 447

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983) 429, 
447, 463, 476, 477, 485

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella, 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria) 447, 476

Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent 
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants 
228

Tractors 28, 76

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties 20, 31, 44, 90, 
91, 101, 178, 255, 261, 272, 275, 277, 278, 279, 324, 333, 334, 343, 
354, 361, 376, 377, 385, 386, 413, 417, 418, 438, 439, 454, 462, 
464, 466, 486, 492, 495, 505, 506, 507, 512, 522, 525, 539, 544, 
555

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 22, 227, 408

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 20, 29, 74, 122, 293, 392, 454, 486, 
502, 504, 506, 507

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

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

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

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 194, 326

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 126, 127, 272, 398, 457, 545

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
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Country or Region 469

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co.. 373

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

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 397

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Unfair Practices–Allegations of Unfair Trade, Regulation, 
Production, or Labor Practices 506

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union 146, 194, 254, 294, 326, 394, 418, 469, 520

United Kingdom. See Europe, Western–United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 163, 202, 316, 330

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) 70, 106

United States Department of Agriculture (USDA)–Agricultural 
Cooperative Service. Including Farmer Cooperative Service (FCS, 
1926) 467

United States Department of Agriculture (USDA)–Agricultural 
Marketing Service (AMS) 261, 335

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953) 225, 227, 292, 295, 296, 302, 
306, 307, 330, 374, 456, 551

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 29, 70, 93, 120, 146, 158, 164, 198, 201, 
205, 225

United States Department of Agriculture (USDA)–Bureau of 

Agricultural Economics (1922-1953). Including Bureau of Markets 
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921), 
and Offi ce of Farm Management and Farm Economics (1905-1922). 
Transferred in 1953 to USDA’s Economic Research Service 170

United States Department of Agriculture (USDA)–Bureau of 
Human Nutrition and Home Economics (1943-1953). Including 
Bureau of Home Economics (1923-1943), Offi ce of Home 
Economics (1915-1923), and Nutrition and Home Economics Work 
in the Offi ce of Experiment Stations (1894-1915). Transferred to the 
Agricultural Research Service in 1953 93, 98, 141, 142

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953 1, 90, 91, 101, 
106, 190, 225, 355, 396, 441, 488, 494, 545

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS) (1961-) 307

United States Department of Agriculture (USDA)–Food and 
Nutrition Service (FNS) 523

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939) 274, 282, 292, 306, 307, 324, 325, 330, 333, 343, 361, 
376, 408, 409, 410, 412, 457, 460, 462, 474, 495, 522, 545

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 1, 7, 
14, 30, 32, 34, 39, 40, 41, 42, 57, 83, 106, 110, 117, 118, 126, 127, 
148, 152, 159, 178, 193, 199, 210, 215, 216, 231, 243, 279, 280, 
283, 285, 286, 294, 297, 301, 327, 329, 336, 341, 346, 348, 355, 
357, 358, 359, 366, 371, 380, 384, 395, 397, 402, 404, 413, 424, 
429, 432, 433, 441, 442, 443, 444, 447, 448, 476, 488, 489, 494, 
505, 507, 517, 521, 523, 525, 532, 535, 539, 540, 544, 548, 552, 
555, 558

United States Department of Agriculture (USDA)–Offi ce of 
Experiment Stations (1888-1955). Transferred to the Cooperative 
State Experiment Station Service in 1961 76, 200

United States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents, Agriculture (Forerunners of USDA) 200

United States Department of Agriculture (USDA)–War Food 
Administration (WFA), Including the Food Production and 
Distribution Administration 138

United States of America–Activities and Infl uence Overseas / 
Abroad 275, 282, 292, 334, 346, 349, 354, 360, 361, 377, 396, 408, 
412, 462, 466, 495, 497, 501, 504, 508, 510
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United States of America–Soybean Crushing–Soy Oil and Meal 
Production and Consumption–Statistics, Trends, and Analyses 159, 
491

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 20, 22, 23, 25, 76, 90, 91, 159, 279, 
295, 361, 376, 404, 460, 474, 505, 539

