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INTRODUCTION

 Laszlo Berczeller, a Hungarian food physiologist, 
was one of the most important pioneers of soyfoods, and 
especially of soy fl our, in Europe. He developed the fi rst 
widely used soyfood in Europe and he envisioned a much 
larger role for soyfoods there than anyone had before him. 
His work in developing and patenting a high-quality soy 
fl our, arranging for its production in various countries, and 
making its many virtues well known, played a key role in 
introducing soyfoods to the Western world and making soy 
fl our the most widely used soy protein food there today.
 An overview describing Berczeller’s work in the larger 
context of the history of soy fl our in Europe is given in our 
History of Soy Flour.

 Birth, Genealogy and Early Life. Laszlo Berczeller 
(also known by his German fi rst name, Ladislaus), was 
born on 9 Aug. 1890 (according to his marriage certifi cate) 
in Budapest, Hungary, to a wealthy Jewish medical family. 
As is common in Hungarian (and Chinese, Japanese, and 
Korean), he wrote his name (as on his personal bookplate 
– Ex Libris) with his surname fi rst: Berczeller László. His 
father was Imre Berczeller, a doctor (an ob-gyn) and his 
mother was Josefa / Josephine née Deutsch. Josephine’s 
father was Samuel Deutsch, a wealthy broadcloth merchant; 
a painted portrait of him still survives at a museum in 
Budapest. Laszlo’s parents had three sons of whom László 
(“Laci”) was the oldest, the next Pál (“Pali”) and the 
youngest Antal (“Anti”). A small photo of the three boys still 
survives. 
 Note: Laszlo Berczeller’s earliest biographer (Arnould 
1960) gives Laszlo Berczeller’s birth date as about 1885 in 
Budapest. His second biographer (Baruk 1974) gives the 
birth date as 1885. Neither of them gives the exact date of 
birth. We believe the date of birth on Berczeller’s marriage 
certifi cate (9 Aug. 1890) is the one most likely to be correct.
 Laszlo married Selma née Buchwald on 5 Feb. 1918 
at the head synagogue in Vienna (Stadttempel). Born on 8 
Feb. 1892, her father was Ignatz Buchwald and her mother 
was Rosa née Jeiteles. At the time of the marriage, Laszlo 
resided at IX Borschweg 7 in Budapest, and his bride, 
Selma, resided at IX Funfschaller? 1 in Vienna (marriage 
certifi cate); they had no children.

Early Interest in and Work with Soyfoods (1913-
1923. His interest in soyfoods was piqued in 1913 when he 
attended a soyfoods dinner at the Japanese Club in Berlin. 
There a Japanese professor described the various foods, 
including soymilk, to him, which prompted him to later 
study their nutritional value (Berczeller 1921; Ferree 1929). 

By 1914 Dr. Berczeller was a Professor of Biochemistry on 
the Medical Faculty of the University of Budapest. He was 
well known and respected in his fi eld, with many publications 
relating to foods (including lecithin) and nutrition. During 
World War I (1914-18), he worked for the Austro-Hungarian 
government as a food physiologist, probably in Vienna, 
where he continued his research and publications. Apparently 
during the war he became deeply interested in adapting the 
soybean to European eating habits in order to provide better 
and less expensive nourishment for the starving masses of 
Europe. After the war, from 1918 to early 1920, he worked in 
the laboratory of a Dr. Wassermann in Vienna studying blood 
proteins (Prinz 1944; Arnould 1960) and as assistant to Prof. 
Franz Tangel. While working at the Physiological Institute of 
the University of Vienna, he probably learned about the work 
of Prof. Friedrich J. Haberlandt who, although he had died in 
1878, also taught in Vienna and left a strong legacy of interest 
in soybeans and soyfoods.
 In about March 1920 he went to work for Robert Graham 
in Vienna. Since the mid-1890s Graham, a chemist, had 
searched for the most nutritious forms of food. He and his 
staff of chemists in Vienna were investigating soyfoods, 
especially soy fl our, as “a nutritive, inexpensive food for the 
starving children of Austria and Central Europe . . . and for 
the starving millions in Russia” (Graham 1921). It is not clear 
at the time when Berczeller and Graham started working 
together which of the two men knew the most about and had 
the greatest interest in soyfoods. Soon, however, the interest 
was strong and mutual. On 20 Jan. 1921 Berczeller (PhD of 
Vienna, Austria) applied for his fi rst patent related to soy, an 
Austrian patent titled (in translation) “Process for improving 
soy beans.” It was issued on 25 April 1927 as No. 106,346).
 A few days later, on Jan. 26 Berczeller and Robert 
Graham (the latter of Haymount, Scotland) applied for a 
similar German patent. It was issued on 15 Nov. 1924 as No. 
406,170.
 Two months later, on 7 March 1921 Berczeller (of 
Vienna) applied for his 3rd patent, an Austrian patent titled (in 
translation) “Process for manufacture of a mixed bread from 
soybeans.” It was issued on 25 June 1924 as No. 97,252.
 Three years later, on 1 March 1924 Berczeller (now 
of Budapest, Hungary) applied for a British patent titled 
“Improved treatment of soy beans.” It was issued on 28 May 
1925 as No. 234,202. Soy beans are heated then subjected 
to saturated steam for 10-12 minutes. They are then bolted 
and ground. This is the earliest known English-language 
document related to Berczeller and soy.
      By late 1921 Berczeller, Graham, and the staff of 
chemists had developed three products: soymilk, soy fl our, 
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and a bread containing soy fl our. The products were called, 
respectively, Manna Milk, Manna Flour, and Manna Bread. 
Although Berczeller was primarily a scientist at this time, 
he had begun to develop what would become a lifelong 
fl air for publicizing his soyfoods work in a big way. On 
28 September 1921 two articles about Berczeller and his 
work appeared in the Times (London). The fi rst, a long 
(2100 word) article written by him, was titled “’Manna’ 
food. Products of the Soya Bean. Bread, Flour and Milk” 
(pp. 11-12). The second, written about him, was a sort of 
preface titled “’Manna’ for the Hungry” (p. 11, col. 3). The 
soymilk was said to be manufactured in Vienna at one-sixth 
the cost of cow’s milk, to be indistinguishable in taste from 
fresh milk but with an almond-like fl avor, to be used with 
tea, cocoa, puddings, or ice creams, and to be preferred by 
animals to the best powdered milk. The whole soy fl our, 
40% less expensive than wheat fl our in Vienna, contained 
40% protein and 20% fat. The bread, less expensive than 
any other on the market, was said to be good tasting, readily 
digestible, and long lasting, staying fresh for 2-3 weeks. 
The Times preface to the article stated that Berczeller was 
“working in a laboratory specially placed at his disposal by 
the Austrian Minister of Public Health and his studies are 
being watched with lively interest by the British Minister and 
the American High Commissioner in Vienna.” The next day a 
letter, somewhat reprimanding in tone, from Robert Graham 
(apparently an Englishman then living in London) appeared 
in the Times, stating that for the last 18 months Berczeller 
had been employed solely by Graham and that Graham was 
prepared to make a free gift of his processes for making 
Manna foods to alleviate the distress of the starving millions 
of Russia.
 By April 1920, the month after he began working with 
Graham, Berczeller was chastised in a letter from the Dean 
of the Faculty of Medicine at the University of Vienna 
for working for high wages and a share of the profi ts as 
an experimental scientist in a private food manufacturing 
fi rm (Graham’s), instead of establishing an institute for 
experimental therapy, as he was supposed to. In May 1921, 
Berczeller was asked to vacate his university laboratory. He 
was now fully involved with soyfoods.
 Berczeller believed that soyfoods would never be 
accepted in Europe unless careful nutritional experiments 
were done to demonstrate their high nutritional value. 
Therefore, while working with Graham and with the 
Physiological Institute of the University of Vienna, he began 
nutritional studies, while continuing his work on developing 
new soyfood products. His fi rst publication on this subject 
appeared as a series of three articles, starting in October 
1921 in the Wiener Klinische Wochenschrift (“Viennese 
Clinical Weekly”); it was published in expanded form in 
1922 in the prestigious Biochemische Zeitschrift, under the 
title “Investigations on Soy Flour.” Here Berczeller stated 
that he had developed a method for producing a soy fl our 

that had no unpleasant fl avor. He noted that since Haberlandt 
had introduced the soybean to Europe in 1878 there had been 
many attempts to make the remarkably nutritious soybean 
useful as a food there, but without success. Attempts had 
been made to introduce Japanese and Chinese soyfoods 
but they had not caught on. “The soybean must, above 
all, be a food for the people, like the potato, and it will 
surely play this role as soon as its biological shortcomings 
are eliminated.” After citing the work of Osborne and 
Mendel, and of Daniels in America, Berczeller described 
an experiment in which he fed rats three soyfoods: whole 
soybeans, common soy fl our (ground raw soybeans), and 
his patented soy fl our “O.” The animals showed a marked 
preference for his product, and those that consumed the 
largest quantities of it lived the longest. He concluded that, 
“With its low cost, high nutritional value, and extreme ease 
of use in cooking, soy fl our meets all requirements for a good 
food. Practical research must now determine whether and 
how it can best prove itself in human nutrition.”
 Between 1921 and 1925 Berczeller also published 
various articles on soy fl our in Hungarian-language journals: 
“On the Biological Effects of Foods” (Therapie 1921/22), 
“On Soybeans” (Herba 1923), and “The Signifi cance of 
Soya for the Nourishment of the People.” (Therapie 1925).

A New Bread in Vienna. In July 2018 a vast trove of 
digitized German-language documents became available to 
us when Georg Weissenboeck of Vienna introduced us to 
the AustriaN Newspapers Online (ANNO). This database 
opened a new window on Berczeller’s work with whole soy 
fl our (Sojamehl), starting in Oct. 1921 and lasting until the 
1940s. His main product (Edelsoja, also spelled Edel-Soja) 
was also used to make bread named Mannabrot (Manna 
Bread), which was on the market by Nov. 1921 and was 
made by Germann Stumpf & Sons in Vienna. From ANNO 
we were able to fi nd 109 new documents about Berczeller 
and his work with soyfoods.

New Alliances and Progress. In about 1923 Berczeller 
appears to have become independent of his early employer, 
Robert Graham, and struck out on his own. The fact that 
no mention is made of Graham by any of Berczeller’s later 
admirers and biographers indicates that there may have been 
a falling out between the two. More than ever, he devoted his 
attention to his work with soyfoods, especially soy fl our.
 Starting in April 1923 a baker in Vienna began to make 
and market a soy bread, containing 20% soy fl our (produced 
under a secret process) and 80% wheat fl our. Three months 
later the output had increased to a remarkable 10,000 loaves 
a day (New York Times 1923). Was this Berczeller’s fi rst 
independent project?
 On 10 April 1924 Berczeller applied for his fi rst patent 
in the United States. Titled “Treatment of Soy Beans” (for 
making soy fl our), it was issued on 16 Sept. 1924 (No. 
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1,509,076). Some of Berczeller’s research during this period 
was aided by the laboratories of the Skoda Foundation in 
Czechoslovakia.
 During the 1920s and 1930s a general consensus 
developed among experts in the fi eld, in Europe and the 
United States, that the soy fl our developed by Berczeller 
and Graham (and later that patented by Berczeller alone) 
was by far the best to date. The new processing techniques 
had solved all at once a number of problems inherent in the 
soybean. This was the West’s fi rst soy fl our that was free 
of the disagreeable beany fl avor; it had a pleasant, slightly 
nutty and sweetish fl avor. It would also stay fresh for up to 
20 months at room temperature after milling, without the 
natural oils in the fl our becoming rancid. In addition, the 
processing inactivated the soybean trypsin inhibitors, giving 
a fl our with a high nutritional value, and improved the fl our’s 
digestibility (Bailey et al. 1935). The result was a whole 
(full-fat) soy fl our with a creamy color. Berczeller’s process 
was remarkably simple and natural: cleaned soybeans were 
subject to the action of saturated steam for such a short time 
(12-15 minutes) that they absorbed only a very small amount 
of water and their protein was left largely unchanged. They 
were then dried, cracked, dehulled, and ground to a fl our. 
By 1926 Berczeller had improved his process by subjecting 
the beans or fl our to distillation by drying with moving air to 
remove off fl avors; this technique was patented in 1933.
 During the early 1920s Berczeller began to travel to 
promote his ideas about soyfoods and soy fl our. In 1924 
he attended a soyfoods dinner given by the British Empire 
League in London; Winston Churchill was also present. 
The event later led to some media publicity in the Times for 
soyfoods (Arnould 1960).
 Starting in 1923 a steady stream of letters and scientifi c 
articles praising Berczeller’s soy fl our and his work began 
to appear throughout Central Europe. It is not clear to 
what extent Berczeller solicited these and to what extent 
they were written voluntarily and independently. In 1923 
Roszony in Budapest showed the pale yellow fl our to 
contain 9.0% moisture, 45.5% protein, 22.4% fat, 0.145% 
lecithin/phosphoric acid, and 4.8% ash (Loew 1928). In 
early 1924 Alfred Schwicker, General Manager of the Royal 
Hungarian Food Ministry, and Dr. Stefan Weiser, Director 
of the Royal Veterinary Physiological Experiment Station in 
Budapest, both wrote glowing letters of recommendation for 
Berczeller’s new soy fl our to top Hungarian food offi cials 
(Loew 1928; Ferree 1929).
 Berczeller also received strong public and scientifi c 
support from his colleagues in Vienna: Dr. Helene Wastl and 
Prof. A. Durig of the University of Vienna Physiological 
Institute; Dr. V.F.A. Richter from the Food Institute; and 
Dr. H. Prinz and Dean Ernst Kupelwieser of the Institute 
of Pharmacology. In 1925 Wastl published “The Economic 
Signifi cance of Soy Flour in Germany” in a scientifi c journal 
and in 1926 “Soy Flour as a Food” in the Viennese Medical 

Weekly. After stating (incorrectly) that Berczeller’s fl our 
was made by “fractional distillation,” she gave a nutritional 
analysis, and the cost of 100 calories from various food 
sources, showing that soy fl our was the least expensive 
source of calories; 100 calories from the soy fl our cost only 
about 7% as much as 100 calories from lean beef, and that 
100 grams of protein from soy fl our cost only 3% as much 
as from lean beef. She mentioned that soy bread (Sojabrot) 
made with the soy fl our was tastier and lasted longer than 
regular. In 1926 Prof. A. Durig wrote a 13-page article, “The 
Soy as a Foodstuff,” praising Berczeller’s soy fl our and his 
larger work, noting that the fl our had kept for two years at 
room temperature in his laboratory without turning rancid, 
adding that it held great promise for public institutional 
feeding programs, as in hospitals and prisons. In 1927 Wastl 
and Kupelwieser did independent analyses of Berczeller’s 
soy fl our. It was shown to contain an average of 44.8% 
protein, 21.8% fat, and 5.17% ash on a moisture-free basis 
(Loew 1928). In 1926 Giasotto discussed the nutritional 
value of Berczeller’s soy fl our and its potential importance to 
Italy.
 During the 1920s there were severe famines in the USSR, 
especially in 1921-22 and in 1926, when millions died of 
hunger. Berczeller had been interested in the USSR since 
the early 1920s, when he worked with Graham. In 1926 the 
USSR began to take a great interest in soybeans and began 
large-scale cultivation. That year Berczeller visited the USSR 
(presumably they invited him, knowing of his expertise 
in the fi elds of soyfoods and European food supplies) and 
presented a speech on soy fl our to the Council of Professors 
of the Chief Economic Advisory Council in Moscow. It is 
not known how long Berczeller stayed in the Soviet Union 
during his fi rst trip, but it is known that he returned there in 
1930 and was given the title “Honorary General of the Red 
Army” (Arnould 1960).
 Starting in 1927, after Berczeller’s return from the USSR, 
the number of articles about his work and fl our began to 
increase. In 1927 Wastl wrote “Long-Lasting Soy Flour,” 
Kupelwieser wrote an article by the same title, John Freud 
in Ireland discussed Berczeller’s fl our in a French medical 
article on soy fl our, and Horvath discussed Berczeller’s 
work and fl our at length. Dr. T.R. Parsons, Professor of 
Medical Research at McGill University in Canada, writing 
in Britain’s esteemed medical journal The Lancet, praised 
Berczeller’s soy fl our as being the world’s least expensive 
source of protein. In 1928 Prof. Neumann, Director of the 
Government Hygiene Institute in Hamburg, in extensive and 
carefully designed nitrogen balance metabolism experiments 
comparing Berczeller’s whole soy fl our with solvent-
extracted, defatted soy fl our and whole soybeans showed 
that, for both humans and rats, the former was signifi cantly 
more nutritious and its protein was much better utilized. Rats 
lived 50% longer on whole soy fl our than on defatted. Also 
in 1928 Dr. Josef Szanto in Hungary discussed the use of 
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Berczeller’s fl our in diabetic diets. A number of these writers 
praised this whole soy fl our as a very concentrated source of 
calories, containing 4,730 kcal/kg as compared with 8,000 
for butter, 3,900 for sugar, and 3,400 for wheat fl our.
 In Horvath’s infl uential 1927 article, he noted basic 
ways and proportions in which Berczeller’s fl our could be 
used, and provided a nutritional analysis. One commercial 
producer was listed as being in operation at Deak-tes 1, 
Budapest V, Hungary. Berczeller claimed that his fl our 
had no fattening effect despite its high fat content - a fact 
supposedly due to the particular quality of its lecithin and 
oil which enabled the human body to utilize them in the 
organs and tissues instead of storing them as fat. Horvath 
also noted comments by the Food Ministry of the Hungarian 
Government, “The soybean fl our prepared according to Prof. 
Berczeller has to be used as a fi rst class popular foodstuff 
from both points of view - of public health and technology of 
the foodstuff. The nutritive value of one kilo of Berczeller’s 
soybean fl our is equal to two kilos of meat plus a half kilo of 
wheat fl our, but the price of this soybean fl our was in 1922 in 
Austria equal to about one-twelfth of the corresponding price 
for meat . . . Austria and Hungary are planning to start a very 
intensive utilization of Berczeller’s soybean fl our. This fl our, 
being cheap and easy to manufacture in native rice mills, 
may be of great importance to China.” One hundred pounds 
of whole soybeans yielded 85 pounds of the fl our.
 In about 1928 Berczeller began to increase his efforts 
to promote the use of his soy fl our throughout Europe and 
the World. That year Loew in Vienna compiled a 13-page 
collection of “Expert Opinions on the Berczeller Soy Flour,” 
which included a bibliography of 25 publications on the 
subject. Also in 1928 Berczeller began compilation of three 
volumes of excerpts from previous publications and special 
new articles on the subject of soy fl our in general and his 
product in particular. Every conceivable aspect of the various 
relevant subjects was covered. Volume I, compiled in 1928, 
contained 13 articles (68 pages), including new articles on 
“Economic Aspects of the Alimentary Problem” by Freud, 
“The Use of Berczeller’s Soy Flour for Bread Making” and 
“The Introduction of Soy Flour in Relation to Social Policy” 
by Frankfurter, plus numerous others. Volume II, compiled 
in 1929, contained fi ve articles (25 pages), including articles 
on “The Introduction of Berczeller’s Soy Flour to Italy” by 
Kramer and “On the Use of Berczeller’s Soy Flour in War 
Time” by Dienfeld. Volume II, from 1930, contained seven 
articles (34 pages), including “Soy Flour. Its Value to the 
British Confectioner” by Ford and “The Signifi cance of 
Berczeller’s Soy Flour for Great Britain” by Prinz. Bound 
with these publications were Loew’s compilation of “Expert 
Opinions” an additional set of publications on soy fl our 
from periodicals and newspapers, and an 11-page article by 
Berczeller on the founding of the Nutritional-Physiological 
Laboratory at Vienna.
 Armed with this extremely impressive array of well-

documented studies and articles by reputable scientists, 
Berczeller put his promotional machine into high gear. As his 
co-worker Prinz (1944) described it: “He started bombarding 
governments, scientifi c institutions, prominent men all over 
Europe, and even the League of Nations, with letters and 
scientifi c papers and pamphlets, describing the extraordinary 
value of the soybean and of his new, durable soy fl our. He 
explained that soy protein is the only vegetable protein 
completely utilized by human digestion and equivalent to 
animal protein. He fi gured out how many pounds of meat, 
how many pints of milk, and how many eggs can be replaced 
in their nutritional value with one pound of his fl our. Many of 
the arguments and facts used today originated with him and 
his collaborators. But he did not stop there. He developed 
methods for using his soy fl our in the food industry and in 
institutional and home cooking. He found people with money 
who formed companies for manufacturing and selling his soy 
fl our, fi rst in Austria and Hungary, then in Holland, England, 
Germany, Czechoslovakia, and fi nally in the United States.”
 By 6 May 1928 Berczeller had started to make Edelsoja 
in Vienna, Austria. The name of the manufacturer was 
Oesterreichische Soja-Aktiengesellschaft.
 Various references show that in 1928 Berczeller 
(followed by others) fi rst began to use the term “Edelsoja,” 
which would later become the name of Germany’s most 
widely used soy fl our. In German, the adjective edel means 
“noble, precious, or superior,” and the verb veredeln means 
“to ennoble, improve, enrich, refi ne, or purify.” Initially 
Edelsoja was promoted in inexpensive ways, using public 
service announcements, lectures, etc.
 In 1929 The Soya Bean and the New Soya Flour by 
C.J. Ferree (translated from the Dutch by the author and 
J. T. Tussaud), was published by Heinemann in London. 
The 80-page book described the fl our and its many uses, 
gave formulas for using the fl our in the food industry and 
foodservice institutions, and included 9 pages of home 
recipes. Unfortunately it contained almost no information 
about Berczeller or how the fl our was made. A laboratory 
analysis done in London in January 1929 showed that 
the fl our contained 44.2% protein, 20.6% fat, and 11.1% 
moisture. It was recommended that the fl our be used at the 
10% level in breads, although almost no difference was said 
to be noticed at 20%. Adding 10% soy fl our to whole wheat 
bread increased the protein in the bread by 24%, i.e. from 
14.5-18.0%, while in white bread it increased the protein by 
28.6%, i.e. from 12.3-15.8%. Because soy fl our replaced part 
of the milk, the bread cost less, and it stayed fresh longer. 
Also in 1929 Prinz published an article on “Making the 
Nutrition of the People More Rational through Soyfoods and 
Soy Flour.”
 During the late 1920s, in addition to his extensive 
work with soy fl our, Berczeller was also deeply interested 
in Europe’s larger food problems. His outlook was truly 
Continental. In 1926 Berczeller and Wastl, apparently both 
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then from the University of Vienna Physiological Institute, 
published a two-part article “On the Problem of Nutrition in 
Europe,” which was published as a separate 20-page booklet 
in 1927. They discussed nutrition and political economy, did 
statistical analyses of exports, imports, and national food self 
suffi ciency in both protein and calories. They asked big, new, 
important questions, and their fi ndings showed conclusively 
that Europe’s agricultural base could not begin to feed its 
people, who were in fact less well nourished than before 
World War I. During this same period Berczeller wrote 
a 191-page book on Basics for Teaching the Infl uence of 
Foodstuffs, published in Budapest.

Production of Berczeller’s Soy Flour. By the early 
1930s Berczeller was widely recognized as being the 
foremost expert on and proponent of soyfoods in Europe. He 
now began to focus his attention on expanding commercial 
production of his fl our. We have seen that some of his fl our 
was probably being made in Vienna as early as Nov. 1921, 
and Perhaps in Budapest by 1926 or 1927. 
 In 1929 plants were busy in both places, and a second 
plant was under consideration in Budapest because of the 
large demand there (Food Manufacture 1929). According 
to Neumann (1928, Archiv fuer Hygiene), Hansa Muehle 
defatted soy fl our and Berczeller’s whole soy fl our were the 
two most popular soy fl ours in Germany during the 1920s. 
It is not clear where Berczeller’s soy fl our was being made 
in Germany at this time. In 1929 Soya Foods Ltd. and the 
Soyolk Society in Rickmansworth, Herts (North London), 
England, fi nished building a factory and began to produce 
Soyolk brand soy fl our by the Berczeller process, using a 
special milling technique. By 1932 Soyolk was reported to 
be used increasingly in English foods, partially to replace 
eggs, milk, and chocolate. In 1929 or 1930 the Soyex 
Company brought Berczeller’s process to the US and built 
a plant in Nutley, New Jersey. By the mid-1930s they were 
making Soyex fl our, pound cake, thickened salad dressing, 
Soyex chocolate drink, health cookies, sugar cookies, and 
soy-fortifi ed bread. By 1930 the soy fl our was also being 
made in Germany and The Netherlands (Food Manufacture 
1929 Jan., 1929 Feb., 1931; 1932; Horvath 1931b, 1933; 
Gray 1936). In 1931 Kon and Markuze purchased Edelsoja 
brand soy fl our, made by the “secret Berczeller process” 
from the Austrian Soja-Aktiengesellschaft in Vienna. Their 
analysis showed it to have a biological value of 1.57.
 Berczeller continued to be issued patents until 1933 
(Canadian patent 329,530), and continued to work on 
improving his soy fl our process until about 1936. He studied 
and resolved a number of side problems connected with soy 
fl our production; special milling techniques, utilization of 
by-products, uses of soy protein as adhesives, and diffi culties 
in nutrition and in the psychology of fl avor. Some of the 
patents that he applied for and was issued during the late 
1920s and 1930s, listed by country and date of application, 

include: 
 Britain: “A Process for Preventing the Oxidation of Soya 
Beans and Bran Obtained Therefrom” (1930. No. 367,865), 
“Process for the Manufacture of Soya Bean Flour” (1930. 
No. 361,956), “An Improved Process for Treating Soya 
Beans” (1932. No. 393,146).
 France: “Process for Treating Natural Materials 
Containing Lecithin” (1930), “Process for Preventing 
Oxidation or Rancidity of Vegetable or Animal Products” 
(1930), Process of Improvement of Fatty and Oily Plant 
Products Containing Proteins that Can be Coagulated under 
the Action of Heat” (1932).
 Czechoslovakia: “Process for Improving Soybeans” 
(1928 issued; No. 25,880).
 Austria: His wife, Selma, was granted an Austrian 
patent on a “Process for the Refi ning of Oil, Especially that 
Containing Coagulable Protein” (1929; No. 133,383).
 During the late 1920s and early 1930s, as Berczeller’s 
soy fl our came to be produced throughout Europe, he 
traveled much more extensively. He arranged interviews 
with heads of state and key industry leaders to discuss 
his work with soyfoods, while methodically studying 
possible applications in various countries and larger food 
questions. In 1927 the Italian Ministry of War established 
a Commission for the Study of Soya (Commissione per 
lo Studio della Soja). They published a 75-page article in 
the Journal of Military Medicine (Giornale de Medicina 
Militaire) on soy fl our, soy bread, and the results of feeding 
Berczeller soy fl our to human beings. In early 1929 
Berczeller met with Mussolini, who declared his intention 
of introducing legislation to require the use of soy fl our in 
the manufacture of polenta (the corn/maize staple food) and 
of bread (Food Manufacture 1929). He also visited Joseph 
Stalin, President Franklin Roosevelt’s secretary Dorothy 
Thompson, and numerous army personnel worldwide. He 
lived for a long time in London and by 1932 had many 
contacts with members of the conservative party, who 
envisioned a food policy and politics for Europe. In 1929 he 
contacted top people in the French government about using 
soy fl our for human nutrition. He also traveled to Romania, 
Bulgaria, Yugoslavia, and Portugal, always teaching and 
learning about soy. For specialists he demonstrated recipes 
for using soy fl our in bread, biscuits, macaroni, chocolate, 
pastries, sausages, soups, sauces, mustard, tidbits, etc.
 In 1931 Horvath wrote “Soya Flour as a National Food,” 
the best overview to date of the use of soy fl our, with a 
detailed review of the uses in Europe and of Berczeller’s 
Soyolk. He found Soyolk to contain 42.1% protein and 
19.6% fat. He praised Berczeller for his noble gesture of 
making a gift of his patented procedure to the Children’s 
Welfare Society in Hungary, and reported that F.A. Richter, 
baking expert at the nutrition laboratory of Vienna, had 
done extensive testing using various percentages of Soyolk 
in bread, detecting no change in fl avor or texture. Reported 
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advantages of using Soyolk were longer keeping qualities, 
higher bread yield, higher “caloric value,” better “bloom” 
on the crust, lighter dark rye breads, and all this with 
good fl avor. Moreover, using the recommended 6½-18% 
Soyolk saved money by reducing usage of milk, eggs, oil, 
milk, yeast, and malt. Up to 50% Soyolk had been used in 
sausages, acceptably. Professor Moll of the State Institute for 
Mothers and Children in Vienna obtained very good results 
using Soyolk in diets of weak and tubercular children.
 All this was good news. However, the fact that Berczeller 
had developed a high-quality fl our and was having it 
produced and publicized, did not mean that it quickly 
became widely used. “The main obstacles to its spread were 
the conservatism of the prospective users, bakers, and other 
food manufacturers, as well as managers of restaurants, 
hospitals, and other institutions, and--last but not least--
housewives: and the indifferent or even hostile attitude of the 
respective governments.”
 Furthermore, the fact that Berczeller’s process was 
carefully protected by patents did not spare him from legal 
problems. Soy fl our manufacturers in Great Britain, the 
Netherlands, and the US claimed that their processes, while 
close to that developed by Berczeller, were suffi ciently 
different that they did not have to pay him his licensing fees. 
Severe legal battles ensued in the early 1930s and Berczeller 
lost all three cases. In each case his powerful industrial 
adversaries attempted to besmirch his name and scientifi c 
reputation, and he suffered greatly. Wearied by this struggle, 
he did not publish his later process improvements, preferring 
to keep them secret (Arnould 1960).
 However, he won a court case in 1934, in Germany, 
where his work triumphed. His patents had been used by 
the Hansa Muehle company of Hamburg to manufacture 
his full-fat soy fl our, which was apparently sold under the 
name Edelsoja (“noble soy”), a term reportedly coined by 
Berczeller in about 1928 and later used as the name for the 
soy fl our extensively used by the German Army (see Chapt. 
47). It is not clear when Hansa Muehle started making soy 
fl our under Berczeller’s license or how much they eventually 
made. In 1932 Dr. Hans Weiss‒for many years the well-
known head of the German Federation for Food Laws and 
Food Education in Bad Honnef‒and some of his friends 
evolved the idea of making and selling soyfoods in Germany. 
For this purpose they founded the fi rm Edelsoja that year; 
it was run for the next 40 years by Walter Klein. It is not 
clear what relationship existed between Berczeller and the 
principals of this fi rm or how they acquired the rights from 
Berczeller to use the name “Edelsoja.” Was Berczeller one 
of the founders?; a stockholder?; a consultant? In any event, 
a number of his products, based on soy fl our, were sold by 
the fi rm and their excellent quality was widely recognized 
(Arnould 1960; Edelsoja 1976).
 Shortly after Hitler came to power in the mid-1930s, 
the huge and powerful I.G. Farben-trust, a company which 