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, 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, 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, 276, 277, 278, 279, 280, 281, 283, 284, 285, 286, 287, 
288, 289, 290, 291, 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, 335, 336, 337, 338, 339, 340, 341, 
342, 343, 344, 345, 347, 348, 350, 351, 352, 353, 355, 356, 357, 
358, 359, 361, 362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 
372, 373, 374, 375, 376, 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, 410, 411, 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, 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, 496, 498, 499, 500, 503, 505, 506, 507, 509, 511, 512, 513, 
514, 515, 516, 517, 518, 519, 520, 521, 522, 523, 524, 525, 527, 
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

United States–States–Alabama 205, 231, 254, 326, 379, 390, 394, 
404, 418, 469, 520, 536, 543, 546

United States–States–Alaska 20

United States–States–Arizona 326, 394, 418, 469, 536

United States–States–Arkansas 47, 93, 195, 209, 210, 245, 249, 

254, 282, 287, 289, 295, 326, 341, 375, 379, 394, 396, 404, 409, 
418, 433, 436, 442, 443, 444, 469, 505, 520, 522, 536, 543, 546, 
554, 565

United States–States–California 141, 142, 194, 212, 223, 240, 242, 
254, 295, 307, 317, 326, 359, 373, 394, 398, 410, 418, 447, 449, 
463, 466, 468, 469, 476, 477, 500, 503, 520, 521, 533, 536, 539, 
543, 546, 552, 557, 558

United States–States–Colorado 373, 410, 476

United States–States–Connecticut 418, 469, 477, 520, 536, 543

United States–States–Delaware 28, 326, 394, 397, 418, 469, 520, 
536, 543, 546

United States–States–District of Columbia (Washington, DC) 28, 
39, 40, 41, 70, 83, 93, 98, 106, 122, 137, 138, 142, 156, 184, 192, 
197, 207, 210, 250, 252, 269, 297, 300, 307, 322, 323, 326, 342, 
343, 355, 362, 366, 368, 369, 372, 378, 381, 391, 394, 397, 402, 
403, 406, 407, 409, 411, 416, 418, 420, 423, 424, 427, 428, 431, 
438, 439, 440, 447, 448, 452, 453, 454, 458, 461, 464, 465, 470, 
471, 473, 475, 477, 483, 487, 493, 498, 512, 513, 514, 516, 518, 
519, 520, 522, 523, 535, 536, 538, 543, 548, 549, 550, 552, 555, 
556, 560, 561

United States–States–Florida 240, 373, 375, 404, 476, 477, 494, 
520, 522, 529, 536, 543, 546

United States–States–Georgia 205, 326, 351, 375, 379, 394, 404, 
414, 418, 433, 444, 467, 469, 520, 522, 529, 536, 543, 546, 553, 
554

United States–States–Hawaii 20, 141, 429, 476

United States–States–Illinois 1, 2, 3, 4, 5, 6, 7, 8, 9, 13, 14, 20, 24, 
25, 26, 28, 29, 30, 32, 33, 34, 35, 37, 44, 45, 46, 47, 48, 49, 50, 51, 
52, 53, 61, 66, 67, 69, 70, 71, 73, 74, 75, 76, 77, 79, 82, 84, 85, 86, 
87, 90, 91, 92, 93, 94, 95, 99, 100, 101, 102, 105, 106, 109, 110, 
112, 113, 114, 115, 116, 117, 119, 120, 121, 122, 124, 126, 127, 
128, 129, 135, 137, 139, 140, 141, 142, 145, 146, 147, 148, 152, 
153, 154, 157, 158, 160, 161, 162, 164, 166, 167, 168, 169, 170, 
171, 172, 175, 176, 178, 179, 180, 181, 182, 189, 190, 191, 192, 
193, 194, 195, 197, 198, 201, 204, 205, 206, 209, 211, 214, 215, 
216, 217, 218, 219, 220, 221, 222, 224, 225, 227, 228, 230, 231, 
235, 236, 237, 238, 240, 241, 242, 244, 246, 247, 249, 251, 254, 
259, 261, 262, 263, 268, 270, 271, 272, 273, 274, 276, 277, 278, 
279, 280, 281, 284, 285, 286, 287, 289, 290, 291, 293, 294, 295, 
300, 301, 303, 306, 307, 312, 314, 317, 323, 326, 329, 330, 331, 
332, 339, 342, 351, 352, 355, 356, 357, 358, 359, 362, 373, 374, 
375, 379, 383, 384, 391, 394, 395, 396, 397, 398, 402, 404, 405, 
409, 413, 415, 418, 420, 423, 425, 426, 428, 429, 433, 434, 435, 
436, 437, 438, 439, 440, 441, 442, 444, 448, 450, 451, 455, 456, 
457, 465, 468, 469, 474, 476, 478, 479, 480, 481, 482, 488, 494, 
499, 505, 511, 513, 520, 525, 529, 534, 536, 540, 543, 545, 546, 
550, 554, 562, 564, 565