controlled most of the chemical industry in Germany and 
was interconnected with most of the chemical industry 
all over the world, acquired the license to the Berczeller 
patent rights for Germany, Austria, and possibly some other 
countries (Prinz 1944). Because Germany had a chronic 
protein and oil defi cit, the country imported roughly a 
million tons of soybeans as a reserve before World War II. 
A large percentage of these soybeans was reportedly treated 
by the Berczeller soy fl our process, a real tribute to his 
vision yet an ironic tragedy that his humanitarian efforts 
would end up supporting the violence and anti-Semitism of 
the Nazis (Arnould 1960). It is not clear, however, why the 
Edelsoja soy fl our mentioned throughout the German Army 
Soya Cookbook (Oberkommando 1938) reportedly contained 
61.5% protein, when that made by the Berczeller process 
typically had only about 45-46%. In any case, as the clouds 
of war gathered over Europe, interest in Berczeller’s soy 
fl our grew dramatically.
 In 1932 Berczeller made important contacts with people 
in France, especially M. Arnould, who would later be his 
biographer. Berczeller asked that his work with soy be 
presented to various French scientifi c organizations. One 
of the principal objectives was the development of a bread 
fortifi ed with 5% soy fl our to be used by the French Army. 
However France was then plagued by agricultural surpluses 
so it was suggested that Berczeller’s ideas be fi led to be 
reconsidered when the next war broke out! That was exactly 
what happened. In 1932 Berczeller shared with Arnould 
some of his large scale plans. He was extremely interested 
in various international organizations and foresaw the need 
for an international laboratory for the study of nutrition and 
food. He explained that he would someday like to bequeath 
his fortune, which was very large, to such an organization. 
His ideals and goals were in close accord with those of the 
International Institute for Food and Agriculture prior to 1939 
and of FAO after the War. He was extremely interested in 
India, and he confi ded to Arnould in 1932 that introducing 
soyfoods to India might be the main goal of his life.
 In 1934, as anti-Semitism was increasing in Germany, 
Berczeller was divorced by his German wife, Selma, who 
turned pro-Aryan/Nazi (Arnould 1960). This was a great 
blow. She may have ended up working with Meals for 
Millions at Cal Tech in California under the name Madame 
Soulange Berczeller (de Kruif 1945; Pearl S. Buck 1949).
 By the mid-1930s Berczeller’s soy fl our was widely 
praised in the USA, although little is known of the amount 
produced by the Soyex Company in New Jersey. In 1935 
Bailey, Capan and LeClerc wrote a very infl uential article 
about soy fl our; in their opinion, Berczeller’s soy fl our was 
the world’s fi nest.
 In 1936 the British writer Gray noted that “On the 
Continent, the most popular method of using soy fl our 
is in the form of Prof. Berczeller’s patent soy fl our . . . I 
am informed by the Commercial Secretary to the British 
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Embassy in Berlin that a well-known fi rm, the Edelsoja-
Praktikum of Berlin, after scientifi c investigation, has 
adopted Professor Berczeller’s fl our as a regular human 
food and is in the course of placing their methods and 
proposals before British fi rms.” An ad in Gray’s book stated 
that Soyolk was the pioneer edible soya fl our. It was sold 
in 1-pound cartons with recipes for use in diabetic and 
vegetarian diets. Soyvita was a special bread made from a 
mixture of 22% Soyolk with 78% wheat fl our.
 In October 1939 Mr. Arnould asked the National Center 
for Scientifi c Research (CNRS) to invite Dr. Berczeller to 
France. He arrived in Paris via Geneva with an introduction 
from the Secretary General of the League of Nations. He 
worked with Arnould and others at Toulouse in 1939-40 on a 
program of soybean growing in Southern France. During part 
of this time he worked and studied in Paris, at CNRS and 
with Prof. Cliouard, concerning the introduction of soy fl our 
in the army’s food.

Berczeller as a Person. From all accounts, Berczeller 
was a remarkable man. Prinz (1944), his colleague in Vienna, 
described him as an idealistic and dynamic man, such 
that almost everyone who met him was strongly attracted 
by his personality and ideas. Arnould (1960) stated that 
“Dr. Berczeller was certainly a very remarkable person 
intellectually and morally. His large scale programs for the 
scientifi c study of food proteins and economics were but 
a projection of his personality on the social reality of the 
world. In his domain he succeeded technically, scientifi cally, 
and practically. He foresaw the future clearly. He was almost 
a hero and prophet of the drama of the underdeveloped and 
undernourished countries, and offered one of the keys to 
the solution to this problem. His breadth of knowledge was 
vast in both his area of specialty and in such human fi elds 
as history, politics, and art. He had an insatiable curiosity. 
He read a lot and quickly. He spoke Hungarian, German, 
English, and fairly good French. He published some 280 
scientifi c journal articles. He was also a pioneer in biometrics 
and in the statistical and economic study of food and 
agriculture in various countries. He maintained a perpetual 
faith in the potential of international organizations and the 
fecundity of the international point of view over that of the 
individual nation states.”

 World War II and Aftermath. The invasion of France 
and the Nazi occupation from June 1940 stopped Berczeller’s 
work with soy. As a Jew, he was forced into hiding until after 
the Liberation in the spring of 1945. For a while in 1940 
Berczeller worked with the Quaker Aid Service, a group near 
Toulouse trying to import soy-based infant formula from the 
US. The Quakers helped him greatly, but were unsuccessful 
in trying to rectify injustices to him. The war period took 
a great toll on him; he emerged malnourished, physically 
wasted, and beset by attacks of asthma and bronchitis. The 

greatest potential for the use of soy fl our in Europe came 
after the war, when entire nations suffered protein-calorie 
malnutrition. But Berczeller was too weak to supervise 
such work and, according to Arnould, human and political 
complications and incompetence, time and again prevented 
soy fl our and soybeans imported from the US from being 
able to help combat malnutrition and hunger (Arnould 1960).
 Professor Berczeller was impoverished as well as being 
sick and unknown. In 1947 he told Arnould that he estimated 
his unpaid royalties from Hitler’s German soy fl our 
producers amounted to 5 million pounds sterling; he fi nally 
recouped the rights but never the money he was owed.
 In Switzerland in about 1948 he underwent an operation 
for a pulmonary fi stula following a thoracic traumatism 
originating in his asthma and complicated by cardiac 
problems. He recovered partly but, old, sick, and ruined, 
he gradually lost his equilibrium and was no longer able 
to conduct his complex and delicate affairs and studies. 
One day in 1949 he fainted in the Paris subway. He was 
hospitalized at the Lariboisière Hospital. In 1951 he was sent 
to a psychiatric hospital in Saint Remy.
 In 1953 Dr. Berczeller came under the care of Prof. H. 
Baruk, who wrote in 1974 (in French): In 1953 Prof. Verzar, 
of the Institute of Physiology at the University Basel (Bâle, 
Basle, Switzerland), moved by the sad condition of Dr. 
Berczeller, asked us to take him into our care. We promptly 
installed him in the best possible room under our care at 
Saint-Maurice [Saint-Maurice Mental Home; Maison de 
Santé de Saint-Maurice) in Switzerland) where he entered on 
20 June 1953. 
 According to the certifi cates that were sent to us, 
we have the impression that the actual statements of Dr. 
Berczeller had sometimes been interpreted as the ideas of a 
megalomaniac, or one making great claims, because there 
was talk about mental imbalance, of paranoid tendencies, 
making great claims, of inability to adapt.
 Everyone agreed that Dr. Berczeller would have 
been much better off in a rest home (maison de repos) in 
Switzerland but there were no funds.
 Dr. Clive McCay, soy fl our pioneer from Cornell 
University, visited Dr. Berczeller while on his sabbatical 
in Europe. He later wrote: “On Easter Sunday, Prof. Verzar 
of the University of Basel, invited my wife and me to 
accompany him in visiting a former Hungarian scientist 
now confi ned in a French mental hospital with several 
hundreds of foreign insane. Much to my surprise the patient 
proved to be L. Berczeller, whose name I have known 
for years because of his pioneering work in developing 
methods for the manufacture of soy fl our. The Professor 
asked me if I thought anyone in the soy industry would 
be willing to contribute toward housing Berczeller in a 
private hospital in Switzerland. He says this can be done for 
about 5 dollars a day. I told him that I was very pessimistic 
about any altruism from the soy industry since I have long 
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worked with their products and had never had the slightest 
assistance from them. I told him I believed this industry even 
lacked enlightened self interest but that I would be glad to 
present this picture for publication in the Soybean Digest. 
Dr. Berczeller is often called the discoverer of soy fl our” 
(Baruck 1974). Fifty letters were then sent to soy processors; 
only one response was received, and that, $10, arrived on the 
eve of Dr. Berczeller’s death at Saint Maurice Mental Home 
on 14 November 1955. He died at age 65 (not age 70).
 He was buried free of charge (for fi ve years) in the 
hospital’s graveyard then transferred in 1967 to a place 
acquired for 10 years by Mr. Arnould. In 1974 the city of 
Paris was looking for a permanent resting place for this 
great man, who had worked so hard to try to ease misery and 
hunger in the world.
 Edelsoja, a natural full-fat soy fl our, is still sold in 
Germany today by the Edelsoja GmbH of Hamburg. Since 
1973 their sales have skyrocketed. At the front of their 
corporate brochure is a description of the fi rm’s origins, but 
no mention is made of Berczeller and the present owners, 
when asked, said they have never heard of him.
 Little is known of the infl uence Berczeller’s work 
had on postwar soyfoods enthusiasts. By 1947 Winkler in 
Vienna was making soy fl our, but is not known whether or 
not he used Berczeller’s method. Brillmayer, likewise, was 
very active with both soybean production and soyfoods 
utilization.
 In 1944 Berczeller’s work came to be known by soybean 
enthusiasts in the USA via a short article by his colleague 
Martin V.H. Prinz, “It Began in Vienna: The Dramatic Story 
of Soy Flour” published in Soybean Digest (March, p. 4).
 In 1960 Arnould, a close friend of Berczeller’s, wrote 
a 16-page biographical article, “The Life and Works of Dr. 
Berczeller and Soyfoods” published (in French) in the Revue 
d’Histoire de la Medicine Hebraique (Revue of the History 
of Jewish Medicine; Dec. p. 153-68). A similar but shorter 
biography by Henri Baruk, “Berczeller and the Soybean: The 
Problem of Hunger,” was published in 1974 (in French) in 
the (Histoire des Sciences Medicales; April/June, p. 235-39).
 Today, soy fl our (although defatted rather than whole 
soy fl our) is one of the most popular soy ingredients in 
the Western world. Few realize the major role that Laszlo 
Berczeller played in bringing this about.

ABOUT THIS BOOK 

This is the most comprehensive book ever published about 
the life and work of Laszlo Berczeller. It has been compiled, 
one record at a time over a period of 42 years, in an attempt 
to document the history of this remarkable man. 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:

• 39 different document types, both published and 
unpublished.

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

• 51 unpublished archival documents.

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

• 21 commercial soy products.

Thus, it is a powerful tool for understanding the development 
of this subject from its earliest beginnings to the present.

Each bibliographic record in this book contains (in 
addition to the typical author, date, title, volume and pages 
information) the author’s address, number of references 
cited, original title of all non-English language publications 
together with an English translation of the title, month and 
issue of publication, and the 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.

For commercial soy products (CSP), each record includes 
(if possible) the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information on 
each product (such as advertisements, articles, patents, etc.) 
are also given.

A complete subject/geographical index is also included.
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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 Hungary or Edel Soja.
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 
more than one place, and major documents may have 30-40 

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

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



LASZLO BERCZELLER (1871-2020)   16

Copyright © 2020 by Soyinfo Center



LASZLO BERCZELLER (1871-2020)   17

© Copyright Soyinfo Center 2020

1. Samuel Deutsch, maternal grandfather of Laszlo 
Berczeller (Photograph of color oil painting). 1871.
• Summary:  See next page. The typewritten caption below 
this photo reads: “Samuel Deutsch at age 35 in 1871. Copy 
of a painting by the Hungarian portraitist Miklós Barabás, 
newly exhibited in the Déri Museum of Debrecen, Hungary.”
 Note: This image was sent to Soyinfo Center by Andrew 
Lenard of Bloomington, Indiana, a retired professor of 
theoretical physics and mathematics; he is related to Samuel 
Deutsch. Andrew’s parents donated the portrait of Samuel 
Deutsch to the museum when they immigrated to the United 
States in 1946.

2. Family of Jonas Báron, with Laszlo Berczeller as a child 
(Photograph). 1903.
• Summary:  See page after next. This remarkable photo of 
the Báron family was taken in about 1903. The people in the 
photo are numbered (see image) as follows:
 1. Jónás Báron. He is third from left in the top row,
 2. His wife Karolin (“Ilka”) Deutsch.
 3. Her father Sámuel Deutsch.
 4. Her sister Josephine (“Józsa”) Deutsch, wife of 
obstetrician Dr. Imre Berczeller.
 5. Dr. Imre Berczeller.
 Mrs. Lázárovich, sister of Sámuel Deutsch, also mother 
of Sámuel’s fi rst wife.
 7. Mária, Sámuel’s second wife.
 8. A piano teacher named Horváth.
 9. Sándor, second son of Jónás.
 10. Gyula, third son of Jónás.
 11. Mariska, daughter of Jónás.
 12. Leó, youngest son of Jónás. 13. Pál (“Pali”), second 
son of the Berczellers. 14. Lászlá (“Laci”), fi rst / eldest son 
of the Berczellers. 15. Antal (“Anti”), youngest son of the 
Berczellers.
 Note 1. In this photo, Laszlo second from left on the 
bottom row, looks much more like he is age 13 (born in 
1890) than age 18 (born in 1885).
 Note 2. This photo was sent to Soyinfo Center on 12 
July 2016 by Andrew Leonard of Bloomington, Indiana, 
a retired professor of theoretical mathematics. Where was 
this photo taken? Andrew replies: “The only clue I have is 
a guess, pure and simple. The young man standing center in 
the back holds a tennis racket. He is my oldest uncle, Sándor 
Báron who became an orthopedic surgeon in later life, and 
ended his life in America. From that tennis connection it 

seems to me that it was likely at Siófok, a small popular 
vacation spot on Lake Balaton, in Hungary. There the 
patriarch of the family Samuel Deutsch had built and owned 
a large villa that accommodated the whole family during 
summers.”

3. Marriage certifi cate: Laszlo Berczeller and Selma 
Buchwald on 5 Feb. 1918 in Vienna, at the head synagogue 
of Vienna (Stadttempel). 1918. Vienna. 1 p.
• Summary: See 2-3 pages after this page. A copy of the 
original marriage certifi cate and a summary of the key facts 
are shown below. The original information is in the records 
of the Jewish community of Vienna (IKG). Specifi cally, it is 
reported in the book Stadttempel (head synagogue of Vienna) 
in the year 1918, row (line) 40 with the number 414933. An 
original can be ordered from the IKG. The title of the two-
page certifi cate on page 14 is:
 Wedding register of the Jewish (Israelite) Community of 
Vienna. (1) Row number: 40, 62.
 (2) Day, month and year of the joining in marriage: 5 
Feb. 1918.
 (3) City, lane, street, and number of the building where 
the wedding ceremony was held: I Pasilan? Hallang? 4.
 Note: We cannot read that address; it is probably in 
Hungarian or else the German version of a Hungarian street 
name. Nor can we fi nd anything like it on a map of Vienna.
 (4) Date and location of the public notice of the wedding 
and precise list of documents provided:
 Public notice at all three.
 Community of Budapest 24 Jan. 1918.
 ? Budapest 17 March 1910.
 Community of Vienna 15 May 1898
 ? of Vienna 28 July 1917
 Telegram ?
 Military ? 1 Feb. 1918
 Banner across the top: Bridegroom.
 (5) Given name and family name, occupation 
(profession), place of birth, registered community, political 
district, county, and country, given name and family name of 
his parents:
 Dr. László Berczeller
 Royal Hungarian senior physician
 Born: Budapest
 Residence: Budapest.
 Father: Dr. Imre Berczeller
 Mother: Josefa née Deutsch

LASZLO (LADISLAUS) BERCZELLER
HISTORY OF HIS WORK WITH

SOYFOODS AND WITH EDELSOJA (1871-2020)
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 (6) Age and day, month, and year of [groom’s] birth: 9 
August 1890.
 (7) Marital status: single, widower, or divorced (since 
when), duration of previous marriage: Single
 (8) City of residence, lane, street, and number of 
building: IX Borschweg 7
 Banner across the top: Bride
 (9) Given name and family name, occupation 
(profession), place of birth, registered community, political 
district, county, and country, given name and family name of 
her parents:
 Selma Buchwald
 Born: Vienna
 Residence: Vienna
 Father: Ignatz Buchwald
 Mother: Rosa née Jeiteles
 (10) Age and day, month, and year of birth: 8 February 
1892
 (11) Marital status: single, widower, or divorced (since 
when), duration of previous marriage: Single

 (12) City of residence, lane, street, and number of 
building: IX Funfshallergasse? 1
 (13) Handwritten signatures of the bridal couple, the 
witnesses, and the rabbi who offi ciated at the wedding 
ceremony:
 Bridegroom: Dr. Lásló Berczeller
 Bride: Selma Buchwald
 1st witness: Ignatz Buchwald
 Occupation: ?
 Residence: IX ? 1
 2nd witness: Paul Berczeller [perhaps Laszlo’s younger 
brother, Pál]
 Occupation: ?
 Residence: Deák Square 1, Budapest
 Wedding ceremony offi ciated by: ?
 Vienna, 5 February 1918
 (14) Note / Comment: [none].
 Thanks to André Guenther / Günther for sending this 
marriage record summary. And thanks to IKG for sending a 
scan of the original.
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 Note: Before 1918 Vienna had been the capital of the 
Austro-Hungarian Empire. In 1918, after World War I, 
Vienna became capital of the Republic of German-Austria, 
and then in 1919 capital of the First Republic of Austria. 
Source: Wikipedia, at Vienna. Address: Vienna.

4. Berczeller, L. 1919. Anleitung zur ausfuehrung der 
Wassermannschen reaktion [How to conduct the Wassermann 
reaction]. Berlin: Urban. 2 p. + 36 p. Tables. 19 cm. [Ger]*
• Summary: In searching for Laszlo Berczeller’s PhD thesis 
we came across this book, written by L. Berczeller. Is he our 
man?
 Note: The Wassermann test or Wassermann reaction 
(WR) is an antibody test for syphilis, named after the 
bacteriologist August Paul von Wassermann, based on 
complement-fi xation. Source: Wikipedia. It has been 
replaced by the Kahn test.

5. Verband deutschoesterreichischer Berufsmilitaeraerzte. 
1920. [Re: Concerning Dr. Ladislaus Berczeller]. Letter to 
Prof. Dr. Hochenegg, Dean’s Offi ce, Faculty of Medicine, 
Vienna, April 29. 2 p. Typed, with signature. [Ger]
• Summary: Dr. Ladislaus Berczeller was originally 
supposed to have established an institute for experimental 
therapy. However, apparently because of the high pay 
and a share in the profi ts, he is now more interested in the 
production of foods with a private fi rm, than in experimental 
science. Address: Vienna.

6. Berczeller, Ladislaus. 1921. Verfahren zur Veredlung von 
Sojabohnen [Process for improving soybeans]. Austrian 
Patent 106,346. Jan. 20. 2 p. Issued 25 April 1927. [Ger]
• Summary: Note: This is the earliest document seen (March 
2020) related to Dr. Laszlo Berczeller’s work with soybeans. 
It is also his earliest known patent related to soy. Address: 
PhD, Vienna.

7. Berczeller, Ladislaus; Graham, Robert. 1921. Verfahren 
zur Veredlung von Sojabohnen [Process for refi ning 
soybeans]. German Patent 406,170. Jan. 26. 2 p. Issued 15 
Nov. 1924. [Ger]
• Summary: For this application priority is claimed on the 
basis of the registration in Austria from January 20, 1921 in 
accordance with the Union treaty of June 2, 1911.
 The unpleasant taste and smell of soy beans are 
completely removed by treating the swollen or germinating 
beans for a short time with steam, preferably with saturated 
steam, so that only a small quantity of moisture is absorbed 
and the albuminous constituents are not changed. The beans 
are subsequently dried in the usual manner.
 Note 1. This is the 2nd earliest document seen (Dec. 
2019) concerning the work of Ladislaus Berczeller with 
soybeans.
 Note 2. Soy is mentioned 15 times in this patent in the 

forms “Sojabohnen” (soybeans) and “Sojabohne” (soybean).
 Note 3. This is the earliest document seen (March 2020) 
in which Robert Graham [of Scotland] is mentioned in 
connection with Ladislaus Berczeller [of Vienna]. Address: 
1. Dr., Vienna; 2. Cupar-Fife, Haymount, Scotland [Schottl.].

8. Berczeller, Ladislaus. 1921. Verfahren zur Herstellung 
von Mischbrot aus Sojabohnen [Process for manufacture of a 
mixed bread from soybeans]. Austrian Patent 97,252. March 
7. 3 p. Issued 25 June 1924. [1 ref. Ger]
• Summary: As an example, a bread to which 25% soy fl our 
has been added contains 19% protein and 4.7% fat, and is 
therefore a complete food.
 Soy is mentioned in this patent in the forms 
“Sojabohnen” (soybeans), “Mehl aus Sojabohnen” (soybean 
fl our), “gemahlenen Sojabohne” (milled / ground soybeans), 
“Sojabohnenmehl” (soybean fl our), “Mehl der Sojabohne” 
(soybean fl our) and “zerkleinerten Sojabohnen” (fi nely 
pulverized / crushed soybeans).
 Note: Manna Bread (Mannabrot) contained 25% soy 
fl our / meal. Address: PhD, Vienna.

9. Ernaehrungsphysiologie Laboratorium, Dr. L. Berczeller, 
Rueckstellung der Raeume im Josefi nium. 1921. [Re: 
Concerning Dr. Ladislaus Berczeller]. Letter to Dr. Eduard 
Weiss, Rechtsanwalt, Vienna, Austria, May 6. 2 p. Typed, 
without signature. [Ger]
• Summary: Dr. Berczeller is asked to vacate his laboratory 
in Vienna by Aug. 1. Address: Vienna.

10. Berczeller, Laszlo. 1921. “Manna” food. Products of the 
soya bean. Bread, fl our, and milk. Times (London). Sept. 28. 
p. 11-12.
• Summary: Contents: Preface. Introduction. Animal 
experiments. An ideal food. “Manna” milk. Children’s food.
 “We give below a statement which Dr. László 
Berczeller, a young Hungarian who was assistant to 
the late Professor Franz Tangl, has made to our Vienna 
Correspondent on the new foodstuffs which are being made 
from the soya bean. Dr. Berczeller is working in a laboratory 
specially placed at his disposal by the Austrian Minister of 
Public Health, and his studies are being watched with lively 
interest by the British Minister and the American High 
Commissioner in Vienna.
 “It was in 1913, in Berlin [Germany], that I fi rst turned 
my attention to the soya as a food. I was the guest of the 
Japanese Club and a Japanese professor showed me soya 
food and told me that a milk was made from the bean in 
Japan... Professor Riegler, also in Hungary, had invented a 
synthetic milk made from the gluten of wheat. I saw these 
products were not satisfactory as they only had qualities in 
the sense of the old theory of calories and protein value of 
foods.”
 Note: This is the earliest English-language document 
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seen (Sept. 2011) that contains the term “soya food” or the 
term “soya as food.”
 “We have fed white rats on beans, peas, and lentils, 
and we have found that animals fed on beans live shortest 
and those on lentils longest.” When animals are allowed to 
follow their instinct, and choose between “the several kinds 
of legumina... they eat most lentils, less peas, and least 
beans.”
 “It is well known that in the time of the Greeks men still 
used, of cereals, chiefl y barley. Barley was followed by rye, 
especially in the Middle Ages, and both barley and rye were 
supplanted by wheat, as in England, as is the case today on 
the Continent.”
 “An ideal food–We now endeavored to apply this 
knowledge to the soya bean with a view to the food shortage 
problem. In the chemical sense, the soya is an ideal food. 
It contains 40 percent albumen and 20 percent fat, and at 
the same time can be obtained very cheaply. In Japan and 
China the soya is worked up into a number of very valuable 
foodstuffs by small industrialists. These foodstuffs do not 
meet European taste. Probably the Mongolian race has 
accustomed itself to this food.
 “The European foodstuffs industry has made repeated 
efforts to produce out of the soya a good and palatable food, 
but every attempt has failed, because the biological factor 
has been ignored. We could show that most of the processes 
used for this purpose and for which patents were also taken 
out, such as for extraction and roasting, only lead to one 
result; the rats fed with this food have a much shorter life 
than even those fed with the raw soya.
 “We have been successful in creating three foods: 
bread, fl our and milk, in which these principles were taken 
into account. These foods have been tested not only in the 
laboratory, but also on man; man, because one does not even 
yet know to what extent of certainty one may conclude from 
animal experiments to human beings.”
 “The new ‘Manna’ bread which has been produced by 
Mr. Robert Graham and myself–Mr. Graham’s technical 
and scientifi c experience in bread making rendered it alone 
possible to work out this problem–is the solution of the old 
standard bread controversy. We do not use the bran, which is 
already disintegrated by the milling process. We use better 
proteids than those contained in the bran and we introduce a 
great quantity of fat into the bread. The bread is cheaper than 
any other at present on the market.”
 “Manna fl our contains 40 per cent proteid and 20 
percent fat. In the raw state it has a sweet and pleasant taste. 
It can be used for soups and cooking vegetables.”
 “’Manna’ Milk–If we give animals the choice between 
the best milk powder and manna fl our, their instinct leads 
them to eat largely of the later; and if we feed them on eggs 
or meat and manna fl our in a similar colloidal state, they 
consume more manna fl our and less eggs or meat. We deduce 
therefrom that human beings will fi nd it pays them better 

to use manna fl our. Manna milk [soymilk] is in its proteid, 
carbohydride, and fat contents, and in its colour, very similar 
to cow’s milk. It has an almond-like taste. Used with tea, 
cocoa, or puddings, ice creams and pastry, one cannot detect 
any difference from fresh milk. It is now being manufactured 
and its cost in Vienna will be six times less than fresh milk. 
It is merely a question of scientifi c research and manna milk 
will be biologically perfect also.”
 “It is indisputable that the food of the white race is 
very costly, especially when one compares it with the 
food which the yellow race is accustomed to. We observe 
the evil consequences of this difference above all in the 
United States. It is therefore a matter of the highest political 
importance that the West should learn the lesson of cheaper 
living as taught them by the East in the adaptation of the 
soya bean as an article of food.”
 “For fi ghting the Russian famine the aforementioned 
foodstuffs commend themselves for widely different reasons: 
-
 “1. They can be produced very cheaply.
 “2. No other albuminous food can be transported in such 
concentrated form.
 “3. In the form of rusks it would obviate all diffi culties 
arising out of a shortage or stoppage of fuel.
 “4. To make a beginning, the foodstuffs could be very 
quickly produced in Vienna.
 “5. The diffusion of these foodstuffs would lead to the 
permanent cultivation of the soya bean in Ukraine. This 
would be of great importance to the future provisioning of 
the whole of Europe.”
 Note: “The Russian famine of 1921, also known as 
Povolzhye famine, which began in the early spring of that 
year and lasted through 1922, was a severe famine that 
occurred in Bolshevik Russia. The famine, which killed an 
estimated 6 million, affected mostly the Volga and Ural River 
region.
 “The famine resulted from the combined effect of 
economic disturbance, which had already started during 
World War I, and continued through the disturbances of the 
Russian Revolution of 1917 and Russian Civil War” (Source: 
Wikipedia, Russian famine of 1921, Nov. 2013). Address: 
Vienna, Austria.

11. Times (London). 1921. “Manna” for the hungry. Sept. 28. 
p. 11, col. 3.
• Summary: “A few months before the war attention was 
drawn in these columns to the wonderful food-producing 
properties of the soya bean. Since its fi rst importation to 
Europe from the Far East, in 1906, these properties have 
been closely studied by western chemists, and during the 
last few years the researches of Dr. László Berczeller, a 
young Hungarian scientist working in Vienna, have been 
especially useful in extending the possibility of their further 
development... Dr. Berczeller is particularly interested in 
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its adaptability as the basis of human food. In this respect 
its virtues are even more remarkable than as a fodder. Soy 
bean has been used to produce not only milk, butter and 
cheese, but fl our and what is known as ‘manna’ bread. One 
part of the manna fl our has the same nutritive value as two 
parts of meat and one third part of wheat fl our. Manna milk, 
he says, is in its proteid, carbohydride, and fat contents 
and in its colour very similar to cows milk, over which... 
it has this advantage–that it is free from all suspicion of 
being contaminated by milk-borne diseases. It is now being 
manufactured in Vienna at on sixth of the cost of fresh milk. 
Dr. Berczeller’s whole account, reads almost like a fairy 
tale but it is a fairy tale with a moral. Dr. Berczeller believes 
that... these manna foodstuffs are admirably adapted for 
fi ghting the horrors of the Russian famine. The cheapness 
and quickness with which they can be produced in Vienna, 
the facility of their transport, and the fact that, when they 
are produced in the form of rusks, they need no cooking, 
combine to give them a special value possessed by no other 
food that can be imported into the famine regions. If these 
plans of his are carried out, he looks forward to the time 
when the soya bean will be permanently cultivated in the 
Ukraine, to the great advantage of the future provisioning of 
the whole of Europe.”
 Note 1. Writing in The Illustrated London News (8 
Oct. 1921, p. 476), J.L. North, Curator of the Royal Botanic 
Society of London, and a pioneer in growing soybeans in 
England, notes that in this article of Sept. 28 about “Manna 
fl our, Manna bread, and milk substances from the Soya 
bean... there is no reference to the fact that all these ‘Manna’ 
or Soya bean products were fi rst made in England before the 
war. Samples of the fl our and biscuits are to be seen in the 
cases of the London Institute of Hygiene, and Manna milk 
has been for years–and, no doubt, still is–sold here under 
the name of ‘Solac’ at a price considerably lower than that 
charged for milk by dairymen.”
 Note 2. This is the earliest document seen (March 2020) 
in which the word “Manna” is mentioned in connection with 
Dr. Berczeller.

12. Graham, Robert. 1921. “Manna” food. Times (London). 
Sept. 29. p. 11, col. 5.
• Summary: This letter to the editor concerns an article 
titled “Manna” Food in the Sept. 28 issue of The Times. “Dr. 
László Berczeller, whose account is given, is and has been 
for the last 18 months, solely employed by me in Vienna. 
The work being done there now and the discovery of the 
‘Manna’ Food are the result of experiments undertaken by 
me and my staff of chemists, of which Dr. László Berczeller 
is one, for the purpose of fi nding a nutritive, inexpensive 
food for the starving children of Austria and Central Europe.
 “I have spent the last 25 years in search of the most 
nutritious forms of food, and ‘Manna’ is the result. My desire 
is that ‘Manna’ should be made available for the starving 

millions in Russia, as it is the cheapest and most nutritive 
form of food procurable, and I am prepared to make a free 
gift of my invention to alleviate the distress in that country.
 “I have the honor to remain, Sir, your obedient servant.” 
Address: 168, Regent-street, W.1 [London, England].

13. Moderwell, Hiram K. 1921. Milk, fl our, bread from a 
bean, new “manna” found in Vienna: Inventor claims it will 
do for starving Europe what was done for the Children of 
Israel in Biblical times. Toronto Daily Star (Canada). Sept. 
29. p. 13.
• Summary: London, Sept. 29. This is basically a rewritten 
version of the following article: Times (London). 1921. 
“’Manna’ for the hungry.” Sept. 28. p. 11, col. 3.
 Reports from Vienna, Austria, describe experiments [by 
Laszlo Berczeller and colleagues] in which fl our, bread and 
milk are made from the soya bean. “Soya milk costs only 
one-sixth as much as cow’s milk and soya bread is 40 per 
cent. cheaper than wheat bread.” The soya bean, which will 
be extensively cultivated in eastern and southeastern Europe, 
is “the only real solution to the problem of reconstruction” 
of Europe after World War I. Address: Special cable to The 
Toronto Star and the Chicago Daily News.

14. North, J.L. 1921. To solve the cost-of-living problem? A 
magic bean. Illustrated London News (The). Oct. 8. p. 476-
77. [1 ref]
• Summary: “The leading article and letter in the Times of 
Sept. 28 from its Vienna correspondent about Manna fl our, 
manna bread, and milk substances made from the Soya bean, 
are likely to do good if they help us to realise how much we 
are losing by our neglect of this, the most valuable–for the 
uses to which it can be put–of all legumes.
 “In the letter giving the details of the researches of Dr. 
László Berczeller of Vienna, there is no reference to the 
fact that these ‘Manna’ or Soya bean products were fi rst 
made in England before the war. Samples of the fl our and 
biscuits are to be seen in the cases of the London Institute 
of Hygiene, and Manna milk has been for years–and, no 
doubt, still is–sold here under the name of ‘Solac’ at a price 
considerably lower than that charged for milk by dairymen. 
The appearance and rapid rise into importance of the Soya 
bean is one of the most remarkable commercial events of 
modern times.”
 “In 1790 the [soy] bean was brought to Europe when 
its cultivation was fi rst attempted by Young [Arthur 
Young, lived 1741-1820 in England], the father of British 
Agriculture, though without success. In 1878 an Austrian 
professor, Haberlandt, tried it, but failed [Note 1. Haberlandt 
did not fail; he successfully cultivated soybeans in Austria 
as early as 1875, and many times thereafter.] When the bean 
came here in 1908 there was an immediate rush to grow it 
both in Europe and America. Experiments were started by 
our Board of Agriculture, the Royal Agricultural Society, 
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and many semi-public bodies. The early experiments failed 
completely, for the reason that they were made with seed 
whose climatic origin was unknown, as well as the orthodox 
Chinese methods of growing it. Later, this was remedied...”
 By 1918 Europeans were aware of 500 different soybean 
varieties that were growing experimentally at Arlington, 
Virginia.
 “My interest in the Soya bean began in 1913 with a 
visit from an agent of a German cultivator at the offi ce of 
the Royal Botanical Society at Regent’s Park. He was, he 
said, trying to form a syndicate to grow what he called an 
acclimatised Soya bean, brought from China in 1910, and 
already in cultivation in Germany. He refused seeds for 
testing, but sent from Hamburg a plant which had been 
carefully cleared of the seed, though the empty pods, nearly 
sixty in number, were left. The syndicate never materialised, 
and I thought no more of the matter, until later on, whilst 
examining the dried plant, I noticed a tiny pod, scarcely 
half an inch long, which contained a seed no bigger than a 
pin’s head. Going over the plant I found other pods which 
evidently had been thought too insignifi cant to be of use, 
and from these I obtained thirteen seeds. These were sown 
in 1914 and resulted in thirteen plants, which produced four 
hundred and forty seeds. From thirty-three plants in 1915 
one thousand seeds resulted, and in 1916 no less than twelve 
thousand. Many experiments as to the value of different 
methods of growing them were made in several countries, 
and with no less than twenty-one different foreign varieties. 
One thing came clear throughout the tests, and that was that 
the original variety started with was by far the best. It says a 
good deal for German astuteness that they should have gone 
to Manchuria and, from hundreds of varieties, chosen the one 
best for them and for us.”
 The future of the Soya bean in England is uncertain. 
“Natural selection helps the plants that mature earliest 
produce most seed; those that mature late die out. It is 
noticeable that the plants experimented with in England fruit 
earlier now than they did at fi rst, and this is a very hopeful 
sign. Another satisfactory fact is that there is no lessening 
in the number of pods produced, but rather a gain. This year 
there are plants with three times the number of pods shown 
in a photograph of the best German-grown specimen of 
1912.”
 In China and Japan the Soya bean “enters into the 
composition of most dishes, and in one form or another, 
as Soy sauce, bean paste, bean cheese, bean curd, bean 
milk, bean wafers, bean cakes and confectionery, is used 
everywhere. For a hundred years Soy sauce has been 
imported–the principal ingredient in the well-known 
Worcester [Worcestershire] sauce.”
 Apart from its value as a food, it is used in the 
manufacture of glycerine, explosives, enamels, varnish, 
varnish, waterproofs, linoleum, paints, soaps, celluloid, 
printing inks, and as a lubricant.”

 Photos (all but #1 by Frank N. Meyer of the USDA) 
show: (1) A typical pod from a soya bean plant grown by 
Mr. J.L. North at Chiswick, England, in 1921. (2) Two large, 
thin “blocks of tofu (bean curd)” on a round, wooden table. 
“Soya bean cheese for human food... Ready to be cut up into 
squares for sale to the public. Tofu, or Soya bean curd, is 
made by adding magnesium or calcium salts (about a 1 per 
cent. solution) to hot Soya bean milk; the product is drained 
and pressed. (3) “Varieties of soya bean cheese on a bamboo 
tray. Tofu, or Soya bean curd, forms the basis of many 
fermented, smoked, and dried cheeses in China and Japan.” 
(4) “Soya bean cheese [fermented tofu] in preparation: A 
pile of wooden trays full of bean curd in a dark room of even 
temperature.” (5) “Used by the Chinese as a green vegetable: 
A basketful of sprouted soya beans.” (6) Soy bean plant with 
leaves, many pods and roots, grown at Chiswick.
 Note 2. This is the earliest document seen (March 2002) 
written by Mr. J.L. North, the pioneer in cultivating soybeans 
in England.
 Note 3. This is the earliest English-language document 
seen (April 2013) that uses the term “soya bean cheese” or 
the term “soya bean curd” to refer to tofu.
 Note 4. This is the earliest English-language document 
seen (May 2015) that uses the term “magic bean” or with the 
term “magic bean” in the title, or that uses the word “magic” 
as an adjective to refer to the soybean.
 Note 5. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “sprouted soya beans” to 
refer to soy sprouts.
 Note 6. Concerning Arthur Young. He was the author 
of many books on agriculture, which were very infl uential 
in their day. He was an important advocate for the 
progressive agricultural practices of his time, advocating 
such innovations as the seed drill, improved crop rotations, 
the use of marl as fertilizer, and the enclosure of open fi elds. 
In 1767 he undertook the management of a farm in Essex. 
He conducted various experiments and published the results 
in A Course of Experimental Agriculture (1770). In 1784 
he began the publication of the Annals of Agriculture, a 
periodical which was continued for 45 volumes and had 
many contributors. Young traveled to France during 1787-89 
and in 1792 published an important book about his travels 
and observations there. The soybean was fi rst grown in Paris, 
France, perhaps as early as 1740, defi nitely by 1779. So he 
may have learned about soybean from fellow agriculturalists 
in Paris while on this trip. Address: Curator of the Royal 
Botanic Society of London.

15. Berczeller, László. 1921. Ueber die biologische Wertung 
der Nahrungsmittel [On the biological value of foods]. 
Wiener Klinische Wochenschrift 34(42):507-11. Oct. 20; 
34(43):524-25. Oct. 27; 34(44):536-38. Nov. 3. [5 ref. Ger]
• Summary: Vol. 34, No. 43, p. 525 contains section X titled 
Das Sojamehl. which states: Since Haberlandt recommended 
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the cultivation of soybeans (Sojabohnen) in Europe, very 
many trials were carried out in order to naturalize this plant 
which is wonderful because of its chemical composition. 
But thus far, in spite of the most varied of trials, this has 
not been successful. This appears to be traceable back 
primarily to the lack of the biological study of the soybean 
(Soja). This food that is ideal with regard to the protein and 
caloric content is not good for humans and animals in some 
biological properties, a fact that indeed must be and can be 
remedied by means of research work. In Japan and China, 
where the soybean has been a widespread food for millennia, 
its preparation for purposes of human nutrition lies primarily 
in the hands of small businesses which, however–as is the 
case with us, for example, in the bakery industry–passes 
on its experiences from generation to generation. But 
these soy foods (Sojanahrungsmittel) do not correspond to 
European customs, and thus the soybean has not been able 
to win supporters for itself in [its current] form. On the 
other hand, in European industry very diverse attempts have 
been made in this regard to obtain foods from the soybean 
that are adapted to the European taste which have remained 
unsuccessful, about which, however, we have to not be 
astonished since the food industry with its methods that 
have been borrowed to the greatest extent from chemistry 
absolutely cannot determine which food is better or worse 
for people. All of this has led us to extend our tests to the 
soybean.
 The soybean contains 40% protein and 20% fat, 
carbohydrates, dextrin, and types of sugars in molecules 
that are smaller than starch, which by itself would already 
be suffi cient to use it for special purposes as a nutrient 
preparation. In fact, many nutrient preparations fi nd 
their only justifi cation in amylolysis (Stärkespaltung). 
Soybean oil (Sojaöl) contains many lipoids. According to 
Osborne and Mendel, it has a fat-soluble nutritional factor 
effect (fettlösliche Nährfaktorwirkung). According to the 
experiments by Osborne and Mendel, the protein of the 
soybean is likewise qualitatively very valuable.
 “The unpleasant taste of the soybean has led the food 
industry to prepare nutritional meal (Nährmehle) out of it. 
The processes that belong to this can be divided primarily 
into two groups:
 I. Extraction processes
 II. Roasting processes
 Both methods have been tried out at a large scale. 
Comparative long-term trials with a singular diet (einseitige 
Ernährung) then showed that the meals that have been 
prepared in this way are worse than simply ground soybean 
meal (Sojamehl) which in any case is not very valuable in 
biological terms. Young white rats that were fed with both 
extracted and roasted soybean meal lived for only a few 
days. Animals that were fed with raw meal, on the other 
hand, live for approximately one month.
 At this point, I would now like to outline the trials with 

the soybean meal that was found by us to be the best without 
going into the detailed description as to how we arrived at 
that. First of all, a selection trial was carried out on the six 
rats that were compared with the new meal with the soybean 
and the meal that was obtained by the simple grinding of the 
soybean.
 It must be noted that the newly produced soybean meal 
lost its unpleasant taste for humans. It tasted almondy sweet. 
Humans cannot eat raw soybeans, but especially not the 
ground ones. On the other hand, they tolerate the new meal 
very well, even raw, which is of importance for the further 
behavior of animals.
 The most important results of the trials are:
 The animals ate very little of the raw soybean meal at 
the beginning of the trial, later none of it, and here and there 
very minimal quantities.
 The animals always ate more of the whole beans than 
the meal. Only one animal ate more of the usual meal than 
the whole beans, and it died fi rst.
 The animals ate the most of the new meal, which proved 
that the animals did not select their diet fi rst and foremost 
as rodents. One animal ate more of the whole beans than the 
new meal and once again died signifi cantly earlier. The two 
animals that died fi rst therefore deviated very greatly in their 
diet from the others. Their lifespan was substantially shorter 
than that of the other animals. This trial also proved that the 
experimental methods would perhaps have been capable of 
having an effect upon the improvement of foods for both 
humans and animals.
 In further trials, we compared the new soybean meal 
with a diet at times containing primarily carbohydrates 
and at times animal-based foods containing protein and fat 
(milk, meat, and eggs). The new meal showed itself to be 
very suitable for the diet of rats, and the animals consumed 
it in large quantities in contrast to soybean meals that were 
produced differently. Very small changes in the meal caused 
great changes in the consumption. At this point, I shall go 
into greater detail on the trials that used the animal-based 
foods in comparison.
 When we fed young rats with corn meal, new soybean 
meal, and powdered milk (the powdered milk was of 
very good quality and was used as nutritional meal for 
children), the rats covered a very signifi cant portion of their 
protein requirement through soybean meal, and in fact they 
sometimes even took more soybean meal than powdered 
milk. It was only shortly before dying that the consumption 
of powdered milk rose very suddenly. It was therefore 
shown that the method of covering the protein requirement 
with soybeans, as the Mongolians do, is also to be taken 
into consideration for the free selection of the protein 
consumption to a very large degree. Even if the soybean 
meal cannot completely replace the special functions of milk, 
it is nevertheless absolutely much cheaper and this effect 
can be replaced, as a trial in Part VII has already shown. 
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Already today, it would be a great advantage to cover at least 
a portion of the protein requirement of the human diet from 
this source that is so cheap.
 The trials that were carried out comparatively with meat 
and eggs prove that the rats, just like humans, judge these 
foods highly because the protein in them is available in an 
esterifi ed (gequollen) state. If we bring the new soybean 
meal to the correspondingly colloidal state, then we can 
even bring the animals to prefer the vegetable protein to 
that which is animal-based. In addition, the trials showed 
that the meat fi rst and foremost was judged according to its 
extract content. Aside from the good biological qualities that 
were mentioned here, the new meal possesses the advantage 
of keeping very well. According to our best knowledge, it 
would be capable of also serving humans as the cheapest 
source of protein and fat, and all the more so since it is also 
gladly consumed by people. But these matters do not belong 
within the framework of precise laboratory experiments, 
which is why they are not to be gone into in further detail.
 (Conclusion follows.) Includes a summary of results of 
experiments to ascertain the biological value of soybean fl our 
as food. Address: Austria.

16. Deutsches Volksblatt (Vienna). 1921. Unsere Ernaehrung: 
ein neues Brot in Wien [Our nutrition: A new bread in 
Vienna]. 33(11777):7. Oct. 23. Sunday edition. [Ger]
• Summary: In the very near future at a large series of retail 
locations, in addition to the allocated dark rye bread and 
white rolls, a new kartenfrei [probably meaning available 
without ration coupons] bread will come on the market under 
the name “Mannabrot” [“Manna Bread”]. Its composition 
originates with the Englishman Robert Graham. The new 
bread is to be baked in the weight of the white rolls–32 
decagrams [= 320 grams]–and is to be provided at a price 
of 40 to 50 Austrian crowns. The new bread consists of 75 
percent wheat fl our and 25 percent soy meal (bean meal) 
(Sojamehl (Bohnenmehl)).
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2.
 Note: This is the earliest article seen (March 2020) in the 
AustriaN Newspapers Online (ANNO) database that contains 
the German word Mannabrot (Manna bread) in connection 
with soy. However this word has a surprisingly long history; 
it appears in 33 different issues of these newspapers from 
1845 to 1936. Only the 17 mentioned after 23 Oct. 1921 to 
15 Jan. 1922 are clearly related to soy.
 Note 3.
 Note 3. This is also the earliest document seen (March 
2020) in the ANNO database related to Laszlo Berczeller, 
who is somehow related to Manna bread.
 Note 4. This same article appears under the heading 
Ernaehrungs- und Wirtschaftsfragen (Questions of nutrition 
and economics) in the Salzburger Volksblatt (Salzburg) (Oct. 

24, p. 5).
 This same article appears under the heading Kleine 
Zeitung: ein neues Brot (Little newspaper: a new bread) in 
the Ybbstal Zeitung (Ybbs on the Danube) (Oct. 29, p. 2).
 A very similar article appears under the heading 
Mannabrot in the Deutsches Volksblatt (Vienna) (Nov. 16, 
p. 6, col. 1). The bread and brand is owned by the Manna 
Bread Society (Mannabrotgesellschaft) This bread is made 
by the Stumpf & Sons (Stumpf & Söhne) bakery in Hietzing, 
Austria.
 The same article as that of Nov. 16 appears under the 
heading Mannabrot in the Neues Wiener Tagblatt (Vienna) 
(Nov. 16, p. 8, col. 1). Like all the others it is made with 25% 
soy fl our (Sojamehl).
 The same article as that of Nov. 16 appears under the 
heading Unsere Versorgung (Our supply) in the Reichspost 
(Vienna) (Nov. 16. p. 6, col. 1). Like all the others it is made 
with 25% soy fl our (Sojamehl).
 The same article as that of Nov. 16 appears under the 
heading Mannabrot in the Wiener Morgenzeitung (Vienna) 
(Nov. 16. p. 5, col. 3). Like all the others it is made with 25% 
soy fl our (Sojamehl).
 The same article as that of Nov. 16 appears under the 
heading Mannabrot in the Arbeiter Zeitung (Vienna) (Nov. 
17. p. 8, col. 3). Like all the others it is made with 25% soy 
fl our (Sojamehl). In this case, however, it is listed among the 
advertisements.
 The same article as that of Nov. 16 appears under the 
heading Mannabrot in the Wiener Zeitung (Vienna) (Nov. 17. 
p. 6, col. 1). Like all the others it is made with 25% soy fl our 
(Sojamehl).

17. Product Name:  [Manna Bread].
Foreign Name:  Mannabrot.
Manufacturer’s Name:  Germann Stumpf & Sons.
Manufacturer’s Address:  Offi ce and factory: III/6 
Hauptstrasse Nr. 62-64, Vienna, Austria.
Date of Introduction:  1921 November.
Ingredients:  Wheat fl our (75%), whole soy fl our (25%).
How Stored:  Shelf stable.
New Product–Documentation:  Deutsches Volksblatt 
(Vienna). 1921. Oct. 23. Unsere Ernaehrung: ein neues Brot 
in Wien [Our nutrition: A new bread in Vienna]. 320 gm.

Neues Wiener Journal (Vienna). 1921. Dec. 11, p. 13. 
Mannabrot now retails for 110 Kronen.

Deutsches Volksblatt (Vienna). 1922. Jan. 15. p. 9.
 Rohoe-Frauenblatt (Vienna). 1922. Jan 21. p. 4. 
[Classifi ed ads: Germann Stumpf & Sons].
 Note: This is the earliest known commercial soy product 
made in Austria.

18. Trans-Pacifi c. 1921. Making bread from Manchuria’s 
beans. 5(5):43-44. Nov.
• Summary: “In a recent speech in London Mr. Winston 
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Churchill insisted that ‘it is a matter of the highest political 
importance that the West should learn the lesson of cheaper 
standards of living which is taught them by the peoples of 
the East in the adoption of the soya bean as an article of 
food.’ He then went on to say that in a recent statement to 
the Times’ Vienna correspondent by Dr. Berczeller, a young 
Hungarian, the latter professed to have succeeded in making 
both fl our and milk from the soya bean, and that the bread 
made from soya bean fl our is both palatable and easily 
digested and can be placed on the market at a price below 
that of any other kind.”
 Note: This is the earliest document seen (June 2016) that 
mention’s Winston Churchill’s speech about the soya bean. 
Address: Tokyo.

19. Neues Wiener Journal (Vienna). 1921. Diese 
Woche gelangt zur Ausgabe [Expenditures this week]. 
29(10,092):13. Dec. 11. [Ger]
• Summary: Mannabrot 110 Kronen.

20. Argus (The) (Melbourne, Victoria, Australia). 1922. Food 
for the million. Jan. 7. p. 4.
• Summary: “A Hungarian scientist, Dr. Laszlo Berczeller, 
recently gave an account of experiments he has made 
with the soya bean. The nutritive value of this bean has 
been known for centuries. It comes into prominence to-
day because from it can be made the cheapest and most 
sustaining food in the world. Great interest has been aroused 
in this Hungarian scientist’s discovery. Greater interest, will 
probably be aroused when it is known that Dr. K.R. Shaw, of 
Harley street, London, has been working out the problems 
of the food value of the soya bean from the point of view of 
European consumption for many years.
 “In an interview with a ‘Morning Post’ representative, 
Dr. Shaw told how he fi rst came to be interested in the 
soya bean and of the experiments he had made to produce 
foodstuffs from it. ‘I came across the soya bean in Mexico 
some 20 years ago,’ said Dr. Shaw. ‘I was interested in it 
because I found that when the natives went on long treks all 
they took with them were soya beans. These were suffi cient 
for all their wants. I watched how they prepared the beans, 
and found that all they did was to roast them before eating 
them. I began to eat the beans myself, and found them both 
palatable and nourishing. On returning to England I began 
to collect all the information I could about the soya bean. As 
my information grew I found that the natives of the various 
countries, China, Japan, Mexico, were all content to eat the 
bean as it was after roasting it. It was clear that for Western 
palates this method would not do. I was also curious to know 
why they roasted the bean. This I found out by eating the 
bean raw. I discovered that it contained a large quantity of 
volatile oil which made it quite unfi t for consumption in the 
raw state. Animals, as well as human beings, could not thrive 
on the bean until the oil had been taken away. After a number 

of experiments I discovered a new method for getting rid 
of the oil. It is simpler than roasting, and merely consists in 
treating the bean with a certain amount of alcohol. All the 
wonderful nutritive values of the bean are retained, and for 
some time now I have been able to produce foods from the 
bean in a variety of forms.
 “’These foods are perfectly palatable to Europeans 
(which has never been the case hitherto with any soya bean 
product either for animals or human beings). They can be 
produced in the form of bread, biscuits, or vegetables at 
prices much below any of those prevailing to-day for the 
staple articles of diet. A person can live on the soya bean 
food and be adequately sustained for far longer than on any 
European food. Children thrive on it, and it is particularly 
effi cacious in the case of those in any way affected by 
tuberculosis.
 “’The possibilities of this new bean food are boundless, 
particularly at a time when foodstuffs are so dear and 
some of the peoples of Central Europe are starving. I am 
convinced that the food now to be made from the soya bean 
will do something, at any rate, to solve the Russian famine 
problem.’”

21. Deutsches Volksblatt (Vienna). 1922. Das Mannabrot 
[Manna Bread]. 34(11859):9. Jan. 15. [Ger]
• Summary: We have received the following letter:
 The editorial remarks that were tied to my article “Ein 
neues Brot in Wien” [“A New Bread in Vienna”] in the 
edition of Austria of November 15 of last year gave me the 
impression that imprecise information is being disseminated 
about the production of Mannabrot [Manna Bread].
 I would be obliged to convey to you my special thanks 
if you would wish to publish the following lines in your 
esteemed journal.
 Above all else, I would like to emphasize in particular 
that we are not a foreign corporation, but rather an Austrian 
company, and with the exception of Mr. Robert Graham, the 
founder of Veda and Mannabrot, all those who are occupied 
with the production of Mannabrot are Viennese, Austrian 
citizens, and veterans, myself included.