United States–States–Indiana 3, 5, 9, 20, 22, 30, 32, 46, 47, 51, 52, 
56, 61, 69, 76, 87, 90, 91, 93, 96, 106, 108, 120, 121, 122, 141, 142, 
146, 161, 170, 174, 177, 180, 189, 191, 194, 195, 199, 202, 205, 
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206, 210, 215, 216, 218, 219, 220, 229, 231, 233, 247, 248, 253, 
254, 255, 283, 284, 293, 294, 295, 297, 298, 301, 303, 307, 314, 
326, 338, 340, 347, 355, 358, 359, 394, 404, 418, 433, 441, 469, 
494, 505, 513, 520, 529, 534, 535, 536, 537, 540, 541, 542, 543, 
545, 546, 547, 553, 566

United States–States–Iowa 9, 31, 34, 47, 61, 69, 76, 87, 90, 91, 93, 
96, 106, 108, 110, 117, 120, 121, 122, 141, 142, 159, 170, 182, 194, 
205, 216, 217, 219, 220, 228, 231, 233, 234, 240, 247, 249, 254, 
272, 278, 279, 282, 295, 297, 298, 299, 301, 303, 307, 314, 321, 
326, 329, 337, 351, 352, 355, 358, 359, 375, 379, 394, 396, 397, 
400, 402, 404, 409, 418, 426, 438, 439, 441, 442, 443, 448, 457, 
460, 466, 467, 469, 474, 494, 500, 505, 520, 522, 525, 529, 531, 
532, 534, 535, 536, 540, 543, 544, 545, 546, 552, 563

United States–States–Kansas 117, 120, 121, 144, 161, 163, 194, 
205, 254, 295, 326, 394, 404, 418, 469, 520, 532, 535, 536, 543, 
546

United States–States–Kentucky 121, 182, 194, 253, 254, 326, 351, 
394, 418, 441, 469, 520, 536, 543, 553, 554

United States–States–Louisiana 47, 122, 126, 127, 231, 249, 295, 
307, 326, 375, 379, 394, 404, 436, 442, 444, 476, 482, 520, 522, 
536, 543

United States–States–Maine 410, 447, 552

United States–States–Maryland 142, 194, 199, 225, 254, 296, 326, 
335, 336, 351, 357, 373, 394, 404, 418, 469, 478, 480, 481, 482, 
520, 536, 543, 546

United States–States–Massachusetts 73, 194, 254, 373, 410, 426, 
429, 430, 447, 477, 557

United States–States–Michigan 1, 9, 28, 47, 69, 83, 90, 91, 120, 
121, 122, 126, 127, 142, 194, 205, 212, 232, 294, 295, 373, 441, 
442, 443, 447, 477, 529, 534, 535, 536, 542, 546

United States–States–Minnesota 3, 47, 87, 110, 117, 120, 121, 137, 
138, 142, 143, 146, 161, 163, 167, 192, 194, 202, 204, 205, 208, 
211, 216, 227, 228, 231, 240, 247, 252, 254, 283, 295, 307, 315, 
316, 317, 326, 337, 351, 356, 357, 359, 362, 379, 380, 394, 396, 
404, 409, 418, 426, 444, 466, 467, 469, 478, 479, 480, 481, 482, 
494, 505, 513, 520, 522, 525, 529, 531, 534, 535, 536, 543, 546, 
549, 559

United States–States–Mississippi 194, 205, 231, 254, 263, 264, 308, 
326, 344, 361, 375, 379, 394, 404, 418, 433, 436, 444, 469, 494, 
520, 522, 536, 543, 546, 553, 554

United States–States–Missouri 9, 12, 20, 28, 30, 31, 34, 38, 44, 46, 
47, 56, 70, 87, 89, 90, 91, 103, 106, 107, 111, 112, 116, 117, 120, 
121, 180, 194, 196, 205, 210, 216, 226, 231, 247, 254, 288, 293, 
295, 307, 317, 320, 326, 329, 343, 347, 351, 362, 370, 379, 394, 
397, 404, 418, 423, 426, 433, 436, 437, 439, 440, 441, 442, 443, 
444, 460, 466, 467, 469, 474, 476, 477, 494, 505, 508, 520, 522, 
524, 525, 529, 532, 534, 536, 543, 546, 551, 553, 554, 555

United States–States–Montana 520, 536, 543

United States–States–Nebraska 47, 87, 110, 117, 120, 121, 194, 
205, 231, 254, 293, 326, 380, 394, 404, 418, 469, 520, 529, 532, 
534, 535, 536, 543, 544, 546

United States–States–New Jersey 22, 42, 394, 401, 409, 410, 418, 
469, 520, 536, 543, 546

United States–States–New Mexico 476

United States–States–New York 20, 24, 28, 47, 87, 93, 121, 131, 
142, 169, 194, 247, 254, 260, 293, 294, 307, 326, 355, 394, 414, 
418, 441, 447, 469, 476, 477, 520, 536, 543

United States–States–North Carolina 20, 22, 30, 32, 57, 87, 90, 91, 
101, 121, 190, 194, 195, 231, 254, 308, 326, 329, 351, 355, 359, 
361, 375, 379, 394, 396, 404, 418, 432, 433, 444, 447, 469, 476, 
478, 480, 481, 482, 494, 520, 522, 525, 536, 543, 545, 546

United States–States–North Dakota 120, 404

United States–States–Ohio 9, 30, 47, 52, 61, 69, 71, 79, 80, 81, 82, 
87, 90, 91, 93, 106, 120, 121, 122, 142, 146, 155, 167, 170, 176, 
178, 186, 189, 194, 195, 205, 216, 218, 231, 232, 247, 248, 251, 
254, 259, 272, 293, 295, 301, 302, 326, 329, 355, 357, 394, 397, 
404, 418, 438, 441, 444, 446, 447, 457, 469, 477, 478, 480, 481, 
482, 494, 505, 520, 529, 534, 535, 536, 543, 566

United States–States–Oklahoma 51, 87, 121, 287, 289, 404, 565

United States–States–Oregon 410, 477, 549, 563

United States–States–Pennsylvania 22, 41, 83, 90, 91, 97, 142, 146, 
152, 161, 194, 225, 242, 254, 307, 373, 477, 520, 536, 543, 546, 
552

United States–States–South Carolina 194, 200, 254, 308, 326, 351, 
375, 379, 394, 396, 404, 418, 440, 441, 444, 469, 494, 520, 522, 
529, 534, 536, 543

United States–States–South Dakota 56, 120, 121, 194, 254, 404, 
525, 529, 534, 535, 536, 546, 559

United States–States–Tennessee 41, 61, 73, 89, 121, 141, 142, 177, 
180, 194, 205, 213, 245, 254, 285, 307, 326, 351, 373, 379, 394, 
404, 410, 418, 434, 447, 469, 476, 477, 520, 524, 529, 534, 536, 
543, 546, 554, 559

United States–States–Texas 180, 194, 200, 240, 254, 293, 326, 351, 
375, 394, 404, 418, 469, 520, 522, 536, 543, 546