Manabrot [sic, Mannabrot] is not a bread made from 
bean meal (Bohnenmehl). The “soybean” (“Sojabohne”) is 
actually not a bean [sic!] Rather, in its form and appearance, 
it more resembles a pea. Its physiological composition is 
one that is fundamentally different (grundverschieden) from 
that of beans. It is well known that the soybean (Soja) grows 
in Manchuria and has been eaten for millennia prepared 
in different forms by the Japanese and Chinese. It forms a 
staple food article there since the high level of its nutrition 
was recognized long ago by these clever and very energetic 
peoples. It is a fact that the soybean contains four times 
as much protein and eighteen times as much fat as wheat. 
Soymilk (Sojamilch) has been prepared for years in India 
and exported to England for the production of mercantile 
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sauces (Merkantilsaucen) that are so popular there, such 
as Worcester, Gloucester, Reading, etc. The attempt has 
also been made for years to bake bread with soybean meal 
(Sojamehl) which, however, has always led to failure 
until Mr. Robert Graham made this possible through his 
production method.
 If one only considers that the protein content of 
Mannabrot is much greater and biologically much more 
valuable than that of the usual white bread, that it also 
contains the most valuable components of eggs, that the 
carbohydrates of Mannabrot are much more easily soluble 
than those of the usual bread, and furthermore that the 
mineral nutrients (Nährsalze) that serve the building of 
tissues and bones are abundantly present in Mannabrot while 
they are otherwise lacking in bread, then one arrives at the 
logical conclusion that this bread really represents an ideal 
food. Because no preparation, etc. that has been known to 
date, no matter what it may be called, combines the merits of 
Mannabrot as follows:
 1. Purity of the raw materials. 2. nutritional value 
3. substantialness 4. digestibility 5. nutrients for the 
brain, nerves, and body 6. value for health 7. economy 
(inexpensiveness).

Mannabrot reduces the daily budget of the housewife 
by a considerable amount, not including the effort and care 
that it saves her. It is important to make reference to the fact 
of how the especially favorable composition of the bread 
manifests itself in the balance of the body. Anyone who 
eats of this bread for the fi rst time declares that the bread 
can in fact be eaten very easily but is satisfying in a very 
astonishing way. The growing child, the intellectual worker 
and the heavy laborer, the person who is athletically active, 
the ill person, and the convalescent: all of them fi nd their 
ideal nutrition in Mannabrot. The cost for 32 decagrams 
(320 grams) is 145 Austria crowns. It may be obtained from 
Hietzinger Hauptstrasse 62, District 13 [Vienna], telephone 
no. 82330.
 If I referred to England as the land of the white bread 
eaters, then I wanted to make reference to the fact that in 
the Western countries, only bread made from white wheat 
fl our is eaten, and rye etc. practically does not come into 
question. Even today, Viennese pastry still has the position 
of an exception, even though the author of these lines carried 
off second prize for it at the London Cooking and Baking 
Exhibition (Londoner Kochkunst- und Bäckereiausstellung) 
and would never take it upon himself to doubt the high level 
of handicraft of the Viennese baking trade (Bäckerschaft)–
quite the contrary. Our company will soon be on the market 
with “Manna-Mehl” [“Manna Flour”] in order to make it 
possible for all bakers in Vienna and [the rest of] Austria to 
produce “Mannabrot” and any other kind of baked goods 
from it. The technically trained baker who stands at the 
level of the times must, however, greet the fact of a new, 
fertile fi eld of activity being offered to him for the good 

of his profession and of the general public. Only through 
the variety and quality and expert completeness of his 
production will the baker in these times be able to make 
efforts in the hard battle for existence and be able to survive 
any competition.
 The love for the old, venerable handicraft must awaken 
anew, and with the help of the technical achievements of 
recent years in bakery matters (Bäckereisache) and the 
business practices of a clever businessman, the baking trade 
will be able to confi dently look forward to better times. To 
conclude, I would like to note once again that the foodstuffs 
factory (Nährmittelfabrik) German Stumpf & Söhne in 
the 13th District [of Vienna] produces Mannabrot and, as 
always, will defi nitely not be in competition with local 
bakers.

22. Rohoe-Frauenblatt (Vienna). 1922. Bezugsquellen-
Liste: Germann Stumpf & Soehne [Classifi ed ads: Germann 
Stumpf & Sons]. 2(3):4. Jan. 21. [Ger]
• Summary: Special factory for children’s nutrition, women’s 
diet, dietary zwieback, breads, biscuits, Mannabrot. Offi ce 
and factory: Vienna, III/6 Hauptstrasse Nr. 62-64–Available 
in the Rohö [Reich Organization of Housewives in Austria] 
(Reichsorganisation der Hausfrauen Österreichs).
 Note: This same ad appeared in the Jan. 28 issue of this 
periodical (No. 4, p. 4). And in the March 1 issue (No. 5, p. 
2); The periodical is now named Rohö-Flugblatt And in the 
March 15 issue (No. 6, p. 2). And in the June 1 of the Rohö-
Flugblatt (No. 9, p. 4).

23. Badener Zeitung (Baden bei Vienna). 1922. Mannabrot–
die ideale Nahrung [Manna bread–the ideal food]. 43(5):4, 
col. 2. Feb. 3. [1 ref. Ger]
• Summary: The Manna bread (Das Mannabrot), which has 
already found a surprisingly large sales volume in Vienna, 
is now also being introduced in Baden. Manna bread is 
made from the fl our of the soybean seed (Sojafrucht), which 
contains four times more protein and eighteen times more 
fat than wheat. Therefore, this bread has a much greater 
nutritional value than white bread. Manna bread stays 
fresh for 10 to 14 days. It is not only bread alone, but by 
its composition represents meat, eggs, milk, cheese and 
butter and is an ideal food for the healthy and the sick. 
A trial will prove how fulfi lling / satiating this bread is. 
For central sales for the district of Baden, consumers and 
retailers contact: master baker Ferdinand Hebrich, Baden, 
Heiligenkreuzergasse.
 Note: This is the earliest article seen (Jan. 2019) in the 
AustriaN Newspapers Online (ANNO) database that contains 
the German word Sojafrucht (soybean seed). This word 
appears in 16 different issues of these newspapers from 1922 
to 1947.

24. Decatur Daily Review (Decatur, Illinois). 1922. “Manna” 
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milk is soybean product. March 25. p. 6, col 6. [1 ref]
• Summary: “Scientifi c American: ‘Manna’ milk from the 
soy bean is now being made in Vienna at one-sixth the cost 
of fresh milk; in proteid, carbohydride [carbohydrate] and fat 
content, and in color, it closely resembles cow’s milk, being, 
or course, free from milk-borne diseases.
 “Butter and cheese [tofu] can also be made from the 
bean, and ‘manna’ fl our [soy fl our], one part of which equals 
in nutritive value two parts of meat and one-third part of 
wheat fl our. So, at least, Dr. Berczeller, a young Hungarian 
scientist tells us; he designates the soya bean as an ideal food 
containing 40 per cent albumen and 20 per cent fat.”
 Note 1. This article fi rst appeared in Scientifi c American, 
April 1922, p. 282, under “Science Notes.”
 Note 2. This article also appeared in the Buffalo 
Morning Express (April 9, p. 20) and Philadelphia Inquirer 
(April 16, p. 74).

25. Berczeller, L. 1922. Die Untersuchung des Sojamehles 
[Investigations on soy fl our]. Biochemische Zeitschrift 
129:313-19. April 17. See also p. 239. (Chem. Abst. 
16:2532). [Ger]
• Summary: Since Haberlandt introduced the soybean to 
Europe in 1878, there have been many experiments to try 
to make this wonderful plant (according to its chemical 
composition) useful to the white race. All of these efforts 
remain without success, due to a lack of biological research 
on the soybean. The ideal that this plant represents with 
respect to its protein and calorie content, is not attained by 
its other biological qualities–a supposition that must fi rst be 
proved.
 In Japan and China, where the soybean has been used 
as a food for thousands of years, its production for food lies 
in the hands of an extensive industry of small processors, 
which acquired their experience, as is the case in Europe 
with bakers and brewers, from generation to generation. 
But because Europe tastes did not accept each of those 
foods, in their various forms, their popularity did not spread. 
The European food industry had the same negative results 
in trying to make use of the soybean. This failure is not 
surprising since our food industry, partly only practical, 
partly borrowing its requirements from chemistry, is just 
becoming able to determine how one should manufacture a 
new food, but is not good at judging when one food is good 
and another is not. In these respects, dietetics could also do 
nothing differently... In the following laboratory experiments, 
the primary goal is to clarify the circumstances with respect 
to animals, and from these to draw some conclusions with 
respect to humans.
 The soybean must, above all, be a food for the people, 
like the potato, and it seems to be called to this role when its 
biological shortcomings are eliminated.
 Rats, given the choice of soy beans, soy bean fl our 
(Sojamehl), and a new soy bean fl our with almond fl avoring 

(designated Sojamehl O), consumed the latter in the largest 
amount and the soy bean fl our hardly at all.
 Berczeller concludes: It should be noted that for its low 
cost per high nutritional value, and extreme ease of use in 
cooking, the soybean meets all requirements which could 
be placed on a food today. It now rests on practical research 
to decide if it can prove itself in human nutrition. The 
scientifi c prospects are most probable that it can. Address: 
Physiologischen Inst. der Universitaet Wien.

26. Toronto Daily Star (Canada). 1922. Milk from soya bean 
being made in Vienna [Austria]. April 19. p. 8.
• Summary: This is a summary for an article from Scientifi c 
American [sic]. “’Manna’ milk from the soya bean is now 
being made in Vienna at one-sixth the cost of fresh cow’s 
milk. In proteid, carbohydride [carbohydrate] and fat content, 
and in color, it closely resembles cow’s milk, being, or 
course, free from milk-borne diseases. Butter and cheese 
[tofu] can also be made from the bean, and ‘manna’ fl our, 
one part of which equals in nutritive value two parts of meat 
and one-third part of wheat fl our. So, at least, Dr. Berczeller, 
a young Hungarian scientist tells us; he designates the soya 
bean as an ideal food containing 40 per cent albumen and 20 
per cent fat.”
 Note 1. As of July. 2014, we have been unable, 
searching Google Books and the magazine itself, to fi nd this 
article in Scientifi c American.
 Note 2. This same article appeared in The Labor Digest. 
1922. June p. 40 (Vol. 14, No. 3).

27. Scientifi c American. 1922. Science notes: Possibilities of 
the soya bean. 126:282. April.
• Summary: “’Manna’ milk from the soya bean is now 
being made in Vienna at one-sixth the cost of fresh milk; in 
proteid, carbohydride [carbohydrate] and fat content, and 
in color, it closely resembles cow’s milk, being, of course, 
free from milk-borne diseases. Butter and cheese [tofu] can 
also be made from the bean, and ‘manna’ fl our, one part of 
which equals in nutritive value two parts of meat and one-
third part of wheat fl our. So, at least, Dr. Berczeller, a young 
Hungarian scientist tells us; he designates the soya bean as 
an ideal food containing 40 per cent albumen and 20 per cent 
fat.”

28. Berczeller, L. 1922. Die biologische Korrelation 
zwischen hauptsaechlich eiweiss- und hauptsaechlich 
kohlenhydrathaltiger Nahrung [The biological correlation 
between mainly protein and mainly carbohydrate foodstuffs]. 
Biochemische Zeitschrift 129(3/4):320-58. May 3. See p. 
239. [Ger]
• Summary: A long series of experiments is described 
in which rats (few in number) were offered the choice of 
different types of feeding materials simultaneously, as for 
example, leguminous fl our (“meal”) and maize fl our; a 
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fl avored soy fl our, maize fl our, and milk, fl esh or eggs, with 
or without addition of salts. Rats choose fl esh in preference 
to other foods and often choose unsuitable combinations 
leading to early death.
 These investigations were partially conducted by A. 
Billig and St. Deutsch. Address: Physiologischen Inst. der 
Universitaet Wien.

29. Los Angeles Times. 1922. “Manna” from soya bean. May 
21. p. IV12.
• Summary: From Scientifi c American: “’Manna’ milk from 
the soya bean is now being made in Vienna at one-sixth the 
cost of fresh milk. In proteid, carbohydride [carbohydrate] 
and fat content, and in color, it closely resembles cow’s 
milk, being, or course, free from milk-borne diseases. Butter 
and cheese [tofu] can also be made from the bean, and 
‘manna’ fl our, one part of which equals in nutritive value 
two parts of meat and one-third part of wheat fl our. So, at 
least, Dr. Berczeller, a young Hungarian scientist tells us; he 
designates the soya bean as an ideal food containing 40 per 
cent albumen and 20 per cent fat.”
 Note: This article appears in Scientifi c American under 
“Science Notes” in April 1922 (p. 282). However the original 
source might be the Times (London). 1921 Sept. 28 (p. 11-
12).

30. Morgen (Der) (Vienna). 1922. Epochemachende 
Erfi ndung eines Wiener Gelehrten [Epoch-making invention 
of a Viennese scholar]. July 3. p. 2, col. 3. [Ger]
• Summary: With regard to that item which appeared 
in the previous issue, we have received a letter from Dr. 
Berczeller in which he requests us to accept a correction, 
the contents of which is that the notices about the soybean 
(Sojabohne) and its utilization that are contained in the 
cited article are incomplete and thus contain numerous 
inaccuracies. With regard to the comment by Mr. Graham, 
Dr. Berczeller explains the following: “It is not true that 
Mr. Graham supported me and the laboratory with far more 
than one thousand pounds. What is correct, rather, is that 
over the course of two years, Mr. Graham made available 
amounts totaling somewhat more than two million Austrian 
crowns (Kronen) from which the costs of the setting up 
and maintaining of the laboratory could not be completely 
covered. I wish to touch upon to what extent Mr. Graham has 
violated his contractual obligations just as little as the other 
assertions of that item as long as the arbitration proceedings 
that are pending have not been completed. Yours faithfully, 
Dr. L. Berczeller.”
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

31. Berczeller, Laszlo. 1923. A szója jelentösége az ember 
táplálkozásában [The importance of soybean in human 
nutrition]. Herba (Hungary) 6(4):194-95. April. [Hun]

• Summary: Ever since Dr. Haberlandt, a botany professor at 
the University of Vienna, started promoting the production 
of soybean in Europe, there have been quite a few 
experiments directed at popularizing soybean production 
and for using it for industrial purposes. However, thus far 
soybean has not been able to achieve the importance in 
Europe that it deserves on account of its high protein and 
fat content. Neither has its production caught on to the 
extent we would expect based on its chemical composition, 
nor has processing, up until very recently, reached any 
signifi cant volumes that would allow soybean to take up 
its rightful place in human nutrition due to its high protein 
content, which biological excellence elevates it above the 
proteins of other plant species, even though the amount 
of soybean available for such purposes is enormous. In 
fact, even if we disregard the soybean quantities that the 
oil industry processes in Europe and America, quantities 
of oil cakes are used as fertilizer in the Far East that, if 
they were processed expediently, would be able to cover 
the majority of the protein requirements of all of Central 
Europe. The reason behind this slow spread of soybean in 
Europe is different than what was experienced in the case 
of potatoes, where production was truly slowed only by 
the law of inertia. In the case of soybean, its production in 
Europe is not the key issue. Soybean could not be suitably 
processed for the purposes of human consumption with our 
rational methods until we recognized the special biological 
characteristics of nutrition and while we believed that a 
living organism required only building blocks and fuel; until 
then, we could neither adequately appreciate nor check how 
production methods change the important features of our 
formulas, features which are decisively important to living 
organisms. Similarly to other important issues regarding 
nutrition, studying the effects of formulas with the use of 
biological methods is what led to new results regarding 
this issue. Today, the methods are available for processing 
soybean in a manner that is suitable not only chemically, 
but also biologically. In the future, the spread of soybean 
is ensured by the fact that it can be used to produce a very 
fi ne quality and tasty fl our that has an excellent shelf life. 
Due to its average protein content of 40% and average fat 
content of 20%, the total nutritional value of ¼ kg of fl our 
is approximately equal to that of 2 kg of meat. However, 
soybean requires more than the simple mechanical grinding 
used in the case of wheat to separate the fl our suitable for 
human consumption from that which is unsuitable: soybean 
needs to be subjected to a special cleaning procedure. Using 
a wide variety of methods for preparation, soy can be made 
into a plethora of formulas for human consumption which, 
in addition to their high nutritional content, are also worthy 
of playing an important role in human nutrition due to their 
good taste and low cost. Soy fl our is a natural supplement to 
wheat fl our since, while wheat fl our contains large amounts 
of starch and few proteins with lower biological value, 
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soy fl our contains no starch. Instead, it contains only small 
carbohydrates molecules (which gives it its sweet taste) and 
large amounts of fat and good proteins. Soy fl our can be best 
used by mixing it with wheat fl our, which mixture is used for 
making bread, pastas, pastries, and roux. Additionally, soy 
fl our can be used in a variety of manners to prepare sausages 
and enrich or even substitute various meat products. The 
fact that the production of soy fl our is cheap is of especial 
importance; it allows one to receive the same quality and 
quantity of proteins and fats in the form of soy fl our for one-
fourth to one-fi fth the cost of animal products. This has even 
more signifi cance as regards comparisons with meat and fat, 
especially today when every civilized nation has entire strata 
of peoples, and in fact entire peoples, are unable to procure 
the desired amounts of these expensive nutrients. To the 
best of our physiological knowledge, soybean is not only as 
good as meat but even surpasses it in a number of biological 
characteristics. The greatest obstacle to soybean production 
in Hungary is the fact that the amount of soybean necessary 
under today’s economic conditions cannot be imported, 
meaning production must fi rst be ramped up before large-
scale domestic processing can begin. Soybean can be 
produced in Hungary with excellent results, and it even has 
especial signifi cance due to the fact that it can tolerate dry 
periods and is quite a good pre-crop for wheat. We can only 
hope that the large-scale production of soybean will start in 
Hungary. However, it is important that regular and uniform 
work replace the various scattered experiments in this area 
as well, since this is the only solution that can be expected 
to provide the results that can be expected based on the 
results obtained thus far in this issue, which is so important 
to the national economy. It is up to Hungary to ensure that 
the excellent and unique nutrition of this Mongolian species 
becomes a publically accessible treasure in all of Europe, 
which is essential for a deep-rooted solution to today’s 
economic situation.
 Note 1. This periodical is owned by the archives of the 
Museum of Agriculture in Budapest.
 Note 2. The journal name, Herba, means “Herbs” in 
Latin. It is not unusual in Hungary for scientifi c journals to 
have a Latin name.

32. Roszony, -. 1923. Dr. Berczeller’s Sojamehl [Re: Dr. 
Berczeller’s soy fl our]. In: F. Loew, comp. 1929? Einige 
Gutachten ueber das Berczeller’sche Sojamehl and Expert 
Opinions on the Berczeller Soy Flour. Vienna: Published by 
the author. 35 p. See p. 4-6. Or p. 6-8 of English translation. 
Letter to the Royal Hungarian Food Minister dated 15 June 
1923. [Ger; Eng]
• Summary: Tables give an analysis of (1) Berczeller soy 
fl our on a dry weight basis. (2) The chemical composition of 
a roll, white bread, and brown bread containing 5% whole 
soya fl our made by the Berczeller process. (3) The same 
table as (2) but on a dry weight basis; both the nitrogen and 

the crude protein content are given for each; the protein 
ranges from 13.62% in the white bread to 15.62% in the 
brown bread.
 The letter begins: “Your worship. VIII. In the sequel, I 
have the honour to report on the results of the test made in 
the municipal bread factory with the samples of soy fl our 
sent in by Dr. Ladislaus Berczeller and prepared according to 
his process.
 “The soy fl our prepared by Dr. Berczeller by his own 
process is of a slightly yellow colour. loose and free from 
any foreign fl avour or smell. It is somewhat sweet and 
agreeable in taste; its chemical composition is as follows: On 
a dry-weight basis it contains 7.28% nitrogen, 45.50% crude 
protein (N x 6.25), and 0.145 lecithin-phosphoric acid.
 “Microscopic test: no particles of [soybean] skin were 
found.
 “Hence in regard to nitrogen and fat contents the soy 
fl our far surpasses our corn and cereals and differs widely 
from them in so far as it contains but a negligible quantity of 
starch. But little starch is contained in the unripe soy bean. 
89.58% of its protein is soluble in pepsin-salic acid and in 
this it corresponds to the animal albumen.
 “The product is of a pale yellow colour and so can 
be used mixed with wheat-fl our both in making pastry or 
puddings, or in baking bread. It does not spoil the colour but 
imparts a slight shade of pale yellow to the pastry as though 
eggs had been used.
 “It also contains the characteristic ingredient of the yolk 
of eggs: Lecithin.
 “As this table shows and as was to be expected, the 
addition of soy fl our had an infl uence on the percentage 
both of the fat and the protein. The percentage of fat in the 
mixture is about 1% higher than that in wheat fl our which is 
nearly equal to the surplus of fat that was to be expected.
 “In the proteins this numerical difference is not so 
regular and the reason for this is that the protein of the soy 
bean is different from that of the cereals or that it contains 
a different percentage of nitrogen and so it is clear that this 
difference of some 2%–by taking the generally accepted 
mean value of the multiplying factor–does not show the real 
relative value. But if we consider the percentage of nitrogen 
in the various proteins, this difference–within the limits of 
the experiment’s–comes very near the theoretical value, a 
thing that should not surprise us, since the 5% of protein 
contained, in soy fl our could not disappear.
 “On the other hand I was not able to make a comparison 
with the wheat fl ours used in the baking tests as no samples 
were sent and the cooking and bread fl ours which were 
demanded at a later date were taken from different sacks and 
different sources.
 “The soup puddings and the Tarhonva (dried pastries) 
prepared from the mixture of soy and wheat fl our are pretty 
and faultless. The chemical composition using 10% of soy 
fl our is as follows:”
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 Tables show: (4) The percentage of water when prepared 
without eggs. (5) Calculated on the dry substance [on a dry 
weight basis], the product contained 2.40% nitrogen, 15.00% 
crude protein, and 0.035% lecithin-phosphoric acid.
 “Hence the ingredients both of fat and of protein–
corresponding to the 10% supplement of soy fl our show an 
increase. The percentage of protein-phosphoric acid is also 
higher than it is in wheat fl our and the difference corresponds 
to that which would exist were a hen’s egg used for 1 kg of 
fl our.
 “We have also made a cooking test both with dried 
maccaroni and tarhonya and hereby experienced that these 
preparations are in nowise different as compared with the 
properties of the maccaronis prepared with small quantities 
of eggs and that they have a good and pleasant fl avour.
 “For the purpose of a fi nal comparison I offer the 
following chemical analysis of a sample of fl our which I 
obtained later–but which was not the same fl our as the rolls, 
bread and maccaroni.
 A table shows the nutritional composition (on a dry 
basis) of pastry fl our, cooking fl our, and bread fl our. The 
crude protein ranges from 11.12% to 15.56%.
 “By using soy fl our the percentage of protein with 
regard to the nitrogen nutritive value of the rolls and 
puddings can be raised at will. In the rolls and the bread, 
the soy fl our does not play the part of ballast as is the case 
e.g. in maize fl our; it does not impede the rising and yields a 
loose light palatable product. It is in my opinion admirably 
suited to improve the scarcity of protein in the foodstuffs of 
today, as the majority of the city population are not able to 
supply their wants with the exorbitantly high-priced animal 
albumen.
 “Budapest the 15th June 1923,
 “Legal guaranty for the correctness of the Copy: Alex 
Miksa
 “Stamp: Executive of the Royal Hungarian Food 
Ministry.” Address: Manager, Chemical and Food Testing 
Dep., Budapest, Hungary.

33. New York Times. 1923. Soya bean bread in Austria. July 
15. Section 7. p. 15.
• Summary: Experiments conducted in Austria with the use 
of soya bean fl our in bread have been successful. The output 
of this popular bread has increased to 10,000 loaves per day, 
according to the Department of Commerce.
 The fi rst experiment was made three months ago by a 
baker in Vienna, introduced a loaf of wheat bread containing 
20% soya bean fl our. This fl our is produced by a “secret 
process.” “Soya fl our is said to be rich in proteins and fats, 
and its carbo-hydrates possess a sweetening quality which 
makes it distinctly agreeable.”
 Note: This article also appeared under the same title in 
the Washington Post on 16 July 1923 (p. 6).

34. Berczeller, Laszlo. 1923. A tápszerhatástan alapvonalai 
[Guide to nutrition action (Continued–Document part II)]. 
Budapest: Athenaeum Irodalmi és Nyomdai Rt. (Athenaeum 
Literary and Printing Inc.). ii + 190 p. [Hun]
• Summary: Peter Gergay obtained photocopies of the pages 
that mention soy from the library of the Hungarian Academy 
of Sciences. The book is 19 cm tall with no index and no 
references. There is no mention of soybean in the table of 
contents, so someone had to look through the entire book to 
fi nd the pages that mention soy, as follows:
 Page 53: In discussing the work of Aberhalden, 
Osborne and Mendel, the soybean (glycine; soybean sója) 
is mentioned under Plant Proteins. On the same page, under 
“Foods that are not suitable as the sole diet for white rats,” 
legumelin (soybean) is listed under Plant Proteins.
 On page 71 is a full-page table titled The nutrients of 
important human foods in a breakdown of fat-soluble A, 
water-soluble B, and antiscorbutic C, under Grains and plant 
seeds, the soybean is listed as being a source of fat-soluble 
A and a good source of fat-soluble B; however it contains no 
antiscorbutic C.
 Page 93: Soybean is a good example of an ideal plant 
seed if we consider its protein, fat, and carbohydrate 
contents, but the fact that it is diffi cult to digest shows that 
the usual methods for preparing formulas cannot be used to 
obtain the same result (that it is not harmful) as in the case 
of other foods. In the case of soybean, this effect is valid for 
both the protein content and the fat, even though considering 
both its chemical and biological properties, the protein 
in soybean is one of the highest quality plant proteins. 
Page 105: In the case of legumes, grinding leads to a great 
decrease in biological nutritional value, which humans 
perceive as the peas becoming bitter when ground. In the 
case of soybean, this deterioration is so great that, even 
though it is so rich in protein and fats in addition to other 
nutrients, animals will still refuse to eat it even after it was 
only ground.
 Page 108: (c) The correlation of nutrients. A number of 
experiments were used to clearly show that depending on the 
type of food given together with the same type of food, the 
consumed amounts were quite different. This is especially 
interesting from the aspect that giving the animal doses 
of hemoglobin led to the choice to consume much greater 
quantities of protein-rich foods (soy fl our) than when they 
were not given hemoglobin.
 Page 133: The legume family contains especially large 
amounts of excellent proteins in addition to an abundance 
of proteins that are biologically very poor (such as, for 
example, the proteins in common bean). Due to the excellent 
nature of its proteins, soybean is especially ideal for making 
signifi cant improvements to the quality of bread. The various 
types of legumes cannot be expediently used for the purposes 
of bread production because the changes they undergo in the 
course of a simple grinding greatly infl uence the utility of the 
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resulting fl our. Just as in the case of wheat, the quality of the 
bread depends on the method used for its production. Simply 
copying the old methods for making fl our has led only to 
the discrediting of the new raw materials used for bread-
making. However, we are now able to avoid these mistakes, 
especially in the case of soybean. The use of soybean is more 
expedient not only because of its high protein content, but 
also because of its quite signifi cant fat content. In addition to 
its approximately 40% casein-type protein content, soybean 
also contains about 20% fat. If we add 25% soybean to our 
bread, we not only increase the protein content of the bread 
to a percentage where both its protein and carbohydrate 
contents will be present in a ratio ideally suited for human 
consumption, but also increase its fat content without this fat.
 Pages 147-48: Both pressing and extrusion also have 
signifi cant effects on the cakes (the left-overs remaining after 
the pressing or extrusion process). The main processes that 
make their affects felt is partly the degradation of fatty acids 
and partly denaturation of proteins due to heat. In certain 
cases, this questions whether it is actually worth using 
this expensive refi ning process for the purposes of human 
consumption. This is especially true for soybean, the proteins 
of which are excellent nutrients for humans. However, by-
product cakes, especially those left over after the extrusion 
process (only very small amounts of fat can be obtained by 
pressing), end up entirely losing their value as human food. 
In any case, human nutrition would be signifi cantly cheaper 
if we would not have to work with such great losses as 
presently incurred in the case of soybean, where, if it is used 
for the production of oil, only the majority of its 20% oil 
content becomes directly utilized for human consumption. 
However, humans can use 85-88% of the soybean if it is 
used in fl our form. When producing meat, producers strive 
to ensure that the food product contains a certain percentage 
of fat in addition to its protein content. Meanwhile, the 
industry makes the proteins remaining in soybean unfi t 
for human consumption when it ruins the existing mix of 
protein and fats that is present in a ratio suitable for feeding 
humans. When fattening cattle, the protein and fat ratios that 
occur naturally in soybean are of the correct values. If the 
Caucasian race were to use the whole of the soybean as a 
source of nutrients, we will still be left with enough beans 
for the pressing and extrusion industries to produce oil that 
cannot be processed as whole beans as expediently as in the 
case of soybean. However, a thorough examination must be 
carried out in this case as well to determine what happens 
from a biological perspective during the various production 
methods.
 Page 172: It is not expedient because, if someone tries 
the diet recommended by Chittenden, they will quickly 
realize that they are suffering from an uncomfortable 
feeling and will quickly feel the desire for food containing 
higher amounts of protein. It is not necessary because if 
the Caucasian race were able to apply the dietary customs 

of the Mongols to even the slightest extent, a deep rooted 
improvement could be achieved. Due to its protein and 
fat content, 1 kg of soybean is equal to 2 kg of meat, in 
addition to which it contains approximately 250 grams of 
carbohydrates. Thus, if the German people would replace 
just 25% of the amount of meat they consumed during peace 
time with soy, they would save about 1.2 billion gold marks 
per year. This savings would naturally be even greater if 
they would consume the quantities of meat of 100 years 
ago and would be able to replace their peace-time protein 
and fat consumption with soybean. A substitution of such 
magnitude would not be made impossible by a lack of the 
necessary amount of available soybean. On the contrary, the 
soybean produced by Manchuria alone would be enough for 
the purpose. Soybean can be unconditionally used as good 
source of nutrients for humans, which is shown by not only 
the Mongolian example. Caucasians would not be able to 
use soybean for longer periods of time if it is prepared in the 
manner of the Chinese and Japanese. The foods prepared 
from soybean by the European food industry have not been 
suitable as food over the long term because these processes 
ruined the advantageous attributes of soybean, regardless 
of whether it was cooked, extruded, or merely ground. 
(Continued).

35. Berczeller, Laszlo. 1923. A tápszerhatástan alapvonalai 
[Guide to nutrition action (Continued–Document part II]. 
Budapest: Athenaeum Irodalmi és Nyomdai Rt. (Athenaeum 
Literary and Printing Inc.). ii + 190 p. [Hun]
• Summary: Continued: Page 173: If these practical issues 
of nutrition have been solved by experiments conducted 
on a handful of people, soybean can be used to prepare 
foods which humans can use to live off of for long periods 
of time without having to exert any sort of care to prepare 
humans for feeding on soybean. It is naturally extremely 
diffi cult to popularize such a new food. This is the point 
where the scientifi c research into foods has to end. The 
products of industry and commerce are promoted with the 
use of advertisements. This is the most dangerous in the 
case of foods: it is precisely in the case of foods where 
advertisements have caused so much trouble. Based on 
incomplete knowledge, advertisements have introduced 
things to people that have been worked out based only on 
partial knowledge or even entirely false beliefs, thus causing 
much more harm than good. According to the best of our 
current knowledge, we can safely say that in these issues 
advertising will not lead to the promotion; new organizations 
have to be established for the purpose. Advertisements 
cannot determine the fate of soybean because the most 
important aspect in the case of staple foods is whether they 
are cheaply available. And advertisements are expensive. 
Scientifi c research has to have the last word, and that has to 
be enabled without immediately implanting its utility.
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36. Berczeller, L.; Wastl, H. 1923. Ueber die 
Standardisierung der Untersuchung der Senkung der roten 
Blutkoerperchen [On the standardization of the investigation 
of the reduction of red blood cells]. Biochemische Zeitschrift 
142:524-36. [14 ref. Ger]
• Summary: This is an early non-soy document about Laszlo 
Berczeller, showing his interest in physiology and red blood 
cells. Address: Physiological Institute, University of Vienna 
(Aus dem physiologischen Institut der Universitaet Wien).

37. Schwicker, Alfred. 1924. Dr. Berczeller’s Sojamehl [Re: 
Dr. Berczeller’s soy fl our]. In: F. Loew, comp. 1929? Einige 
Gutachten ueber das Berczeller’sche Sojamehl and Expert 
Opinions on the Berczeller Soy Flour. Vienna: Published by 
the author. 35 p. See p. 1-2. Letter to the Royal Hungarian 
Food Ministry dated Jan. 8. [2 ref. Ger; Eng]
• Summary: “No. 3-ig/1924. Budapest 8th Jan. 1924. Your 
Excellency: With reference to your letter No. 63478 (Foreign 
Trade) dated the 29th Dec: ult: I have the honour to forward 
you, in the sequel, my opinion on Ladislaus Berczeller’s 
process of preparing soy fl our.
 “The soy fl our prepared in accordance with the Dr. 
Berczeller process is of a pale yellow colour, has a slightly 
sweet, agreeable almondlike fl avour and, in spite of its high 
percentage of oil, is but slightly fatty.
 “The sample submitted to me contains 41.8% of protein 
and 19.6% of fat. Under the microscope it shows isolated 
grains of starch. The soy fl our prepared by the Berczeller 
process keeps very well as the soy butter which is apt to 
turn rancid, in this fl our does not go bad. It is owing to this 
quality that the fl our is suitable, for industrial production. 
This quality of the soy was as yet unknown, as during the 
war the attempt was made at Hamburg, to bake bread out of 
soy fl our of one milling, but the public were unwilling to use 
the bread which contained 7% of soy fl our.
 “The soy fl our prepared by the B process however, 
imparts no unpleasant fl avour whatever to the bread even 
when used in a far greater percentage (15%-18%) and even 
more. And, owing to the great quantity of fat it contains 
even a mixture of 3%-5% increases the durable quality of 
the bread. Thanks to its high percentage of protein and fat, 
the soy bean is destined to play the part of a fi rst rate article 
of human food and fodder for cattle, if it should become 
possible to do away with its unpleasant secondary effects.
 “Already during the war, Dr. Lüthje of Hamburg in the 
comprehensive and expert treatise which he published on the 
subject of the soy bean, drew attention to the fact that this 
soy bean cannot even be used as human food like our cereals 
fi rst of all because it can’t be boiled, i.e. cannot be cooked 
in the same way, and secondly because, when prepared in 
the same way as the cereals, its consumption causes evil 
effects to human beings. It must be remarked in concurrence 
with Dr. Lüthje, that in those cases where the soy bean has 
been proposed as an article of human consumption, this has 

been done either by reason of its common use in the Far 
East, or exclusively on account of its chemical composition. 
There is no mention to be found in literature or experiments, 
having been continued throughout adequate periods of time, 
which have been performed on human beings with a diet of 
soy beans. Also at the meeting of the agricultural council 
for experimental matters (the Ministry of Agriculture) 
held on the subject of the soy the unanimous opinion was 
expressed that the soy in the form as yet generally proposed, 
is uneatable by man and can only be used as fodder in small 
quantities, as is to be seen from the various written data. On 
the other hand, that the soy fl our prepared by the Berczeller 
process can supply a great part of man’s demands for 
protein, and this, too, continually and for a long time. This is 
proved not only by the tests of Dr. Berczeller but also by the 
systematic experiments of the Univ. Prof. Dr. Paul Heim.
 “Moreover the use of the soy bean in the form of the 
fl our in question promises to the admirably practicable as 
it can be extensively used in the cooking of various dishes, 
e.g. as a thickener and in the preparation of bread, puddings, 
meats (sausages, hachés).
 “It is worthy of special mention, that the protein in the 
soy is one of the few vegetable albumens which are most 
capable of substituting meat albumens.
 “In virtue of all these facts the soy fl our prepared by the 
Berczeller process is destined to take a foremost place as a 
food for the masses. It has a special value for Hungary in so 
far as, by reason of its high percentage of fat, it can alleviate 
the prevailing dearth of fat.
 “Since the production of the Soy in Hungary can only 
be started with any hope of success, when the consumption 
of the soy is suffi ciently extensive, it is advisable to facilitate 
the extension of the soy consumption.
 “It is well known with regard to many articles of food 
for the masses, how long it takes for them to gain a footing 
in general use. The general use and the transplanting of the 
potato into Europe, look nearly three hundred years. It is of 
paramount interest in the question of hygienics and national 
economics that the extension of the soy consumption be 
materialised in the near future, and this can be accomplished 
chiefl y by subsidising the extension of soy consumption by 
the state.
 “I remain the Food Ministry’s most obedient servant, Dr. 
Schwicker Alfred m.p., General manager.”
 Below that is written: “Guaranteed as a correct copy: 
Alex Miksa m.p.
 “Stamp: Executive of the Royal Hungarian Food 
Ministry.” Address: Dr., General Manager, Royal Hungarian 
State Chemical Inst. Central Dep. for Experimental 
Chemistry, Budapest, Hungary.

38. Weiser, Stefan. 1924. Dr. Berczeller’s Sojamehl [Re: 
Dr. Berczeller’s soy fl our]. In: F. Loew, comp. 1929? Einige 
Gutachten ueber das Berczeller’sche Sojamehl and Expert 
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Opinions on the Berczeller Soy Flour. Vienna: Published 
by the author. 35 p. See p. 3. Letter to the Hungarian Food 
Minister dated Jan. 9. [Eng]
• Summary: “Since the time when Haberlandt fi rst exhibited 
the soy bean at the Vienna Exhibition in 1873, many attempts 
have been made to utilize it as human food. None of these 
attempts met with success except those in which oil was 
pressed or otherwise extracted and the residue used as fodder 
for cattle. Those attempts which aimed at producing fl our for 
human consumption were attended with failure. Although 
the fl our in its chemical composition may be called ideal, it 
could not till now be used as nourishment for man owing to 
its inconservability resulting from its high percentage of fat 
and its unsatisfactory diatetic effects. Neither could the soy 
fl our extracted from the bean be used for human food as, 
by reason of benzin being used in the process of extraction, 
highly important nourishing ingredients were wasted; and 
likewise the treatment with hot steam to extract the benzin 
was very detrimental to the fl our. The soy fl our thus extracted 
is only suitable as fodder for full-grown cattle.
 “Dr. Berczeller produces a fl our from the soy bean 
which, while retaining the original quantity of oil is not 
subject to rancidity. I am ignorant of the details of the 
process of production, nevertheless I have tested the fl our 
after long storage, have myself eaten of the baked foods and 
bread made from the said fl our, and am able to sum up my 
judgment by stating that the fl our produced by the Berczeller 
process can be kept for a considerable time without any 
change whatever and that the bread and baked foods made 
therefrom are simply excellent.
 “For this reason the Berczeller process is of great 
signifi cance for feeding the masses. The albumen ingredients 
of the soy rank among the most valuable of vegetable 
albumen ingredients. Now that success has been attained 
in retaining the original properties of the soy, a question of 
the most vital importance in the nourishment of the people 
has been solved. It is becoming harder day by day for our 
middle classes to get the albumen necessary for nourishment. 
It would be a considerable improvement in this direction 
if bread, pudding, baked foods, soup cubes etc. containing 
a high percentage of albumen were produced by using the 
Berczeller process.” Address: King’s Counsellor, Dr., Special 
Prof. at the Veterinary College, Univ. Prof. Director of the 
Veterinary Institute. Budapest, Hungary.

39. Berczeller, Laszlo. 1924. Improved treatment of soy 
beans. British Patent 234,202. March 1. 2 p. Issued 28 May 
1925 (Chem. Abst. 20:787).
• Summary: Soy beans are heated and then subjected to 
saturated steam for 10-12 minutes to remove objectionable 
constituents.
 “The ground material is a light yellow fl our and is a 
highly valuable food on account of the 38 to 42% albumen 
[protein] it contains. This food is fi t for human consumption 

in various forms, either alone or mixed with starchy matter. 
Beans treated according to this invention can be made 
suitable for nutritive purposes also in the non-ground 
condition, either by soaking or boiling them, or both.
 “By way of example, the invention may be carried into 
practice as follows:
 “The beans are fi rst heated in a dry state and then 
subjected to the action of saturated steam for a short period 
of time (about 10 to 12 minutes), and are simultaneously 
agitated, in an iron vessel which is preferably steam-
jacketted. The steam is produced in the jacket or supplied 
thereto from outside and allowed to enter the vessel proper 
above the beans through a nozzle fi tted to the cover. This 
method almost entirely precludes the condensation of water 
on the walls or on the beans so that the latter absorb the 
smallest possible amount of moisture. The beans are now 
dried for a short period of time to restore fi rmness thereto 
and make them suitable for grinding. A suitable method 
of drying is to subject the hot contents of the vessel to a 
vacuum, immediately after the end of the steaming operation, 
so that the moisture is removed within a few minutes. The 
beans thus recover the fi rmness necessary for grinding.
 “The beans may be treated continuously in a heat-
insulating vessel, the beans being dropped from above 
into the vessel, while the steam is supplied in a continuous 
current from below. After the apparatus has been working 
for some time it becomes so hot that the beans which drop 
down continuously and are uniformly distributed, are heated 
so rapidly to a high temperature that any condensation of 
steam on the beans or any absorption of water is reduced to a 
minimum.
 “If the beans are husked before treatment the time of 
treatment is considerably shortened and the taste of the 
product is improved.”
 Note: Berczeller’s address in Budapest, Hungary is 
the exact same address Horvath gave for the location of his 
soy fl our plant in The Soybean as Human Food (1927, p. 
46). Did Horvath get the address from the patent, or did he 
have other reasons for believing Berczeller was making soy 
fl our there? Address: 1, Déak tér, Budapest V, Hungary, a 
Hungarian national.

40. Berczeller, Laszlo. 1924. Procédé pour améliorer les 
graines de soja [Process for improving soybean seeds]. 
French Patent 580,329. March 1. 3 p. Issued 4 Nov. 1924. 
[Fre]
• Summary: For details, see Laszlo Berczeller’s 1924 U.S. 
Patent 1,509,076; “Treatment of soy beans.” It was fi led 10 
April 1924 and issued 16 Sept. 1924. Address: Hungary.

41. Gyárfás, József. 1924. A szójababtermesztés 
meghonositásának feltételei [Conditions for introducing 
soybean production to Hungary (Continued–document part 
II)]. Koztelek (Common Ground) 34(21):267-68. March 13. 
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[3 ref. Hun]
• Summary: (Continued): In my opinion, the reason that 
none of the soybean production movements in Central 
Europe have been successful is due to the fact that they set 
about its promotion backwards. Thus far, all endeavors have 
wanted farmers to start soybean production even though 
there was no possibility for its suitable sale. No matter how 
good or indispensable a product is as a raw material or even 
as a food, farmers will not produce it if it generates losses. 
The wide variety of products that can be made from soybean 
as well as the valuable nutrients it contains are primarily of 
importance to the industry and not to the farmer. Anyone 
who wants to introduce soybean production to Central 
Europe should primarily have called the attention of the 
interested industrial players to the versatility of soybean and 
should have ensured that the parties holding the capital will 
show interest. It seems that the issue of soybean production 
is fi nally headed in the right direction, since, if we will have 
a soybean industry that is capable of selling soybean and 
providing adequate payment for farmers, then Hungary too 
will have soybean production.
 Since Dr. Berczeller’s method (Footnote: See issue 
43 of Gazdasági Lapok, 1923) for preparing soybean fl our 
has not yet been made public, I am not familiar with and 
do not know what new perspectives it provides for the 
sale of soybean. However, from what has been published 
in connection with the price of the fl our made with Dr. 
Berczeller’s method, it is clear that they consider it to be able 
to be distributed for much less instead of allowing Hungarian 
farmers to grow the soybean the fl our requires with a suitable 
profi t.
 Page 592 of the 1923 issue of Gazdasági Lapok 
(Agricultural Journal) states that the price of 1 kg of 
Berczeller’s soybean fl our is around 1,500 to 1,800 crowns, 
and the cost of milling and grinding adds no more than 300 
crowns per kg. If we factor in the costs of shipping, other 
costs, and a business profi t, the respective factory will, in 
the case of soybean fl our prices that are this low, hardly pay 
the producer signifi cantly more for a kg of soybean than for 
wheat, which was close to 900 crowns per kg at the time. 
Since wheat has higher yields and requires less production 
costs than soybean, Hungarian farmers would not fi nd 
soybean production to be profi table even when sold at wheat 
prices.
 It seems that the Manchurian soybean imported to 
Europe was the basis for calculating the above soybean 
prices, at which prices, as we have seen, European farmers 
are unable to produce the crop. Furthermore, the nutritional 
value of soy fl our is considerably higher than that of wheat 
fl our, meaning it could be sold for signifi cantly more than 
wheat fl our on account of its nutrients.
 If, after an equitable price is provided, soybean 
production was able to take root in Hungary, it could only be 
maintained if soybean from Manchuria could be excluded 

from imports, i.e., if the price of soybean produced in 
Hungary would be kept above global market prices by a ban 
on imports or with duties so that production would remain 
profi table.
 But the question arises: would the fl edgling Hungarian 
soybean industry be able to withstand the pressures of 
prohibiting the import of raw materials or of paying a high 
price for domestically produced raw materials? Would the 
industry be able to produce a cheap food for the masses or 
for the military from raw materials produced in Hungary at 
prices higher than those on the global market? Would it be 
possible to then sell the excess amounts in foreign countries, 
and would the products produced with the use of expensive 
raw materials be competitive on foreign markets? It is the 
interested industrial parties who are best suited to provide 
answers to these questions.
 The following question might help show the way out of 
this predicament: could the soybean industry be connected to 
the oil industry in such a manner that the extruded fl our that 
remains after the oil is extracted could be used to produce 
inexpensive human food?
 According to the information provided by Olajmuvek 
RT [Oil Production Share Company] owned by Kohn Adolf 
és Társa [Adolf Kohn and Associates], there are procedures 
used in Germany that make it possible to obtain fl ours 
suitable for human consumption not only from extruded 
soy fl our, but also from the by-products of other oilseeds. 
However, the company as yet has no experience in this fi eld 
because, to quote them, “thank God, so far Hungary has 
not yet been forced to try and provide similar replacement 
nutrients, because there has always been a suffi cient amount 
of nutrients available to the public for consumption.” The 
company also informed me that due to the equipment that 
the Hungarian oil industry uses, it would be able to deal with 
soybean processing and would have the means to provide 
equipment for its regeneration for human consumption, 
which, the company says, would not require any major 
investment.
 The company has also stated that processing soybean 
using only extrusion cooking would not be profi table 
under any circumstances. Furthermore, there are worries 
in connection with the extrusion of soybean and the 
regeneration of the extruded fl our, which Dr. István Weiser 
called to our attention with the following lines: “According 
to the latest developments in the question of protein, we 
know now that different proteins not only have different 
dietary effects, but also different biological effects, due to 
differences in their internal structures. The protein obtained 
from the common bean is of the lowest quality and soybean 
proteins are among the most valuable. Considering the fact 
that certain strata of society are presently fi nding it diffi cult 
to purchase high-protein foods such as meat, cheese, and 
milk, the soybean issue is very important from the aspect of 
protein supply. If we add soy fl our to our everyday bread, we 
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can substantially increase its protein content. Moreover, we 
can do the same with practically every single type of fl our 
one can name.”
 Footnote: Dr. István Weiser dealt with this issue in depth 
in the interesting lecture he gave on December 5, 1923 at the 
OMGE [Országos Magyar Gazdasági Egyesület; National 
Hungarian Agricultural Association]; a brief excerpt was 
published by Köztelek on page 1171 of issue 98 [volume 
33?] in the year 1923.
 “However, to allow the nutritious and biological value 
of soybean to realize its full potential, it must be ensured that 
soybean is not deprived of its advantageous features during 
processing and that we avoid all of its bad features, such 
as its perishability, etc. Supposedly, that is precisely what 
Berczeller’s patent aims to do.”
 According to Dr. István Weiser extrusion and the 
subsequent steaming have negative consequences for the 
soybean’s good qualities. These procedures–he goes on 
to say–”not only denaturalize its proteins, but also ruin its 
vitamins, which I proved with experiments conducted in 
March 1923 with extruded sunfl ower fl our. However, this 
is not a reason for oil producers to give up on the soybean 
question.”
 It is not indeed, because the last word in the topic has 
in all likelihood not been uttered. Soybean allows such 
multifarious uses that perhaps it is by combining the different 
types of industrial processing procedures that we can provide 
a stable foundation for the soybean industry and the inherent 
soybean production. Maybe that is the way we can solve 
the soybean question in Hungary, which has now become 
so important to all of Europe, in a manner that serves not 
only the interests of industry, but also those of farmers and 
consumers. Address: Hungary.

42. Chinese Economic Monthly. 1924. Manchurian beans. 
1(9):12-19. June. [Eng]
• Summary: “The principal export of Manchuria, and indeed 
of the whole of China, is the soya bean, which in its raw and 
manufactured states amounts to over 75 per cent of the value 
of the total exports of the Three Eastern Provinces. It would 
be no exaggeration to say, therefore, that the entire industry 
in this territory is concentrated on [soya] beans, their 
production, manufacture and barter. It is mainly the bean 
that provides the buying power of Manchuria, and stimulates 
its economic progress. From a primitive agricultural region 
Manchuria has developed along industrial lines mainly as a 
result of its stupendous [soya] bean resources.”
 Manchuria is “almost the sole supplier of soya beans to 
world markets. All attempts to cultivate beans out of China 
on any extensive scale have failed. ‘Beans’ is therefore 
always associated with Manchuria, and vice versa.
 There are many soya bean varieties, but the yellow 
oliferous one (huang-tou) is the dominant variety; it is 
“subdivided into a number of kinds. The experimental fi eld 

of the Manchurian Rural Economy Society cultivates no 
fewer than 200 varieties.”
 Chinese offi cial statistics, which are usually low, 
estimate the area under soya beans in the whole of China 
[including Manchuria] at 12 million acres. Statistics from 
the Economic Bureau of the Chinese Eastern Railway, in the 
C.E.R. zone (Heilungkiang and a part of Kirin province), 
yellow soya beans are planted over an area of not less than 
4.3 to 4.4 million acres, or 25% of the entire cultivated area, 
while in all 3 of the provinces of Manchuria the Bureau 
estimates that there are 8 million acres under cultivation. 
On average in Manchuria, 1 acre yields about ½ ton of soya 
beans. Thus, the total average production of soya beans in 
the whole of Manchuria may be estimated at more than 4 
million tons, of which about 2.4 million tons (about 60%) are 
exported in raw and manufactured articles.
 Owing to the density of the inner provinces of China, 
almost all the soya beans there are consumed locally. “Inner 
China looks not so much to the oil content of the bean as to 
the azotic stuffs [nitrogen] it contains. The export of soya 
beans and products from Inner China is very small and 
decreasing (5.5 million piculs in 1920 and 4.6 million piculs 
in 1922) while the exports from Manchuria continue to grow 
dramatically.
 The world is now looking to the soya bean as one 
solution to its future food problems. Dr. Berczeller, a well-
known Hungarian scientist, says: “It is a matter of the 
highest political importance that the West should learn the 
lesson of cheaper living as taught to them by the East in 
the adaptation of the soya bean as an article of food.” After 
prolonged investigation, he claimed to have succeeded in 
creating from the yellow soya bean bread, milk, and fl our, 
which were both inexpensive and palatable. Yet the taste 
of many soybean products (such as “bean fl our” and “bean 
cheese”) is unknown to Europeans.
 “The extraction of oil from [soya] beans has as ancient 
an origin as the cultivation of the beans themselves. In the 
native Chinese mills it is still effected by means of the wedge 
press, the invention of which dates from the early days of the 
history of technics. The fi rst steam bean-oil mill was opened 
toward the end of the last century at Yingkow [Yingkou]. At 
present such mills are counted in hundreds. Almost the entire 
bean oil export comes from steam mills. Several years ago 
the South Manchuria Railway Company erected a mill at 
Dairen for the extraction of oil with the aid of benzine. It is 
now under private management.” Using the solvent method, 
12% of the weight of the bean is extracted as oil, using the 
steam mill only 19%, and using the wedges presses less than 
10%. Recently, due to perfected methods of refi ning, an 
oil named “Atzetko, made at Harbin by the Anglo-Chinese 
Company, has begun to be used in food by Europeans.
 Before World War I, the price of soya beans was 
much lower than today. Today the main consumer of 
beancakes is Japan, were they are used as fertilizer on the 
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rice fi elds. “However, there is one dark side of the picture” 
of soya beans in northern Manchuria. Manchurian bandits 
(hunghutze) are terrorizing and plundering the peasants.
 Note 1. This is the earliest document seen (Nov. 2012) 
that uses the term “dark side” in connection with soya beans.
 Tables show: (1) Soya bean cultivated area and 
production in the three provinces of Manchuria in 1923: 
Kirin province (center east): 1.6 million shan (1 shan = 1.8 
acres) produced 1.5 million tons. Heilungkiang province 
(furthest north): 1.2 million shan produced 1.5 million 
tons. Fengtien province (later renamed Liaoning, furthest 
south): 1.2 million shan produced 1.5 million tons. Totals for 
Manchuria: 4 million shan (7,200,000 acres) and 3,700,000 
tons.
 Note 2. This is the earliest document seen (March 2001) 
that gives statistics on soybean production in East Asia. (2) 
Export of soya beans and soya bean products from China 
proper. Source: 1922 Chinese Maritime Customs report. 
For the 3 years 1920, 1921, and 1922, gives the weight in 
millions of piculs (1 picul = 133.33 lb) and value in Hk. Tls. 
[Haikwan Taels; a monetary unit] of each of the following: 
Yellow [soya] beans: Grain [beans / seed], beancakes, bean 
oil, total. Black [soya] beans. Green [soya] beans. White 
[soya] beans. Other kinds. Total exclusive of yellow beans. 
Gross total. In percentages relative to 1920. (3) Exports 
from Manchuria only: Exactly the same years and products 
as Table 2. Note 3. One Haikwan Tael in 1920 equaled 6 
shillings 6½ pence or $1.24 in gold coin; in 1922 it equaled 3 
shillings 9 pence or $0.83 in gold coin.
 (4) Re-import of soya beans and products into China in 
1922. Yellow beans–4.9 million piculs worth 17.6 million 
Hk. Tls. Beancakes–6.3 million piculs worth 16.6 million 
Hk. Tls. Oil [soya]–0.2 million piculs worth 1.7 million Hk. 
Tls. Other [soya] beans–2.1 million piculs worth 7.1 million 
Hk. Tls.
 (5) Net export of yellow soya beans from China in 
millions of piculs each year from 1920 to 1922: To Japan, To 
Dutch Indies, To Turkey, Persia, Egypt, etc. To Europe. To 
other countries. Via Vladivostok. Total. Note 4. Soya beans 
exported via Vladivostok are mostly directed to Europe 
(about 3 million piculs), with about 2.5 million piculs to 
Japan.
 Note 5. In Table 5, “Turkey, Persia, Egypt, etc.” is 
treated as one unit or geographical area. In 1920 this 
area imported from China 0.4 million piculs of soybeans, 
followed by 0.7 million in 1921 and 0.3 million in 1922. 
Although we know the amount of soybeans imported to the 
area, we cannot say for sure to which specifi c countries the 
soybeans were imported in this area (Turkey and/or Persia). 
Therefore, this may be the earliest document seen (Dec. 
2007) concerning soybeans in Turkey. This document may 
contain the earliest date seen for soybeans in Turkey (1920-
1922).
 Note 6. This may be the earliest document seen (Dec. 

2007) concerning soybeans in Persia (today’s Iran). This 
document may contain the earliest date seen for soybeans in 
Persia (1920-1922).
 Note 7. This is the earliest document seen (Dec. 2007) 
concerning soybeans in the Middle East / Near East (Persia, 
and/or Turkey–today’s Iran). This document contains the 
earliest date seen for soybeans in the Middle East / Near East 
(Persia and Turkey) (1920-1922).
 (6) Net export of [soya] beancakes from China in 
millions of piculs each year from 1920 to 1922: To Japan, To 
other countries, Via Vladivostok. Total. “Beancakes exported 
via Vladivostok are directed almost exclusively to Japan.”
 (7) Net export of [soya] bean oil from China in 
thousands of piculs each year from 1920 to 1922: To Japan, 
To Dutch Indies, To Turkey, Persia, Egypt, etc. To Europe. 
To United States of America. To other countries. Via 
Vladivostok. Total. A note states that Bean oil exported via 
Vladivostok is mostly directed to Europe and to countries 
of Asia Minor. All the other kinds of beans are distributed 
mostly in Japan, Korea, and along the coasts and islands of 
the Pacifi c Ocean.
 (8) Chemical composition [as-is basis] of the three main 
soya bean varieties cultivated in North Manchuria: White 
Eyebrow (pai mei). Round Gold (chin-yuan). Dark Belly 
(hei chi). (9) Weight (in millions of poods) of soya beans and 
products carried on the Chinese Eastern Railway in 1920, 
1921, 1922, and 1923. Also: Percentage of total carried. 
Weight of each exported to the South Manchurian Railway, 
and to the Ussuri Railway. Soya beans and their products are 
the principal cargo of the Chinese Eastern Railway; in 1923 
they accounted for 49.0% of its total cargo, compared with 
only 24.6% in 1920.