United States–States–Utah 25, 476

United States–States–Vermont 447

United States–States–Virginia 20, 30, 32, 41, 47, 52, 87, 90, 91, 
121, 194, 231, 295, 326, 329, 345, 375, 394, 400, 402, 404, 418, 
428, 448, 469, 520, 522, 536, 543, 546, 549, 552

United States–States–Washington state 22, 43, 86, 90, 91, 101, 121, 
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122, 142, 307, 410, 447, 476, 477

United States–States–Wisconsin 3, 5, 18, 19, 21, 22, 28, 53, 56, 63, 
68, 91, 93, 120, 121, 142, 194, 199, 205, 240, 254, 317, 329, 355, 
356, 394, 397, 441, 494, 529, 534, 546, 559

Urbana Laboratories (Urbana, Illinois), Maker of Legume 
Inoculants. Founded by Albert Lemuel Whiting in 1919 1

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. Analytical Section Merged into 
Northern Regional Research Lab. (Peoria) 1 July 1942 26, 28, 29, 
34, 47, 49, 50, 51, 67, 70, 84, 86, 87, 90, 91, 101, 106, 112, 120, 
121, 122, 126, 127, 141, 148, 164, 186, 193, 194, 195, 201, 205, 
219, 241, 268, 271, 273, 279, 289, 291, 307, 329, 379, 396, 433, 
438, 466, 494, 500

USA. See United States of America

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California) 500

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee) 333, 349, 360

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds) 57, 90, 91, 101, 112, 141, 191, 210, 
231, 232, 256, 257, 279, 296, 309, 310, 313, 329, 336, 435

Variety Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses 426, 525

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

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

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 141

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism 141, 213, 373

Vegetarianism–Seventh-day Adventist Work with 141

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

Videotapes or References to Video Tapes 429

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a.. 293

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 55, 93, 285, 414, 505, 526

Vitamins B-12 (Cyanocobalamin, Cobalamins) 199, 229, 356

Vitamins (General) 55, 85, 126, 127, 141

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Vitamins

Vitamins K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble) 55

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 447, 476, 500

War, Civil, USA. See Civil War in USA (1861-1865)

War Food Administration of USDA. See United States Department 
of Agriculture (USDA)–War Food Administration (WFA)

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Websites or Information on the World Wide Web or Internet 535, 
537, 542, 546, 550, 554

Wedge press. See Soybean Crushing–Equipment–Wedge Press

Weeds–Control and Herbicide Use 217, 219, 263, 264, 266, 295, 
302, 318, 319, 332, 336, 396, 413, 494, 539

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
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Mienchin / Mien-chin 141, 163, 392

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 458, 521, 546

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002 476, 485, 535

Whiting, Albert Lemuel. See Urbana Laboratories

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) 90, 91

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 20, 113, 141, 546

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat 212

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) 463

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 200

Williams, Charles Burgess (1871-1947). North Carolina Soybean 
Pioneer 355

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) 
270, 272

Woodworth, C.M. (1888-1960, Plant Breeder, Univ. of Illinois) 112, 
115, 271, 273, 355, 441, 494, 540, 565

World 272, 312, 321, 333, 395, 413, 421, 503, 522

World problems. See Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 107, 178, 240, 293, 428, 503, 565

World War II–Soybeans and Soyfoods. Also Called the “Second 

World War” 94, 96, 98, 104, 106, 107, 109, 114, 116, 117, 121, 136, 
138, 141, 142, 143, 151, 161, 199, 204, 260, 261, 265, 273, 396, 
398, 436, 437, 441, 456, 466, 478, 480, 481, 482, 503

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 295, 371, 372, 380, 390, 391, 393, 453, 521, 535

Yellow soybeans. See Soybean Seeds–Yellow

Yield Statistics, Soybean 8, 76, 170, 233, 339, 367, 381, 389, 511

Yogurt, soy. See Soy Yogurt

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin” 
476

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo (DR Congo). Also known as Congo-
Kinshasa

Zea mays. See Corn / Maize
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