43. Berczeller, Laszlo. 1924. Treatment of soy beans. U.S. 
Patent 1,509,076. Sept. 16. 2 p. Application fi led 10 April 
1924.
• Summary: “To all whom it may concern: Be it known that 
I, Laszlo Berczeller, chemist, a subject of the Hungarian 
Kingdom, residing at Budapest, Hungary, have invented 
certain new and useful Improvements in the Treatment of 
Soy Beans, of which the following is a specifi cation.
 “My invention relates to a process for purifying soy 
beans which in their natural state are very evil-tasting. 
To this end, and according to the invention, the beans 
are subjected to the action of steam (preferably saturated 
steam) for a short period of time, so that they absorb only a 
very small quantity of water, for the purpose of preventing 
albuminous matter from being affected thereby.”
 “By way of example, the invention may be carried into 
practice as follows: The beans are subjected to the action of 
saturated steam for a short period of time (about 10 to 12 
minutes), and are simultaneously agitated, in an iron vessel 
which is preferably steam-jacketed or at least heat insulated. 
The steam is produced in the jacket or supplied thereto from 
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outside and allowed to enter the vessel proper above the 
beans through a nozzle fi tted to the cover. This arrangement 
almost entirely precludes the condensation of water on the 
walls or on the beans so that the latter absorb the smallest 
possible amount of moisture. A substantially similar result 
(though not quite so satisfactory) may be obtained by heating 
the vessel to just over 100ºC., the temperature of the steam 
fl owing into the vessel for a short time being 100ºC. The 
steaming is completed when steam issues from the outlet on 
the lower face of the vessel at the rate at which it enters the 
latter above the beans. These are now dried for a short period 
of time to restore fi rmness thereto and make them suitable 
for grinding. The beans may be deprived of the slight amount 
of absorbed moisture in any suitable way. An advantageous 
method of doing this however, is to subject the hot contents 
of the vessel to a vacuum, immediately after the end of the 
steaming operation, so that the moisture is removed within 
a few minutes. The beans have now recovered the fi rmness 
which makes them suitable for grinding.
 “The steamed and dried beans can be most easily 
husked and the absence of husk considerably reduces their 
proportion of cellulose. The taste of steamed and huskless 
beans is better than that of beans with their husk. The 
purifi cation or improvement of soy beans according to the 
invention is remarkably increased by steam-treating them as 
described after the husk is removed. The time of treatment is 
thus considerably shortened and the improvement as regards 
taste is still greater. Moreover, fl our lighter in colour is 
produced from dry beans treated according to this preferred 
method of carrying out the present process.”
 Bailey, Capen and LeClerc (1935, p. 446) say of this 
pioneering patent: “The fi rst successful attempt to prepare 
a soybean fl our which would be free from the disagreeable 
beany taste, which would remain fresh almost indefi nitely 
(that is, not develop rancidity), and which would retain, 
practically unchanged, the original composition of the bean 
is described in the Berczeller patent (1924). This process 
consists of subjecting the cleaned soybeans to the action of 
saturated steam for 10 to 15 minutes. The beans are then 
dried, cracked in order to remove the hulls, and ground 
into fl our. Such fl our has a sweet, pleasant, nut-like taste (a 
characteristic of most fl ours obtained from soybeans which 
have been subjected to a special beany-taste removing 
treatment), and may be kept for many months without 
spoilage due to the development of rancidity.”
 Note: This is L. Berczeller’s only U.S. patent. Address: 
Chemist, Budapest, Hungary, a subject of the Hungarian 
King.

44. Berczeller, Ladislaus; Graham, Robert. 1924. Verfahren 
zur Veredlung von Sojabohnen [Process for refi ning 
soybeans]. German Patent 446,892. Oct. 24. 1 p. Issued 12 
July 1927. [Ger]
• Summary: For details, see Laszlo Berczeller’s 1924 U.S. 

Patent 1,509,076; “Treatment of soy beans.”
 Note: Soy is mentioned 6 times in this patent in the 
forms “Sojabohnen” (soybeans) and “Sojabohne” (soybean). 
Address: 1. PhD, Budapest [Hungary]; 2. Cupar-Fife, 
Haymount, Schottl [Scotland].

45. Berczeller, Ladislaus. 1925. Treatment of soya beans. 
Canadian Patent 246,312. Jan. 27. 10 p. Issued 27 Jan. 1925. 
[1 ref]
• Summary: “My invention relates to a process for purifying 
soya beans which in their natural state are very evil-tasting. 
To this end, and according to the invention, the beans 
are subjected to the action of steam (preferably saturated 
steam) for a short period of time, so that they absorb only a 
very small quantity of water, for the purpose of preventing 
albuminous matter from being affected thereby. The whole 
of the bean is almost entirely transformed by this short steam 
treatment. The nauseous fl avour vanishes, and experiments 
on animals have shown that beans thus treated are perfectly 
innocuous whilst aqueous extracts of raw soya beans have a 
poisonous effect.” Address: PhD, Vienna.

46. Klamath Falls News (Klamath Falls, Oregon). 1925. 
Newly discovered food in Russia. Sept. 8. p. 4.
• Summary: “Moscow, Sept. 7.–A newly discovered 
foodstuff, which may insure Russian against future famine, 
and enable to government to approach a solution of the food 
problem for millions of her population, is occupying offi cial 
attention in Moscow. The new food is the product of a 
Budapest physiologist, Dr. Ladislaus Berczeller, who is here 
conferring with the government regarding the production and 
distribution of soya bean fl our, a foodstuff, which is said to 
possess great nutriment.”
 A much longer version of this article appeared on 9 
Sept. 1925 in The Daily Times (Davenport, Iowa) under the 
heading “New foodstuff may put end to Russian famines” (p. 
2).

47. Southern District, Central Division, Los Angeles, 
California, District Court. 1925. Petition for Naturalization 
by Solange Berczeller. Nov. 28. 1 p.
• Summary: Name: Solange Berczeller. Age 36. Birth date: 
25 Oct. 1889. Birth location: Hungary. Arrival year: 1914. 
Issue date: 28 Nov. 1925. State: California. Locality, Court: 
Southern District, Central Division, Los Angeles, California, 
District Court.
 Source: Ancestry.com. U.S. Naturalization records. 
1795-1972. Original source: NARA Microfi lms. Address: 
California.

48. Berczeller, L. 1925. Ueber das Sojamehl [On soy fl our]. 
Lecture presented to the Professors and Faculty of the Chief 
Economic Advisory Council, Moscow. [Ger]*
• Summary: This lecture was presented to the highest 



LASZLO BERCZELLER (1871-2020)   41

© Copyright Soyinfo Center 2020

Economic Advisory Council in Moscow (Vortrag gehalten 
vor dem Professorenkollegium des obersten Wirtschaftsrates, 
Moskau). Berczeller (1929, twice) gives the date of this 
lecture as 1925, and says it was presented to the Professoren-
Kollegium des Obersten Wirtschaftsrates.
 We have been unable to fi nd the text of the actual lecture 
(in any language).

49. Laszlo Berczeller’s bookplate (Ex Libris Dr. Berczeller 
László). 1925? Undated.

• Summary: The date and place that Laszlo Berczeller had 
this bookplate printed are purely a guess. However we do 
know that it was after he had earned his PhD degree. And 
what is the stately building with a fountain in front of it? 
Could it have been the home in Budapest in which he grew 
up? Or was it a university building or city hall? Note that 
his surname is written fi rst–as is common in Hungary (as in 
China, Japan, Korea, etc.).

50. Wastl, Helene. 1926. Das Sojamehl als Nahrungsmittel 
[Soy fl our as a foodstuff]. Wiener Medizinische 
Wochenschrift 76(41):1209-10, 1213-14. Oct. 9. Reprinted 
in: L. Berczeller. 1928. Publications on Berczeller’s Soy 
Flour. Vol. I. [4 ref. Ger]
• Summary: In 1870 a large migration of Chinese into 

Manchuria began, and from this time the soybean started to 
become the main crop of Manchuria, which is today the most 
important place for growing soybeans in the world.
 The soybean became known in Europe largely through 
the efforts of Prof. Haberlandt following the Vienna World 
Exhibition of 1873. Large agronomic trials were undertaken, 
not only in Austria-Hungary but also in Russia. Trials were 
conducted successfully in most areas where corn/maize 
thrives. Nevertheless, the crop did not expand, since there 
were no suitable conditions for the utilization of soya or 
even market opportunities for the new crop. But with the 
development of improved extraction processes for obtaining 
vegetable oils, since 1908 the soybean has become widely 
used in Europe (and especially in England) as an oilseed, 
and imports have grown very rapidly. This growth was so 
sudden that in the trade report of Gehe & Co. for 1911 it 
was described as “something that has happened only once 
in the history of world trade. The imports of this heretofore 
neglected commodity rose to fabulous heights, and in a very 
short time it conquered the world market.”
 The author then discusses the nutritional composition 
of the soybean and briefl y reviews the history of research 
on its nutritional value, including the work of Osborne and 
Mendel–which was confi rmed by L. Berczeller. The high 
biological value of soya protein is also shown by the fact that 
in East Asia, soya largely replaces animal protein in human 
diets. The use of the soybean for human nutrition depends 
(despite its outstanding chemical composition) on how it its 
technically processed. For centuries, ongoing experiments 
have been conducted on how best to make soybeans into 
tasty, nutritious foods. The soybean was used as a vegetable, 
made into milk, subjected to fermentation processes, used to 
make a type of cheese [tofu], and even a coffee substitute. 
Above all, people tried to mill it into a fl our or to cook it 
like European legumes, and these recommendations were 
repeated uncritically in book after book until the advent of 
World War I, when they were examined on a large scale 
over a long time. In 1915 Lüthje [Luethje] wrote that the 
soybean could not be cooked and used like typical European 
legumes. People who tried to make soy fl our during the 
war found that, because of the oil in the soybean, the fl our 
quickly became rancid, causing consumers to complain 
about its bitter taste. So processors tried to make soy fl our 
from defatted soybeans, but this caused a loss in nutritional 
value. However L. Berczeller, using a process of fractional 
distillation, succeeded in making whole soy fl our which, 
despite its high fat content, did not become rancid. On a dry-
weight basis this soy fl our contains 45.50% crude protein and 
2.38% fat. A table (p. 1213) shows that it is a less expensive 
source of calories than any other food. Using prices from 
June 1926 1,000 calories from whole soy fl our cost only 
0.19 shillings compared with 0.78 shillings for milk, 0.80 for 
butter, 1.07 for pork, 1.75 for an egg, and 2.64 for lean beef. 
The great practical signifi cance of this lies in the use of soy 



LASZLO BERCZELLER (1871-2020)   42

© Copyright Soyinfo Center 2020

fl our in bread in place of all or part of the milk, eggs, and fat.
 Through the use of soya fl our it is therefore possible, 
even for people with a low income, to secure a similar 
consumption of protein and fat, as is otherwise accessible 
to only a very small part of the population. Soya makes this 
possible in East Asia already today for hundreds of millions 
of people. Address: Physiologischen Institut der Wiener 
Universtaet (Vienna), Austria.

51. Observer (London). 1926. Soy fl our in bread. Oct. 17. *
• Summary: “Vienna, October 13. Several years ago the 
Austrian professor, Haberlandt, advocated the culture of the 
Soy bean, which is so largely used in China. The cultivation 
was successful, but the Soy was found unsuited to European 
taste, despite its high food value.
 “Now Dr. L. Berczeller, of the Vienna Physiological 
Institute, is reported to have produced a fl our from the Soy 
which has an immense value as a foodstuff, and contains the 
only plant albumen [protein] which is equal in value to the 
expensive animal albumen. Through adding fi ve per cent. of 
Soy to bread, the food value is increased considerably. Soy 
bread is said to be much more attractive than ordinary bread, 
and remains “new” [fresh] much longer.
 “It is calculated that by using Soy fl our Austria might 
save fi ve and a half million pounds a year.” Address: Vienna, 
Austria.

52. Giasotto, Enzo. 1926. Integriamo la “Battaglia del grano” 
[Let’s integrate “the wheat battle”]. Ecchi e Commenti 
No. 31. Nov. 5. 3 p. Reprinted in: L. Berczeller. 1929. 
Publications on Berczeller’s Soy Flour. Vol. II. 3 p. [1 ref. 
Ita]*
• Summary: Discusses the food value of soy fl our and 
its importance to Italy. Address: Roma Societa Anonima 
Tipografi ca Luzzatti.

53. Reichspost (Vienna). 1926. Wo Oesterreich sparen 
koennte: Sojamehl das beste Nahrungsmittel. Ein Kilogramm 
Sojamehl ersetzt zwei Kilogramm Fleisch. 182 Millionen 
Schilling koennten im Lande bleiben [Where Austria could 
save: soy fl our is the best food. One kg of soy fl our replaces 
two kg of meat. 182 million shillings could remain in the 
country]. 33(312):7. Nov. 12. [Ger]
• Summary: L. Berczeller has succeeded in making a long-
lasting soy fl our (Sojabohnenmehl).
 Soy protein costs only about 3% as much as meat 
protein. It should be noted that soy protein (Sojaeiweiss) 
is the only plant-based protein which can fully replace the 
expensive animal protein found in meat, cheese, eggs, etc.
 Note: This is the earliest article seen (Jan. 2019) in the 
AustriaN Newspapers Online (ANNO) database that contains 
the German word Soyaeiweiss (soy protein). This word 
appears in 15 different issues of these newspapers from 1926 
to 1947.

54. Monroe Journal (The) (Monroeville, Arkansas). 1926. 
Austrian produces fl our from beans: bread said to be highly 
nutritious. Nov. 25. p. 1, col. 6.
• Summary: “Flour made from the soy bean with nutritious 
qualities exceeding that of meat has now been produced by 
an Austrian, Dr. L. Berczeller, it has been announced.
 “It is claimed for the new soy fl our that 5 per cent of it 
added to a 95 per cent quality [sic] of fl our greatly raises the 
nutritive value of the subsequent loaf of bread. The bread 
will also be more tasty and will keep fresh longer. The soy 
fl our can further be advantageously used in the preparation of 
soups, thus taking the place of meat, and in making pastries.”

55. Berczeller, L.; Wastl, Helene. 1926. Zur 
Ernaehrungsfrage von Europa [On Europe’s problem of 
food and nutrition]. Wiener Medizinische Wochenschrift 
76(48)1415-17. Nov. 27; 76(49):1454, 1457-60. Dec. 4. Also 
separately published in 1927 by Verlag von Moritz Perles, 
Vienna. [6 ref. Ger]
• Summary: Soy is not mentioned. Address: Physiological 
Inst., Univ. of Vienna.

56. Durig, A. 1926. Soja als Nahrungsmittel [The soy as a 
foodstuff]. In: F. Loew, comp. 1929? Einige Gutachten ueber 
das Berczeller’sche Sojamehl and Expert Opinions on the 
Berczeller Soy Flour. Vienna: Published by the author. 35 p. 
See p. 7-9. Letter dated Dec. 12. Unpublished manuscript. [3 
ref. Ger; Eng]
• Summary: “Soy beans have been used as food for many 
centuries in China and Japan. Since the year 1870 the 
cultivation of the soy bean has been carried on, on a large 
scale and forms a favourite article of export which goes in 
great quantities to Japan and also to Europe. In Austria, the 
soy beans were fi rst recommended as an article of food by 
Haberlandt at the Vienna Exhibition in 1873. Whereas in 
their native land they enjoyed universal favour as a food, 
neither the soy beans, nor any of the preparations made from 
them could gain a footing with us, with exception of the 
soy spices which was [sic, were] manufactured wholesale 
in the factories and were looked upon more as a luxury than 
an article of food. With us the soy beans have only found a 
use in the production of oil by pressing the beans, and this 
for various industrial purposes. No written records exist 
of the production of food oils or food fats from the soy 
beans. The residue in the press has been turned to valuable 
account as a fattening fodder just as is the case with the 
sunfl ower cakes, the poppy press cakes and the cottonseed 
cakes. Whether the warning against feeding such residues 
to cattle is justifi ed, and whether such feeding with the soy 
cakes is more liable to impair the health of the cattle than 
is the case with the feeding with other fat and albuminous 
residues is, to say the least, very questionable and must fi rst 
be proved by experiment. According to the great majority of 
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the available reports, it would appear that the soy can safely 
and advantageously be fed as a supplementary fattening 
fodder. As a direct human food it seems that, even in its 
native home, neither the soy bean nor the soy fl our, made 
from it, is used, while the spices prepared from the soy fi nd 
an extensive use especially in Japan where it is eaten with 
almost every dish. König asserts that in all probability every 
Japanese eats on an average 100 gr. of soy spices a day, so 
that the 9% of albumen contained in these spices counts as a 
considerable addition to his ration of albumen. The fl avour 
of the soy spice is attained by injecting mildew fungus into 
the half-boiled beans and leaving them in a damp condition 
at a temperature of 20º to 25ºC. and letting them ferment for 
months and even years, and it is only then that the savoury 
soy value is attained which is a current article of food for the 
masses, and is never wanting in the Japanese home.
 “Suchlike soy preparations cannot be introduced here 
probably owing to the different taste of the European, but 
also the attempt to introduce the soy in a different form as 
a food for our population has as yet met with total failure. 
Especially during the war attempts were made to market 
the soy bean as a highly nutritive and cheap article of food. 
These attempts failed and were bound to fail. It is impossible 
to render the soy bean edible by the simple process of boiling 
as is the case with other cereals. Not even after 5 or 6 hours’ 
boiling and even by adding cooking [baking] soda, does 
the soy bean become soft enough to eat. This is why Lüthje 
[Luethje] in Hamburg [Germany] ended by summarily 
refusing to accept it according to his report, in addition to 
the bad experiences made with the soy bean from a technical 
cookery point of view, unfavorable consequences followed in 
so far as many persons after eating soy beans complained of 
the diffi culty in assimilating them, deranged digestion, nay, 
perhaps even of certain symptoms which were put down to 
intoxication.
 “No doubt there are many people with whom the boiled 
soy bean as food did not agree, and it is certain that justifi ed 
complains arose about the injuries to health caused by eating 
the unsuitably cooked soy bean–especially when eaten 
together with the other war diet. Personal experience goes to 
prove this. But whether it is defi nite substances and which of 
these substances it is that is responsible for the detrimental 
effects on health is a question which in spite of Dr. Lüthje’s 
assumption that it may be the betain the harz [sic], the 
slime and the cholin, cannot be said to be proved. That this 
unfi tness is not to be attributed exclusively to the diffi culty 
of cooking the soy bean, a diffi culty which itself arises from 
the absence of starch which is so necessary for the process 
of ebullition, is proved by the fact that the usual millings of 
the soy bean (hence soy fl our) yield a fl our which is inedible 
and incapable of being kept. Likewise the attempt to improve 
the edibility and to combat the tendency to rancidity in the 
fat of the soy fl our by heating or by a treatment with steam 
or by roasting has not succeeded. Many years ago a sample 

of soy fl our from the Vienna workmen’s Bakery which had 
evidently been treated in this manner, was submitted to me 
and proved to be useless and even injurious to health. All the 
different drastic processes with which till now attempts have 
been made to render the soy fl our edible and preservable 
have, to the best of my knowledge, met with failure. Either 
the biological value of the fl our is impaired or still more fat 
has been added thus increasing the tendency to rancidity, or 
the fl our must be extracted in order separate the fat from the 
milling by means of benzin and then attempts must be made 
to rid the fl our of benzin by means of steam so that, in the 
end, in spite of all the work and the great expense involved 
in the process, there results nothing but a badly damaged 
article of food of inferior nutritive quality and physiological 
nourishing power, which, without doubt in the course of 
time, will turn out to be injurious to health.
 “Now Dr. Berczeller has really succeeded in discovering 
a process which enables these diffi culties in the way of 
exploiting the soy as a food for the masses to be overcome. 
The samples of fl our which were submitted to me were 
faultless as regards taste, in the production of rolls and 
pastries a mixture of 10% to 15% of soy fl our with wheat 
fl our has clearly proved a complete success as the permanent 
tests carried out on adults and children have shown that 
foods prepared with this supplement of soy fl our can not 
only be kept for months without suffering any detriment 
but can also be eaten without any distaste [from the] soy 
fl our produced by this process, which lay for two years in 
the laboratory of our institute has kept unchanged without 
turning rancid.”
 “Thus it appears to be a fact that the Berczeller process 
has succeeded in fi nding a simple way of producing a soy 
fl our which fulfi ls all the demands of the technicalities of the 
food question and makes it possible to introduce soy fl our in 
large quantities into the food for the masses. The signifi cance 
of this fact becomes apparent when it is considered that, as 
regards albumen, the soy bean counts among the richest of 
the albumen suppliers, contains albumen in a biologically 
undiluted form and is capable of substituting for animal 
albumen, moreover that the nutritive value of the soy bean 
and the soy fl our–on account of their high percentage of 
fat–is far greater than that of ordinary fl our and lastly that 
in the preparation of pastry the soy fl our is fully capable 
of substituting milk and eggs thus aiding considerably to 
diminish the price. As has been shown by numerous cooking 
tests, the soy can also be used to advantage as a rich basic 
in making sausages, food pastes and cheese and in baking 
rolls of all descriptions and it is possible, by replacing a part 
of the fl our with soy, to raise the nutritive value of the food 
both in its caloric worth and in its percentage of albumen. 
According to the present market prices the soy, calculated in 
the money value of calories, is also to be counted among the 
cheapest foods since there is no albumen supplier known that 
which can give us an equivalent quantity of albumen for the 
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same price and also because today the soy calorie is cheaper 
to buy than the fl our calorie. We must not, of course, forget 
that we have to reckon with different qualities of soy so 
that the price is to be calculated according to the sort of soy 
bean from which the fl our is obtained; it is likewise also to 
be expected that soy price will most likely rise considerably 
when the bean is supplied in large quantities to the mill and 
the fl our forwarded for human consumption.
 “It is to be remarked that after experimental exploitation 
well prepared soy fl our of about 10%, i.e. just as good as, 
let us say, good quality meat, will be used and thus this soy 
fl our will be employed to advantage, both as a fi rst-class, rich 
and appetising albuminous food, as a supplier of calories or 
as a technical substitute in the baking of fancy breads and 
cakes, and in the kitchen of the home. The high nutritive and 
albuminous value of the soy may be seen from the following 
fi gures:
 “Soy beans contain 13%-21% of fat, 29%-45% 
nitrogenous substances (crude albumen), 22.6%-32% 
extracts free from nitrogen–chiefl y about 33% albumen, 16% 
fat and 28% N. fr. [Nitrogen free] extracts.”
 The percentage of albumen in soy fl our is about 4 times 
as much as that of [wheat] fl our, and the caloric nutritive 
value is about 20% higher than that of fl our.
 “One has but to think of what a boon it would mean of 
we were in a position–and this could easily be done by the 
soy–to reduce the consumption of meat and sausages only 
1/5 of its present amount... The social political signifi cance 
of this question is beyond all doubt.” Address: Chairman, 
Physiological Institute, University of Vienna, Austria.

57. Berczeller, L. 1926. Die Bedeutung der Soja fuer die 
Volksernaehrung [The signifi cance of the soybean for public 
nutrition]. Therapia (Budapest). [Hun; Ger]*
• Summary: Presented at a joint meeting of the Hungarian 
League for More Production and the Hungarian League 
for Protection of Children, 12 April 1926, in Budapest. 
German translation in L. Berczeller. 1928. Publications on 
Berczeller’s Soy Flour. Vol. I. p. 1-6.
 Note: Only one library in the USA has the 1926 and 
1927 issues of this magazine–New York Academy of 
Medicine, Center for the History of Medicine and Public 
Health. On 23 July 2014 Johanna Goldberg, MSLIS and 
reference librarian there, looked through the author directory 
for 1927 and the tables of contents for the issues in their 
collection from 1926 (they do not have the full run for that 
year, unfortunately; missing issues 5, 9-12). All of the journal 
contents is in Hungarian. She did not fi nd Berczeller’s name.

58. Mallory, Walter H. 1926. China: Land of famine. 
American Geographical Society, Special Publication No. 6. 
199 p. See p. 112-14. Foreword by Dr. John H. Finley.
• Summary: “A striking example of the introduction and 
utilization of new crops may be seen in the case of the 

soy bean. Until recent years, beans and bean products 
have not occupied a place of importance in commerce, 
although they have been used as an article of food by the 
Chinese for centuries past. It is chiefl y due to experiments 
of the Japanese that the value of the by-products has been 
established... Modern Manchuria may be said to have 
been built on the soy bean.” Discusses the merits of soy 
fl our, and the work on its behalf of Dr. A.A. Horvath of the 
Peking Union Medical College, and by Dr. L. Berczeller, 
the Hungarian food physiologist. Address: Secretary, China 
International Famine Relief Commission.

59. Rout, Ettie A. (Mrs. F.A. Hornibrook). 1926. Native 
diet with numerous practical recipes. London: William 
Heinemann (Medical Books) Ltd. ix + 140 p. Plus 9 
unnumbered pages of plates. See p. 98-107. Preface by Sir. 
William Arbuthnot Lane. Illust. Index. 23 cm. [4 ref]
• Summary: On page 98 is a letter to the London Observer 
(17 Oct. 1926) titled “Soy fl our in bread” about the work of 
Dr. L. Berczeller of the Vienna Physiological Institute.
 Chapter 13, “The soya bean” (p. 99-107) begins: “This 
book would be incomplete without a reference to the Soya 
(or Soy) Bean–one of the most valuable legumes in the 
world.” It discusses. Long use of the soya bean in China 
by the native races. Introduction into Europe at the end of 
the 18th century. Over 1,000 varieties have been tested by 
the USDA and some 20 selected for cultivation. How the 
Chinese soak, then roast soya beans to be eaten like pea-
nuts [peanuts]. How to cook whole dry soybeans. USDA 
experiments with cooking whole dry soya beans. Two ways 
of pressure cooking. Sprouting soya beans. “Vegetable milk 
and vegetable cheese [tofu] are made from the soya bean.” 
How to make milk from soybeans. “The properties of soya 
milk and curd are similar to those of the milk and curd 
obtained from cows,... Lactic ferments also act upon it in the 
same way, also the ferments of certain European cheeses.” 
Vegetable milk. Tofu. Suggestions for introducing soya beans 
to Europeans and Americans.
 Page 100 states: “Many authorities claim that the soy 
bean will soon become one of the great foods of the civilized 
world. It contains a large amount of protein of very fi ne 
quality–as valuable as the casein of milk. The soy bean, 
indeed, takes the place of meat and milk in the diet of many 
millions of people in different parts of the world.”
 Page 104-06: “Vegetable milk may be used in the 
same way as cow’s milk. In China this milk is drunk by the 
Chinese in the early morning, with sugar added; it is also 
eaten as a thin broth with salted pickles. Throughout China, 
vegetable milk is extensively used for infant feeding [sic], 
and it is bottled and delivered each day to regular customers.
 “Investigations in America and Europe indicate that 
vegetable milk can be successfully used to replace cow’s 
milk in numerous preparations–e.g., in bread, cakes, creamed 
vegetables, custards, chocolate, and cocoa. It has been used 
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to check the spread of summer diarrhoea and other intestinal 
disturbances among babies. It was found that the milk was 
easily digested and easily excreted.
 “One form of soya bean curd is called Tofu. When a 
mineral salt or acid is added to soya bean milk, coagulation is 
produced, similar to the coagulation produced in animal milk 
by the same means. If the precipitated mass is allowed to 
drain, and is subsequently washed, a kind of white cheese or 
curd is produced. This cheese is called Tofu by the Japanese, 
Teou fu by the Chinese, and Dan Phu by the Annamites. It 
is said to have been originated by the Chinese philosopher 
Wha Nain Tze [Huai Nan Tzu; Liu An of Huai Nan] before 
the Christian Era, and introduced into Japan from China by 
the Buddhists. Ordinarily it has the consistency of cream 
cheese, but when subjected to pressure and allowed to dry it 
becomes much fi rmer, and can be rolled and cut into pieces. 
It is sometimes fried in oil, or used in omelettes, etc. Various 
kinds of fragrant dry curd (Hsiang Khan) are used sliced in 
soups and with vegetable dishes. Smoked curd, which keeps 
very well, is prepared by cooking the curd in soya sauce 
diluted with about 80 per cent. of water, and then smoking it 
in the same way as meat is smoked.*”
 (Footnote: *”For fullest details of Soya Bean, see The 
Soybean by Piper and Morse (of United States Agricultural 
Department)).” Address: [England].

60. Freud, Jean. 1927. La farine de soja [Soy fl our]. Presse 
Medicale 35(6):92-93. Jan. 19. Reprinted in: L. Berczeller. 
1928. Publications on Berczeller’s Soy Flour. Vol. I. [Fre]
• Summary: The fi nancial crisis affecting countries across 
Europe has led to many cost-saving measures in almost 
every country, including France. These measures generally 
follow a certain progression. They begin with restrictions 
in state administration, and eventually consider ways to 
economize in the general population’s food supply. However, 
restrictive measures meet resistance from those they affect, 
and we must admit that the public’s resistance to this is quite 
often justifi ed. From a scientifi c perspective, the topic of 
food falls under physiology, and physiologists would say that 
reducing the quantity and altering the usual quality of our 
food is a very risky proposition. If we want to replace the 
most expensive food with less expensive food, we must look 
for substitutes that are not signifi cantly inferior in terms of 
their biological value; otherwise, we cannot require that they 
be adopted.
 Animal-derived foods are the most popular. Meat, with 
its animal protein and fat, provides the most expensive 
calories. If we were to ask physiologists what kinds of 
savings would be acceptable, they would recommend 
replacing them with plant-based protein and fats with a 
nutritional value equal to that of animals, at least in part. 
Here, immense savings are possible.
 In this regard, a detailed examination of soy fl our 
is compelling, both in terms of biology and the national 

economy.
 Soybeans (haricots de soja) are a very common food in 
East Asia, China and Japan. They are used on a daily basis, 
and in Japan for example, the average person consumes 
100 g per day. The beans are the main agricultural product 
of Manchuria, and since 1908, large quantities have been 
imported to Europe in order to extract oil using improved 
processes. Soybeans can be grown in every country, even 
in places where corn struggles to grow. The different types 
of beans that exist in Manchuria differ in fat and protein 
content. Growing trials in Hungary and European Russia 
have shown that it is possible to improve the seeds’ protein 
and fat content.
 The botanical name of these beans is: Glycine hispida or 
Dolichos Soja L.
 Soybeans are smaller than beans common to European 
countries. They are yellow or spotted. Their thin skin swells 
easily in a few minutes, and becomes permeable to water. 
The seed begins to swell, and the absorbed water more 
than doubles the seed’s volume. This increase is due to the 
protein’s ability to retain large quantities of water.
 These beans contain a large amount of phosphate, 
which makes them especially signifi cant in comparison with 
our foods, which often totally lack or contain very little 
phosphate. This information may become more signifi cant if 
we consider the role phosphates play in the development of 
our organism and maintenance of our metabolism.
 From an average of different types, the chemical 
analysis of the beans gives:
 35% protein, 10% oil; one specifi c feature of these 
beans is that they contain no starch, only dextrins and 
other crystallizable carbohydrates, i.e. sugars. We will 
also mention that the beans contain signifi cant amounts of 
enzymes such as diastase and urease.
 Special interest should be paid to the considerable 
lecithin content, one of the most valuable lipoids [lipids], and 
fi nally to the vitamin A dissolved in the oil. The [solvent] 
extraction processes remove this vitamin entirely.
 All of these valuable properties have led people to 
consider growing soybeans on a practical and industrial level 
as a food source; during and after the great war, numerous 
trials were conducted to identify a form appropriate for 
practical application. This research was encouraged by 
Osborne and Mendel’s investigations: their results confi rmed 
the great resemblance between the proteins from animals and 
soybeans.
 In spite of the encouraging results, the technical solution 
seemed impossible for the following reasons: fi rst, preparing 
the beans in the European way, as for our ordinary beans, 
does not make soybeans edible and digestible, because even 
a very long cooking time does not make them tender, as is 
the case with our other legumes (légumineuses). In addition, 
soybean oils (les huiles de soja) in their raw form grow 
rancid very quickly, and therefore make the basic ground 
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fl our bitter and inedible. Since the oil causes the bitter taste, 
methods have been developed to extract the oil from this 
fl our.
 These oil-extraction processes considerably increase the 
product’s cost and greatly decrease its nutritive value. The 
decrease is easily calculated when we know the percentage 
of fat contained in the beans, which makes up almost half of 
the total caloric value. On the other hand, all of the extraction 
processes remove the fl our’s total vitamin A content, an 
important point when looking at a food’s biological value. 
Similarly, we must also mention the protein denaturation that 
occurs. All of this makes the prolonged use of such a product 
impossible. Biological experiments of suffi cient length have 
shown that this type of industrial application is not feasible, 
and everyday life confi rms this scientifi c conclusion. 
Defatted soy fl our is well known, with no real practical use, 
limited to a narrow medical application and not in proportion 
with its value.
 However, we feel that this biological and technical 
problem has been much better resolved by Berczeller (of 
the Vienna Physiology Institute [Institut de Physiologie 
de Vienne]). Soy fl our prepared using his method is a nice 
yellow color, with a taste resembling almond fl our, and 
lacking odor.
 The offi cial chemical analysis confi rmed by our own test 
gives the following result:
 Nitrogen 7.28%
 Crude protein bodies 45.50%
 Protein bodies soluble in pepsin IICI 40.75%
 Fat [vegetable oil] 22.38%
 Lecithin 0.145%
 Ash 4.18%
 There is always less than 10% water, and a variable 
amount of sugar, which is also always less than 10%.
 This table shows that the fl our in question contains all 
of the oil from the beans; in spite of this, the fl our samples 
we have had for over a year have not become rancid, and 
the fl our has maintained a pleasant taste. It is edible even 
when raw. Exclusive nutrition experiments confi rmed the 
overall value of this food, and special experiments showed a 
considerable amount of vitamin A. The lecithin is identical to 
that of an egg yolk.
 The bran, a by-product of producing this fl our, is a 
valuable animal feed.
 This fl our can be used to make different cakes in place 
of milk and eggs; it retains its yellow color and does not 
change the taste; it is benefi cial as a substitute for meat in 
sausages, at up to 40% quantity. It can be used to make 
soups and bread rolls which are generally made using milk. 
Using only 5% in ordinary bread increases its shelf life, 
since the fat prevents it from drying out. In addition, the 
nutritive value of the ordinary bread increases considerably. 
There is no technical diffi culty in cooking with it. Products 
prepared with the fl our keep very well and can serve as a 

valuable provision for armies and large public institutions 
(Continued). Address: Physiological Laboratory, University 
College, Cork, Ireland.

61. Freud, Jean. 1927. La farine de soja [Soy fl our 
(Continued–Document part II)]. Presse Medicale 35(6):92-
93. Jan. 19. Reprinted in: L. Berczeller. 1928. Publications 
on Berczeller’s Soy Flour. Vol. I. [Fre]
• Summary: (Continued): Comparing Berczeller’s soy fl our 
with some ordinary foods is very instructive from a caloric 
perspective.
 Lean beef meat with bone 1,210 calories per kg
 Fatty pork meat 3,840
 Butter 8,000
 Milk 670
 Peas or lentils 2,600
 Potatoes 880
 Wheat fl our 3,400
 Sugar 3,900
 Ordinary beans (Haricots) 2,570
 Soy fl our 4,730
 In this table, we can see the strong position of soy fl our 
among the other ingredients. If we recall the high fat content 
and the excellent quality protein, we can understand the 
general signifi cance of this product in our diet. Adding only 
5% of this fl our to wheat fl our considerably increases bread’s 
nutritive value and replaces one-fi fth of the animal protein 
necessary per day, when 300 gm of this bread is consumed 
per day.
 No less interesting from a practical perspective is the 
absolute price of producing the fl our and the relative price 
of soybean calories. In spite of the fact that up until now we 
have only been able to use beans imported from Manchuria, 
the price of soybean fl our is only 3.5% higher than ordinary 
fl our, and the price of a soybean calorie (without considering 
the special value of its components) is only 76% of the cost 
of a calorie in ordinary fl our (i.e. 2/3).
 Compared to the meat it can replace, one soybean 
calorie costs only 7% of a meat calorie. Compared to milk, a 
soybean calorie costs only 24.3% as much.
 We believe that these ratios, which are already quite 
favorable, will continue to improve if, through more 
widespread use, they become less expensive to grow in 
countries closer than Manchuria, and if the transportation 
costs can be eliminated. France and its colonies, for 
instance, are no less conducive to growing this plant than 
where it currently originates. The whole country would 
see considerable savings if we replaced just 5% of animal 
proteins with protein from soybeans.
 In our opinion, the mass introduction of this product 
would have almost the same consequences as the 
propagation of the potato throughout Europe, and could have 
a surprising effect on the national economy of any country.
 Note: The word soja appears 21 times in this article. 
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Address: Physiological Laboratory, University College, 
Cork, Ireland.

62. Parsons, T.R. 1927. The use of the soy bean in human 
nutrition. Lancet i(5396):267-68. Jan. 29. Reprinted in: L. 
Berczeller. 1928. Publications on Berczeller’s Soy Flour. Vol. 
I. 4 p. [8 ref]
• Summary: Contents: Introduction. Source and properties of 
the bean. Its employment as food. Relative cost. Conclusion.
 A large-scale investigation of the possibilities of the 
soybean as an article of diet is suggested. Prof. Parsons 
shows that a new phase in soy bean utilization has been 
entered, owing to a discovery by Dr. Laszlo Berczeller in 
Vienna, showing that the undesirable constituents of the 
soy bean can be removed by special milling and fractional 
distillation without interfering with the high nutritional 
value of the resulting meal [fl our]. Prof. Parsons bases on 
these facts a well-considered appeal for an investigation 
on a large scale, hazarding the opinion that Haberlandt’s 
prescience may yet be realised and the soy bean come to 
be extensively utilised in the diet of the masses to supply 
the proteins and fats needed in supplement of the abundant 
carbohydrate which they obtain from the potato. His facts 
and fi gures should certainly receive the attention of all who 
are interested in the feeding of men or animals.
 Tables show: (1) Percentage composition of Berczeller’s 
dried milled fl our. (2) Cost of manufacturing this fl our in the 
UK, where one ton of soy beans at Hulls costs £11 2s 6d. 
The retail price per ton of the fl our is estimated to be £20 4s 
1½d. (3) Cost per 1000 calories from various foods. Soya 
fl our, at just less than 1½d is the least expensive. (4) Cost 
of 30 gm of protein from various foods. Soya fl our, at about 
½d is the least expensive. Address: Asst. Prof. for Medical 
Research, The McGill Univ. Clinic, Royal Victoria Hospital, 
Montreal, Canada.

63. Kupelwieser, Ernst. 1927. [Analysis of Berczeller’s soy 
fl our]. In: F. Loew, comp. 1929? Einige Gutachten ueber 
das Berczeller’sche Sojamehl and Expert Opinions on the 
Berczeller Soy Flour. Vienna: Published by the author. 35 p. 
See p. 11. Dated Feb. 7. Unpublished manuscript. [Eng]
• Summary: The soy fl our contains 6.83% moisture, 41.72% 
protein (N x 6.25), 20.04% fat, and 4.96% ash.
 Note: An English translation of this analysis is found in 
“Expert Opinions on the Berczeller Soy Flour” (unnumbered 
page). The analysis was conducted by Dr. Ernst Kupelweiser 
(of Vienna) at the State Testing Offi ce for Foodstuffs at 
Graz. The sample arrived on 18 Jan. 1927. Address: Vienna, 
Austria.

64. Wastl, Helene. 1927. [Analysis of Berczeller’s soy 
fl our]. In: F. Loew, comp. 1929? Einige Gutachten ueber 
das Berczeller’sche Sojamehl and Expert Opinions on the 
Berczeller Soy Flour. Vienna: Published by the author. 35 p. 

See p. 10. Dated Feb. 24. Unpublished manuscript. [Eng]
• Summary: It contains 44.8% albumen and 22.1% fat on a 
dry weight basis.
 Note: An English translation of this analysis is found in 
“Expert Opinions on the Berczeller Soy Flour” (unnumbered 
page). The analysis was conducted by Dr. Helene Wastl 
(of Vienna) at the General Federal Offi ce for the Testing 
of Foodstuffs at Innsbruck. The sample arrived on 10 Dec. 
1926. It was described as: “Yellowish white fi ne fl our, 
odourless, of a slightly sweet agreeable taste.” Address: 
Vienna.

65. Wastl, Helene. 1927. Das haltbare Sojamehl [Long-
lasting soy fl our]. Muehle (Die) No. 34. 4 p. Feb. 24. 
Reprinted in: L. Berczeller. 1928. Publications on 
Berczeller’s Soy Flour. Vol. I. 3 p. [Ger; eng]
• Summary: A large 6-column table shows the nutritional 
composition of various common foods: Potatoes, the fi nest 
wheat fl our (Weizenmehl), rye fl our, oatmeal, corn fl our, bean 
fl our (Bohnenmehl), pea fl our (Erbsenmehl), long-lasting 
soy fl our (haltbares Sojamehl), lean beef, hens’ eggs, whole 
cow’s milk. For each food is given: Water, protein, fat, 
carbohydrates, and calories per kg. The soy fl our contains 
9% water, 41% protein (highest of all), 20% fat (vegetable 
oil, highest of all), 24% carbohydrates, and 4,700 cal/kg 
(highest of all).

66. Horvath, A.A. 1927. The soybean as human food. 
Chinese Economic Journal 1(2):175-92. Feb. [25 footnotes. 
Eng]
• Summary: Contents: Soybean cake, soybean meal, and 
soybean fl our for food: Soybean press cake, soybean 
extraction meal, soybean fl our (Berczeller, Soyama, 
Aguma, Ehrhorn), Sojawurze (Suppenwurze, Maggi cubes), 
digestibility of soybean fl our, value for infants, some medical 
aspects of the use of soybean fl our, soybean fl our in diabetes 
(incl. Sarton).
 Concerning soybean extraction meal (p. 177-79): This 
meal is shipped in bags and traces of benzine are easily 
removed. The process used at the Suzuki extraction plant in 
Dairen (the only extraction plant in Manchuria) is described; 
the solvent is benzine. “A new extraction plant (at the 
Borodin-Takata Alcohol Factory) is now under construction 
at Imienpo, in North Manchuria. By the new process, beans 
are fi rst pulverized, then operated upon with alcohol, for the 
extraction of the oil content... The owner claims that ‘there 
is no foreign taste left which would make the oil or the bean 
cakes unsuitable for human food.’” Analyses conducted at 
the S.M.R. Co. Central Laboratory, Dairen, show that this 
“bean meal” contains: water 7.90%, protein 57.04%, oil 
3.41%, carbohydrates 16.92%, coarse fi bre 8.63%, and ash 
6.69%.
 “The solvent method of extraction, involving the use of 
benzine or gasoline, is used by many of the large oil mills 
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in European countries, especially England.” Mills in the 
USA do not yet use the solvent method; they use traditional 
hydraulic and expeller processes. “The new process used by 
the Hansa Mill at Hamburg (Germany) called the Bollmann 
process, is so economical that the profi ts of bean milling can 
be enormously increased. By this process the beans are fi rst 
pressed and then extracted. The extracted meal is utilized 
for the manufacture of a highly valuable soybean fl our for 
food (Footnote: But extracted soybean meal (fl our) does not 
contain any fat soluble vitamin, as shown by Hornemann 
[1925]). The oil is submitted to refi ning, during which crude 
lecithin is extracted. It is purifi ed and sold in a form of pure 
lecithin.
 (Footnote: “The soybean contains 1.64 per cent lecithin 
(an organic phosphorus compound), the price of which in 
China is about $18.00 (Mex.) per pound. It shows that the 
value of the lecithin contained in soybeans is greater than 
the market price of the beans themselves. Extracted soybean 
meal is therefore deprived of lecithin, which is a highly 
valuable food constituent, especially for the nervous system. 
Ordinary beans (navy beans, etc.) contain only 0.81 per cent 
lecithin)” (p. 178).
 Note 2. This is the earliest English-language document 
seen (March 2016) that contains the term “crude lecithin.”
 Page 182 states: “Soybean fl our is also utilized in 
the manufacture of breakfast foods and can be used in the 
preparation of vegetable milk and bean curd.”* (Footnote: 
*”In the United States some very good breakfast foods and 
an excellent fi nely powdered soybean milk powder “Soy 
Lac” is made by J.A. Chard, Soy Products, 263 W. 12th St., 
New York City, who has been experimenting for some time 
with soybeans.)” Note 3. This Soy Lac appears to be the fi rst 
commercial soymilk made in America.
 Berczeller (p. 183-84): “A few years ago the Hungarian 
food physiologist, Prof. L. Berczeller, elaborated a process 
for manufacturing a soybean fl our containing a large 
percentage of fat. This does not become bitter if kept for 
over a year, and has a very pleasant taste. The process is 
patented in nearly all the countries of the world. Its chemical 
composition is given in the above table and its food value 
in a previous chapter. This fl our contains the expensive fat-
soluble vitamin which is defi cient in the food of the white 
race. It is of yellow colour, has a sweet, agreeable nutty taste, 
and does not produce obesity, notwithstanding the fact that 
it contains a high percentage of fat. According to Berczeller, 
the uses of this soybean fl our “O” are as follows:
 “1. As roasted fl our, with an equal part of wheat fl our for 
soups or vegetables;
 “2. For pastry, 10-15 per cent soybean fl our is mixed 
with wheat fl our. In this case no eggs or only a few need 
be added. The soybean fl our gives to the dough a beautiful 
yellow colour;
 “3. As an addition to meat, 25-50 per cent of soybean 
fl our can be mixed with chopped meat for meat balls, 

sausage stuffi ng, etc.
 “4. All sorts of fl our dishes can be baked with the 
addition of soybean fl our. The taste of the dishes thus 
prepared becomes better and the nutritive value higher 
(besides the economy in butter, eggs and sugar);
 “5. The addition of even 5 per cent soybean fl our in 
making wheat bread causes a much longer keeping capacity 
of the bread in a fresh state, the fat preventing the bread from 
getting stale;
 “6. The soybean fl our can be used also on a large scale 
in the foodstuff industry, and in different ways; e.g., in the 
manufacture of paste products (as a substitute for eggs), 
cakes, biscuit products, milk-bread (10-16 per cent soybean 
fl our instead of milk), sausages and pastry products (as a 
substitute for meat).
 “Berczeller’s soybean fl ours can be manufactured 
with little trouble in rice mills or pea mills, where they are 
decorticated. Eighty-fi ve per cent of soybean fl our can be 
recovered from soybeans. The residue forms a valuable food 
for animals. According to Berczeller, the cost of production 
of soybean fl our in a European country is as follows:
 “One ton of soybeans: 245 shillings. Ten per cent milling 
expenses: 25 shillings. Total: 270 shillings. Subtracting the 
value of the bran: 20 shillings. Cost of 850 kg of soybean 
fl our: 250 shillings. Or one ton costs: 294 shillings.
 “According to Berczeller, soybean fl our is an ideal 
concentrated food for soldiers, sailors, tourists, etc., in the 
form of biscuits, etc., because it furnishes a substitute for 
animal foodstuffs which spoil easily. Berczeller points out 
that soybean fl our is not a substitute for wheat fl our but 
a natural vegetable complement to wheat fl our, and one 
which can be substituted for expensive animal foodstuffs 
for lowering the living rates [cost of living] of humanity to 
a degree that could not be reached either by potatoes, maize, 
or by intensive farming. Austria and Hungary are planning to 
start a very intensive utilization of Berczeller’s soybean fl our. 
This fl our, being cheap and easy to manufacture in native 
rice mills, may be of great importance to China.”
 Note 1. This is earliest document seen (May 2010) 
showing that Dr. A.A. Horvath was aware of the work of 
Prof. Berczeller, who patented a process for improving the 
fl avor / palatability of soya fl our.
 Page 185 states, in a discussion of soybean fl ours: “In 
Bollmann’s process the oil is completely removed from the 
soybean material and the fl our is therefore deprived of both 
the lecithin and the fat soluble vitamin.”
 Sojawurze (p. 187-88): “The profi t from Ehrhorn’s 
process could be much increased if part of the soybean fl our 
were used for the manufacture of products similar to beef 
extracts, called in German ‘Suppenwurze.’ They are able to 
give to soup the taste and fl avour of beef bouillon. They are 
used extensively in Germany, e.g., the well-known ‘Maggi’ 
cubes, and were manufactured in large quantities in pre-War 
and War time from soybean fl our at the Aguma factory under 
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Ehrhorn’s supervision.”
 Reprinted in 1927 as part of an 86-page monograph 
titled “The Soybean as Human Food” (Peking, China). 
Address: M.D., Peking Union Medical College, China.

67. Barry, D.T.; Freud, J. 1927. The advantages of growing 
soya bean in Ireland. Farmers’ Gazette (London) 86(10):297. 
March 5.
• Summary: “The economic crisis which has occurred 
in the various countries of Europe has been met by 
numerous methods of saving... From this point of view 
it is interesting and important to make a close study of 
the fl our of soya bean, both from biological and national 
economic standpoint.” The authors then give a detailed 
analysis of, followed by praise for, the whole (full-fat) soy 
fl our developed by Berczeller of the Institute of Physiology, 
Vienna. They discuss its nutritional value, many uses, 
and price (which on a per-calorie basis is 2/3 the price 
of ordinary fl our). Noting that “The cultivation of soya 
is possible in every country where maize grows,” they 
conclude: “It is our intention to make a trial in growing the 
bean on a small scale this year and to get the fl our milled in 
Ireland. We intend further to bring the project to the notice 
of the Minister of Agriculture, as we believe that intensive 
growth of the bean and manufacture of the fl our would be an 
invaluable asset and an enormous advantage to the country in 
general.”
 Note 1. The second author’s name is misspelled; it 
should be John Freud. Note 2. This is the earliest document 
seen (March 2007) concerning the cultivation of soybeans 
in Ireland (probably). Address: [University College, Cork, 
Ireland].

68. Kupelwieser, Ernst. 1927. Haltbares Sojamehl [Long 
lasting soy fl our]. Forschungen und Fortschritte 3(11):84-85. 
April 10. Reprinted in: L. Berczeller. 1929. Publications on 
Berczeller’s Soy Flour. Vol II. 3 p. [4 ref. Ger]
• Summary: Discusses the food value and low cost of 
Berczeller’s soy fl our. Address: Dr., Privatdozent fuer 
Physiologie, Univ. of Vienna, Austria.

69. Good Health (Battle Creek, Michigan). 1927. The dietary 
value of the soy bean. 62(4):36. April.
• Summary: “A recent issue of the Lancet calls attention to 
the special nutritional value of the soy bean...
 “Now, however, a new phase in the use of the soy 
bean has been entered upon, owing to the discovery of 
Doctor Berczeller of Vienna [Austria] that the obnoxious 
constituents can be eliminated by a special milling process 
and fractional distillation, without interfering with the high 
nutritional value of the meal [fl our]. This nutritional value 
is so great that Professor Haberlandt, years ago, prophesied 
that the carbohydrate stores of the potato would come to be 
supplemented, at least in the diet of the poorer classes, by the 

proteins and fats provided in such abundance in the soy bean.
 “The proteins of the soy bean are, according to 
McCollum, distinctly more valuable from the point of view 
of nutrition than are those of the other legumes.”

70. Horvath, A.A. 1927. The soybean as human food. 
Peking and Shanghai, China: Chinese Government Bureau 
of Economic Information. Booklet Series No. 3. 86 p. May. 
Reprinted from Chinese Economic Journal, Sept. and Nov. 
1926, and Jan. to April 1927. No index. 21 cm. [38 ref]
• Summary: A very original and important book. Contents: 
Preface by Macey F. Deming, Tappan New York, from an 
address at a meeting of the National Soybean Growers’, held 
at Washington, DC, Sept. 1925. Introduction. 1. General 
ingredients of the various Manchurian beans. 2. Composition 
of some Japanese soybeans and of the common American 
varieties. 3. Value of the soybean as food. 4. Soybean oil for 
food. 5. Refi ned soybean oil: As substitute for salad or frying 
oil, as substitute for hardened oil and lard (hydrogenation), 
in oleomargarine and vegetable butters. 6. Whole soybean as 
food: Immature or green soybeans, mature or dry soybeans, 
the digestibility of the boiled soybean seeds, boiled soybeans 
as a food of predominant importance in China, soybean 
coffee, soybean chocolate, soybean sprouts.
 7. Soybean cake, soybean meal and soybean fl our for 
food: Soybean press cake, soybean extraction meal, soybean 
fl our (Berczeller, Soyama, Aguma, lecithin, Ehrhorn), 
Sojawurze (Suppenwurze, Maggi cubes), digestibility 
of soybean fl our, value for infants (p. 53, based on the 
research of Dr. Ruhrah in the USA), some medical aspects 
of the use of soybean fl our, soybean fl our in diabetes. 
8. Soybean milk for food: Introduction, preparation of 
soybean milk, properties (incl. inoculation with a culture 
of yoghurt [yogurt] bacteria to give a curd-like acid mass), 
market prices, composition, nutritive value, new methods 
in the manufacture of soybean milk (Prof. Laxa in Prague 
[Czechoslovakia], Li Yu-ying, Soyama), some dietetical 
advantages and applications of the soybean milk, condensed 
soybean milk and milk powder (Soy Lac soybean milk 
powder made in America by Chard), soybean cake, soybean 
meal and soybean fl our as material for soybean milk, yu p’i 
and yu ba (yuba; also fu chu).
 9. Soybean curd (tofu) for food: Preparation and types 
(classical name is li chi), historical, present state (of tofu in 
China), chemical composition, digestibility, utilization. 10. 
Fermented soybean products for food. Soy sauce: Kibiki 
and sobiki tamari, composition of various soy sauces. Natto. 
Miso. Conclusion. Bibliography.
 On page 9 we read: “An industry which promises to 
be of importance in a further utilization of the soy bean is 
the manufacture of ‘vegetable milk.’ At the present time 
a factory in New York State is being equipped for this 
purpose.” Address: Peking Union Medical College, China.
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71. Wastl, Helene. 1927. Das haltbare Sojamehl, ein 
Volksnahrungsmittel der Zukunft [Long-lasting soy fl our, 
a people’s food of the future]. Chemische Rundschau fuer 
Mitteleuropa und den Balkan 4(12):93-96. June 24. (Chem. 
Abst. 22:4667). Also in Die Muehle (1927), No. 34. Feb. 24. 
[Ger]
• Summary: Importance and food value of soy fl our.

72. Commissione per lo Studio della Soja [Commission 
for the Study of Soya]. 1927. Relazione generale a S.E. Il 
Ministro. Ministero della Guerra; Direzione centrale della 
Sanita Militare, Roma, Provv. gen. dello Stato, Librerie 
[General report for the Minister, Ministry of War, Central 
Directorship of Military Health, Rome, State General 
Superintendent’s Offi ce, Libraries]. Giornale di Medicina 
Militare 75(5-6):281-356. May 1-June. [Ita]*
• Summary: Partial Contents: Part II. Describes the 
composition of soybean seed and fl our and the characteristics 
of bread made from it; Part IV. Describes experiments in 
nutrition; Part VI. Takes up the Berczeller soy fl our and its 
composition and results in feeding it to human beings.

73. Therapie or Therapia (Budapest, Hungary). 1927. [The 
signifi cance of soy fl our for feeding the people]. Aug. [Hun]*
• Summary: In Hungary, the League for the Protection of 
Children has taken a hand in the distribution of soya fl our to 
children’s Homes, sanatoria, etc. A better recommendation 
can hardly be imagined.

74. Berczeller, Ladislaus. 1927. Verfahren zur Veredelung 
von Sojabohnen [Process for refi ning soybeans]. Austrian 
Patent 124,999. Oct. 15. 2 p. Issued 26 Oct. 1931. [Ger]
• Summary: This patent is an addition to Austrian patent no. 
106,346 of 20 Jan. 1921. Address: PhD, Vienna, Austria.

75. Costa, Domenico. 1927. Sulla panifi cazione con le farine 
di estrazione di soia [On making bread with solvent extracted 
soy fl our]. Annali di Chimica Applicata (Rome) 17(2):524-
30. Nov. (Chem. Abst. 22:1197). [2 ref. Ita]
• Summary: A maximum of 10% soy fl our can be used.
 The percentage composition of wholemeal fl our from 
the seeds of yellow Soja hispida and that of the fl our 
obtained from seeds extracted with light petroleum (in 
parentheses) were: Moisture 10.40 (10.80); protein (nitrogen 
x 6) 37.98 (47.34); cellulose 5.05 (5.35); fat 18.32 (0.37); 
non-nitrogenous extractives 23.83 (30.16); ash 4.42 (5.98).
 Loaves were prepared from mixtures of 75% wheat 
fl our or the 82% fl our now compulsory in Italy with one 
fourth or one ninth of its weight of soy fl our, from which the 
unpleasant fl avoring materials were fi rst removed. The bread 
proved heavy and unappetizing, and, even with the smaller 
proportion of soy fl our, not readily tolerated in cases of weak 
digestive powers. Address: Italy.

76. Product Name:  [Berczeller’s Soybean Flour].
Manufacturer’s Name:  Berczeller (L.) Co.?
Manufacturer’s Address:  Deak-tes 1, Budapest V, 
Hungary.
Date of Introduction:  1927.
New Product–Documentation:  Horvath. 1927. The 
Soybean as Human Food. p. 46. Berczeller’s whole (full-fat) 
soy fl our contains 45.5% protein, 22.4% fat, and 4.8% ash.
 Note 1. This is the earliest known commercial soy 
product made in Hungary.
 Note 2. The evidence that Berczeller made whole soy 
fl our in Budapest at all, or before he made it in Vienna is 
limited to this one reference. All the many articles, ads, etc. 
about Edelsoja in the AustriaN Newspapers Online (ANNO) 
make no reference to a factory or bakery in Budapest. 
However (as of March 2020) ANNO, which covers the 
Austro-Hungarian Empire, has only one newspapers based in 
Budapest and it covers only the year 1910.
 The Hungarian language uses the Latin alphabet (the 
same as German and English) but with many diacritical 
marks.

77. Budai, K. 1927. [Soy fl our from the standpoint of bakery 
technology]. Ungarische? Muehlenzeitung 8:-. [Hun; Ger]*

78. Horvath, A.A. 1927. The soybean for food and feed. The 
Manchurian Research Society. *
• Summary: 1926 articles on soyfoods published in the 
Chinese Bureau of Economic Information.

79. Berczeller, L. 1927? Arbeiten von L. Berczeller 
[Bibliography of the works of Dr. L. Berczeller, 1911-
1926]. In: F. Loew, comp. 1929? Einige Gutachten ueber 
das Berczeller’sche Sojamehl and Expert Opinions on the 
Berczeller Soy Flour. Vienna: Published by the author. 9 p. 
Undated. Unpublished manuscript. [150 ref. Ger]
• Summary: The dates of the works in this chronological 
bibliography go from 1911 to 1926. Address: Vienna, 
Austria.

80. Wastl, Helene. 1928. Zur volkswirtschaftlichen 
Bedeutung des Sojamehles fuer Deutschland [On the 
economic signifi cance of soy fl our for Germany]. 
Volksernaehrung (Die) (Berlin) 3(1):6-9. Jan. 5; 3(2):19-20. 
Jan. 20. Reprinted in: L. Berczeller. 1928. Publications on 
Berczeller’s Soy Flour. Vol. I. 7 p. [16 ref. Ger]
Address: PhD, Vienna, Austria.

81. Szanto, Josef. 1928. Das Sojamehl in der Diaet 
der Zuckerkranken [Soy fl our in the diet of diabetics]. 
Therapie or Therapia (Budapest, Hungary). Jan. 3 p. 
German translation in: L. Berczeller. 1928. Publications on 
Berczeller’s Soy Flour. Vol. I. 3 p. [Hun; Ger]*
• Summary: Contains recipes. Address: Hungary.
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82. Neue Freie Presse (Vienna, Austria). 1928. Vortraege und 
Versammlungen [Lectures and meetings]. No. 22859. May 6. 
p. 13. Sunday morning edition. [Ger]
• Summary: In the middle column, the 2nd line from the 
bottom states: What does Edelsoja mean for public nutrition? 
(Volksernaehrung)?
 Note 1. Where was this lecture held? It was on a hike 
with various lectures that were presented during the hike. 
The hike was organized by the Kneipp Society (Kneipp 
Bund). It was a hike past the Wildgrube, Sulzwiese to 
Weidling. It departed from the meeting point at the last stop 
on streetcar line no. 37 on the Hohe Warte hill.
 When did the talk about Edelsoja take place? From 2:30 
to 2:45 on “today, Sunday,” May 6, 1928.
 Note 2. This is the earliest document seen (March 2020) 
that mentions Edelsoja, a whole soy fl our; it may well signify 
that Edelsoja is now on the market as a commercial product.
 Note 3. “Edelsoja” could be translated as the “noble 
soya,” “noble soy,” “pure soya,” or “pure soy.”
 Note 4. This is the earliest document seen (March 2020) 
in the AustriaN Newspapers Online (ANNO) database that 
contains the German word Edelsoja (a brand of whole soy 
fl our). This word (spelled without a hyphen) appears in 142 
different issues of these newspapers from 1928 to 1942.

83. Product Name:  [Edelsoja (Whole Soy Flour)].
Foreign Name:  Edelsoja.
Manufacturer’s Name:  Oesterreichische Soja-
Aktiensgesellschaft.
Manufacturer’s Address:  Vienna, Austria.
Date of Introduction:  1928 May.
New Product–Documentation:  Neue Freie Presse (Vienna, 
Austria). 1928. Vortraege und Versammlungen [Lectures 
and meetings]. May 6. p. 13. No. 22859. Sunday morning 
edition.
 Sprung, Hertha. 1928. Edelsoja: ‘Was jede Hausfrau 
von diesem neuen Nahrungsmittel wissen sollte’ [Edelsoja: 
What every housewife should know about this new food]. 
Oesterreicherin (Die) 1(8):11-12. Oct. 1.
 Kon. 1930. Maka i pieczywo. Discusses the nutritional 
value of Edelsoja soya bean fl our, and especially its vitamin 
and mineral contents.
 Kon and Markuze. 1931. Biological value of the 
proteins from breads... p. 1476. “The soya bean fl our 
‘Edelsoja’ was purchased from the Oesterreichische Soja-
Aktiensgesellschaft in Vienna. It is manufactured under a 
secret process (Berczeller) and is stated by the manufacturers 
to keep indefi nitely without becoming rancid although it 
contains about 20% fat.”
 Horvath. 1931. Scientifi c Monthly. 33:258. “Soya Flour 
as a National Food.”
 Oberkommando der Wehrmacht. 1938. Some Culinary 
Uses of Soybean Flour.

 Note: This is the 2nd earliest known commercial soy 
product made in Austria.

84. Neue Freie Presse (Vienna, Austria). 1928. Vortraege und 
Versammlungen [Lectures and meetings]. No. 22862. May 9. 
p. 8. Wednesday. [Ger]
• Summary: In the middle column, the 6th line from the 
bottom states: Edelsoja and its use in the kitchen.
 Note: This is the 2nd earliest document seen (March 
2020) that mentions Edelsoja.

85. Neue Freie Presse (Vienna, Austria). 1928. Vortraege und 
Versammlungen [Lectures and meetings]. No. 22873. May 
20. p. 14. Saturday. [Ger]
• Summary: In the far right column, the 8th line from the 
bottom of this section states: Edelsoja in the kitchen (a 
lecture with cooking demonstration).

86. Wiener Bilder (Illustrated Weekly; Vienna, Austria). 
1928. Das neue Nahrungsmittel: “Edelsoja.” [The new food: 
“Edelsoja”]. 33(21):21, col. 1. May 20. [Ger]
• Summary: At the top of column 1 is an illustration showing 
two beam balances. On each balance bar is printed “Same 
nutritional value.” The right end of each bar is down, 
indicating that it is heavier or more nutritious. But on the 
left end of each is a soy product, showing that it has a high 
nutritional density. The caption states that 1 kg of Edelsoja 
costs 1.6 S [schilling] and has the same nutritional value as 
58 eggs or 3½-4 kg of meat.
 The article states: Four hundred years ago the potato 
was introduced to Europe. It seems to us that for the fi rst 
time again, that a new basic food has appeared in Europe. 
It comes from East Asia, the source of such valuable 
treasures as rice. There the soybean (die Soja) has served 
as a daily food for thousands of years. From it is prepared 
the “meat without bones” (Fleisch ohne Knochen) and 
soymilk (die “Sojamilch”). Even though our science has 
long ago recognized the unique properties of the soybean 
seed, previous attempts to introduce it failed since it was 
not possible to prepare the soya in our own way without 
further ado. It was only through the recently discovered 
processing that this utterly reliable food source was opened 
to us. As “Edelsoja”, the new food allows us to make our 
old-fashioned food far more nutritious, full-bodied and 
signifi cantly less expensive according to recipes prepared 
and tested by our state cooking schools. The new foodstuff 
has great economic signifi cance.
 Note 1. This is the earliest document seen (March 2020) 
with the word “Edelsoja” in the title.
 Note 2. This is the longest article about Edelsoja seen to 
date.

87. Neue Freie Presse (Vienna, Austria). 1928. Vortraege und 
Versammlungen [Lectures and meetings]. No. 22892. June 9. 
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p. 9. Saturday. [Ger]
• Summary: In the left column, the bottom line of this 
section states: The signifi cance and utilization of Edelsoja 
(Die Bedeutung und Verwertung der Edelsoja).

88. Neue Freie Presse (Vienna, Austria). 1928. Vortraege und 
Versammlungen [Lectures and meetings]. No. 22893. June 
10. p. 16. Sunday. [Ger]
• Summary: In the right column, the 4th line from the bottom 
of this section states: Edelsoja in the kitchen (A lecture with 
cooking demonstration).

89. Kupelwieser, Ernst. 1928. Die veredelte Soja: neue Wege 
fuer Nahrungsmittelindustrie [The ennobled / refi ned soya: 
new ways for the food industry]. Neues Wiener Journal 
(Vienna, Austria) 36(12,416):17, cols. 1-3. June 17. Sunday. 
[Ger]
• Summary: This is a long and detailed description of 
Edelsoja and how it is made.
 Originating in East Asia, the soybean (Soja) (also 
called Sojabohne or Sojaerbse) belongs botanically to the 
legumes (Leguminosen); however, according to its chemical 
composition, the soybean seed is quite different from that of 
our legumes (Hülsenfrüchten); it contains no starch, large 
quantities of fat [vegetable oil], with protein as its main 
ingredient. This soy protein (Sojaeiweiss) has the remarkable 
property that it is “biologically wholesome” (“biologisch 
vollwert”) that is, as a nutrient it is the same as animal 
protein (in meat, eggs and milk). In addition, the soybean is 
extremely rich in lecithin–the lipid (Lipoid) characteristic of 
the egg yolk–and in vitamins.
 As a food, the soybean has great gifts and a thousand-
year-old history; even in a Chinese manuscript dating back to 
2838 BC, soya is considered one of the most important food 
sources of the yellow race. In the most varied ways, usually 
very carefully prepared by long fermentation processes, it 
is used in the Far East. Food such as “meat without a bone” 
(“Fleisch ohne Knochen”) [tofu], soymilk, cheese-like 
pastes, solid and liquid spices are prepared from it and are 
part of the daily dishes.
 In Europe, the soybean (die Soja) has been known 
since the end of the 18th century; indeed the Viennese 
botanist, Professor Friedrich Haberlandt was the fi rst to fully 
recognize its importance and he recommended, in 1873, 
initially at the Vienna World Exhibition, the cultivation 
of this extremely high-quality plant. On the basis of this 
suggestion, during the following years numerous cultivation 
attempts were made, which showed that certain soybean 
varieties can be cultivated everywhere with the prospect 
of success, where the early-ripening maize and the French 
(or green) beans (Fisole) are successful. Nevertheless, the 
soybean, so useful plant in our countries, has not yet become 
naturalized. But it has become a wholesale commodity for 
Europe since the beginning of this century when the oil 

industry began to use soybeans as an oilseed. This one way 
of using soybeans has already attained great signifi cance. 
The great importance already attached to this one use of the 
soybean can be seen from a trade report of 1911, in which 
the rapid growth of soybean imports is reported. That this 
was “probably the only one in the history of world trade... 
the import of a hitherto completely negligible commodity 
rose to a fabulous height and in a very short time the 
commodity conquered the world.” The signifi cance of the 
soybean as an oilseed, which contains approximately 18% 
fat is realized pressing or extraction; but the most valuable 
component, the protein, remains in the residue and is used 
as livestock fodder and is sometimes also processed to make 
other preparations.
 Since nutritional knowledge has recognized the 
very valuable properties of soy, people have endeavored 
to incorporate the soybean into our diet in general. But 
apart from the oil industry, soy was only a minor factor 
in the production of various delicacies, such as the well-
known Worchestershire sauce, and in the form of dietetic 
supplements. This is all the stranger, as soy is a foodstuff 
that has been used by hundreds of millions of people since 
time immemorial, and is available to us at European ports as 
cheap imported goods in almost unlimited quantities.
 Dr. L. Berczeller invented a process for making 
Edelsoja, solving many problems. This yellow powder 
contains about 41% protein, 20% fat, 20% carbohydrates, 
1.59 to 2.03% lecithin, and plenty of vitamins. One kg of 
Edelsoja contains 4,400 to 4,600 calories, about the same as 
4 kg of boneless meat or 58 eggs or 6½ liters of whole (full-
fat) milk. It is one of the most nutritious foods available. The 
great practical signifi cance of the new achievement lies in 
the economy of the refi ning process already conducted on 
an industrial scale, which allows fi nished product to be sold 
at a price of 1.20 to 1.60 schilling per kilogram, and in the 
fact that any foreign taste is removed from the product by the 
refi nement process. This makes it possible to use Edelsoja as 
an ingredient in many of our most widely used foods, which 
saves money when Edelsoja is used in place of meat, eggs or 
milk. Yet Edelsoja should not be thought of as an Ersatz or 
cheap substitute for these expensive animal products.
 The overrun nutrient value of the soy causes everywhere 
an increase in value of the fi nished product and the physical 
properties of Edelsoja bring various qualitative advantages.
 In the kitchen, in the sugar bakery and the bakery has 
been found that by using Edelsoja brings a savings of eggs, 
milk or dried milk, and an increase in yield and longer shelf 
life of baked goods can be achieved. Particularly promising 
is the use of Edelsoja in the bread bakery, since the high 
water-binding potential of the soy protein, even when little 
soy is added, gives a refi nement of the bread fl our, while the 
recently established standards by the Rubner Privy Council, 
healthier demand would be met to enrich our bread with 
wholesome protein.
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 Edelsoja can also be used to advantage in sausages, 
doughs, and chocolate / cocoa preparations. Address: PhD, 
lecturer (Dozent).

90. Oesterreichische Soja Ges.m.b.H. 1928. Edelsoja 
[Edelsoja (Ad.)]. Neues Wiener Journal (Vienna, Austria) 
36(12,416):17, col. 2. June 17. Sunday. [Ger]
• Summary: This tiny ad (see above) is the fi rst newspaper 
ad seen for Edelsoja. It is located on the same page as the 
long and informative article by Dr. Kupelwieser, and just 
to the right of column 1 of that article. Address: Wien, II., 
Obere Donaustrasse 17. Phone: R. 49-5-25.

91. Neue Freie Presse (Vienna, Austria). 1928. Vortraege und 
Versammlungen [Lectures and meetings]. No. 22906. June 
23. p. 9. Saturday. [Ger]
• Summary: In the middle column, the 2nd line from the 
bottom of this section states: The signifi cance and utilization 
of Edelsoja.

92. Neue Freie Presse (Vienna, Austria). 1928. Vortraege und 
Versammlungen [Lectures and meetings]. No. 22909. June 
24. p. 16. Sunday. [Ger]
• Summary: In the right column, the 8th line from the bottom 
of this section states: What can one cook with Edelsoja?

93. Neue Freie Presse (Vienna, Austria). 1928. Vortraege und 
Versammlungen [Lectures and meetings]. No. 22913. June 
30. p. 7. Saturday. [Ger]
• Summary: In the left column, the 6th line from the bottom 
of this section states: The signifi cance and utilization of 
Edelsoja in the kitchen.

94. Neue Freie Presse (Vienna, Austria). 1928. Vortraege und 
Versammlungen [Lectures and meetings]. No. 22921. July 8. 
p. 17. Sunday. [Ger]
• Summary: In the top left column, the 3rd line from the 
bottom of this section states: What can one cook with 
Edelsoja?
 Note: Similar 1-2 line announcements about Edelsoja 
appeared in this newspaper on July 15 (p. 14), Oct. 19 (p. 21; 
An article in Die Oesterreicherin mentions Hertha Sprung).

95. Burlington Free Press (The) (Burlington, Vermont). 
1928. Sees bean fl our as ideal food: Vienna scientist perfects 
wheat substitute–fruit of eight years research–predicts relief 
to Austria. July 18. p. 11, col. 1.

• Summary: “Vienna, July 17.–Will wheat 
fl our, used in bread for untold centuries, 
yield to the onward march of the relentless 
Juggernaut, Science? Such is the question 
being asked here today as a result of 
successful experiments completed by Dr. 
Laszlo Berczeller, distinguished Viennese 
dietitian and nutrition expert. Dr. Berczeller 

has recently perfected a fl our made from soy beans which is 
characterized as the ‘perfect food.’
 Dr. Berczeller, a Hungarian by birth and formerly head 
of the Physiological-Chemical Department of the University 
of Budapest, has devoted eight years of persistent research 
to the problems of soy bean fl our. Formerly rancid and bitter 
of taste, the fl our of the soy bean nevertheless held, Dr. 
Berczeller maintained, tremendous economic possibilities if 
it could be perfected.
 “This he at last succeeded in doing. Agreeable in taste, 
completely free of starch and with an ideal balance of fat and 
protein, the fl our perfected in Dr. Berczeller’s laboratory is 
now being manufactured in large scale throughout Austria, 
Hungary and Germany. Being exceedingly cheap, it should 
prove an important factor in relieving the economic distress 
of central Europe.
 “Dr. Berczeller holds degrees from the Universities 
of Budapest, Munich and Strassburg [Strasbourg] and the 
Technical College of Charlottenburg. His present laboratories 
here are furnished by the Austrian government. During the 
war [World War I, 1914-1918] he served as hygiene expert 
attached to the staff of the Austrian high command.”

96. Tampa Bay Times (St. Petersburg, Florida). 1928. 
Soy beans as valuable food now possible: Old method 
of extracting oil replaced by new process. July 21. p. 15. 
Sunday.
• Summary: Soy beans which apparently grow almost 
anywhere in Florida where good farm land is found, can 
now be used for human food without fi rst extracting the oil. 
The new process has been perfected by Dr. L. Berczeller of 
Vienna, Austria, according to information received from the 
Jacksonville district offi ce of the United States department of 
commerce from its foodstuffs division. This news appears to 
offer the opportunity for a new Florida industry.
 Berczeller has patented a process which enables him to 
make a meal using the whole soy bean. Despite its high fat 
content, the meal “can be kept for over one year and has an 
agreeable taste.”
 “The various uses of soy meal in the foodstuffs 
industries, as enumerated by Dr. Berczeller, are as follows” 
Bread, up to 10 per cent; rolls, up to 16 per cent; paste 
goods [pasta], up to 20 per cent; cakes, biscuits, up to 25 per 
cent; sausages, up to 50 per cent; health and child’s fl our, 
according to the quantity desired; preparations for diabetes 
patients, especially bread, zwieback, cakes, etc; special foods 
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for invalids; cocoa, up to 60 per cent; chocolate, up to 50 per 
cent;...”
 “When added to wheat bread, soy meal has the property 
of keeping wheat bread in a fresh condition for a longer time 
than when made solely with the ordinary fl our.
 Also discusses: Uses in the Kitchen.
 “Making Soy Flour: Last fall a company was formed 
in London to make soy fl our by the Berczeller process, 
according to Assistant to Assistant Trade Commissioner 
Frank Messenger.
 “At the British industries fair there were on exhibition 
various products made from the Berczeller process... The 
products on display were not made from the soy fl our 
exclusively.”

97. Berczeller, Laszlo. 1928. Zpusob zuslechteni sojovych 
bobu [Process for improving soybeans]. Czechoslovakian 
Patent 25,880. July 28. 2 p. Application fi led 28 March 1924. 
[Cze]
• Summary:  Published 15 Feb. 1928. Application fi led 28 
March 1924. The key date appears to be: Issued 25 July 
1928. The Czech word for soybean is sója. In the Czech title, 
the term sojovych bobu means soybean. Address: Budapest.

98. Sprung, Hertha. 1928. Edelsoja: Was jede Hausfrau 
von diesem neuen Nahrungsmittel wissen sollte [Edelsoja: 
What every housewife should know about this new food]. 
Oesterreicherin (Die) 1(8):11-12. Oct. 1. Reprinted in: L. 
Berczeller. 1930. Publications on Berczeller’s Soy Flour. Vol. 
III. 3 p. [Ger]
• Summary: A long and interesting article about Edelsoja 
[soy fl our].
 Note 1. Seven other publications mentioning Edelsoja 
also appeared in 1928.
 Note 2. The subtitle of this periodical is “Magazine for 
all a woman’s interests” (Zeitschrift für alle Interessen der 
Frau).
 Note 3. The word Sojaspeisen, meaning “soyfoods” 
appears in this article. Address: Praesidentin des Bundes 
oesterreichischer Frauenvereine.

99. Fleischmann’s Yeast. 1928. Leading Viennese scientists 
strikingly confi rm American health idea (Ad). Des Moines 
Register (The) (Des Moines, Iowa). Oct. 30. p. 20.
• Summary: The body of this ad begins: “For a hundred 
years or more, Vienna has been celebrated as one of the 
medical centers of the world.
 “Now three of Vienna’s most distinguished scientists–
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Hofrat Dr. Cluss, Dr. Viktor Gräfe and Dr. Berczeller–
proclaim yeast as a great natural ‘protective food’ of 
mankind.
 “Ninety per cent of our ills, doctors now agree, start in 
the intestinal tract.
 “Fleischmann’s Yeast, a fresh food, stands always 
ready to protect you. Unlike dried or killed yeast it contains 
millions of living yeast plants which, passing daily through 
your intestinal tract, keep it clean, healthy and active.
 “In a recent survey in the United States, half the doctors 
reporting, said they prescribed fresh yeast.
 “Heed the counsel of experts. Eat 3 cakes of 
Fleischmann’s Yeast daily... To get full benefi t, you must 
eat it regularly and over a suffi cient period of time. At all 
groceries and many leading cafeterias, lunch counters and 
soda fountains. Start today.”
 Portrait photos show each of the scientists. Next to each 
photo is a statement about the health value of yeast, followed 
by the man’s signature. At the bottom of the entire large ad: 
“Fleischman’s Yeast for Health.”
 Note: During late October and early November this ad 
ran in hundreds of U.S. newspapers, nationwide. Variations 
of the ad continued until 1930.

100. (Linzer) Tages-Post (Linz, Austria). 1928. Kleine 
Anzeiger: Edel-Soja [Classifi ed: Edel-Soja (Ad)]. 
64(257):11. Nov. 6. [Ger]
• Summary: This small ad states: Beanmeal / Bean fl our 
(Bohnenmehl), not a chemical, but a natural product, 
actually saves eggs, makes all food cheaper, more nutritious 
and of beautiful appearance, is added to regular [wheat] 
fl our, contains 41% protein, 20 percent fats, 20 percent 
carbohydrates. Cooking recipes for free. ¼ kg. packet: 50 
Austrian groschen, 1 kilo: 1 Austrian schilling 80 groschen.
 Robert Kobinger, Promenade 21.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is the earliest article seen (March 2020) 
in the AustriaN Newspapers Online (ANNO) database that 
contains the German word Edel-Soja (whole soy fl our) 
written with a hyphen or as two words. This word appears in 
57 different issues of these newspapers from Nov. 1928 to 
1944.
 This ad also appeared in the issues of (Linzer) Tages-
Post of Nov. 7 (p. 13, col. 7), Nov. 11 (p. 25, col. 1; he is 
now selling other types of fl our plus nut butter, raw sugar, 
and coffee-free coffee), Nov. 14 (p. 13, col. 4), Nov. 25 (p. 
24, col. 4; a greatly expanded ad with a different title, but 
still selling Edel-Soja “which colors everything a beautiful 
yellow”).

101. Linzer Volksblatt (Linz, Austria). 1928. Edelsoja, das 
neue Nahrungsmittel! [Edelsoja, the new food!]. 60(259):6, 
col. 1. Nov. 8. [Ger]

• Summary: 1 kg of Edelsoja has the nutritional value of 
58 eggs, 6½ liters of whole (full-fat) milk or 3 3/4 kg of 
beef. Invitation for the housewives of Linz. On Thursday, 
Nov. 8, at 4:30 in the afternoon, Mrs. Professor Hermine 
Haller will be in the auditorium of the city’s gas works, 
Kaplanhoffstrasse 2, to speak about the practical uses of 
Edelsoja. At the same time, cooking demonstrations will 
demonstrate the versatility of this new food to improve 
and reduce our food stress (Speisezettel). Tastings will 
be distributed free of charge to the housewives present. 
Admission free.

102. Tagblatt (Linz, Austria). 1928. Edelsoja, das neues 
Nahrungsmittel [Edelsoja, the new food]. 13(259):7. Nov. 8. 
[Ger]
• Summary: 1 kg of Edelsoja has the nutritional value of 58 
eggs, 6½ liters of whole (full-fat) milk or 3 3/4 kg of beef.
 Invitation for the housewives of Linz. On Thursday, 
Nov. 8, at 4:30 in the afternoon, Mrs. Professor Hermine 
Haller will be in the auditorium of the city’s gas works, 
Kaplanhoffstrasse 2, to speak about the practical uses of 
Edelsoja. At the same time, cooking demonstrations will 
demonstrate the versatility of this new food to improve and 
reduce our food stress. Tastings will be distributed free of 
charge to the housewives present. Admission free.
 Note: This same ad appeared in the Tages-Post (Linz, 
Austria). Nov. 8, p. 5, col. 1; and in the Tagblatt (Linz), Nov. 
22, p. 7, col. 2.
 And in the (Linzer) Tages-post, Nov. 22, p. 5. col. 2.
 And in the Linzer Volksblatt, Nov. 25, p. 10, col. 2.
 And in the Tagblatt (Linz), Nov. 29, p. 6, col. 3.
 And in the Neue Freie Presse (Vienna), Dec. 5, p. 9, col. 
1.
 And in the Tagblatt (Linz), Dec. 6, p. 8, col. 1.
 And in the Neue Freie Presse (Vienna), Dec. 13, p. 8, 
col. 3.
 And in the Tagblatt (Linz), Dec. 13, p. 6, col. 3.
 And in the Reichspost (Vienna), Dec. 15, p. 10, col. 2.
 And in the Neue Freie Presse (Vienna), Dec. 17, p. 5, 
col. 1.
 And in the Neue Freie Presse (Vienna), Dec. 18, p. 8, 
col. 3.
 And in the Tagblatt (Linz), Dec. 20, p. 7, col. 1.
 And in Die Stunde (Vienna), Dec. 21, p. 6, col. 4 
(Exhibition–”The New Household”).
 And in the Tagblatt (Linz), Dec. 28, p. 5, col. 3.

103. Tagblatt (Linz, Austria). 1928. Die Edelsoja–ein neues 
Nahrungsmittel [Edelsoja soy fl our: A new foodstuff]. 
13(262):9. Nov. 11. Reprinted in: F. Loew, comp. 1929? 
Einige Gutachten ueber das Berczeller’sche Sojamehl 
and Opinions on the Berczeller Soy Flour. Vienna: Self 
Published. [Ger]
• Summary: This long article discusses a lecture by Mrs. 
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Professor Haller about Edelsoja powder (Edelsojapulver), 
a new kind of soy fl our / powder. Edelsoja is mentioned at 
least six times.

104. Wiener Zeitung (Vienna). 1928. Leogesellschaft [Leo 
Society]. 225(263):7, col. 1. Nov. 17. [Ger]
• Summary: Addendum to the lectures: Hall of the Leo 
Society, district 1, Rotenturmstrasse 2.
 Monday, the 19th 7:30 p.m., H. Zugschwerdt: “General 
meaning of Edelsoja [whole soy fl our / powder] for our 
people’s nutrition.” Also: Zoe Schildenfeld: “Edelsoja from 
the standpoint of the housewife.”

105. Konditor (Der) (Vienna). 1928. Edelsoja und das 
Konditorgewerbe [Edelsoja soy fl our and the confectionery 
trade]. 30(33):10-12. Nov. 20. Reprinted in: F. Loew, comp. 
1929? Einige Gutachten ueber das Berczeller’sche Sojamehl 
and Expert Opinions on the Berczeller Soy Flour. Vienna: 
Self Published. [Ger]
• Summary: Edelsoja is a yellow powder resembling 
fl our that has a fatty feeling. It is odorless and has a weak, 
almond-like slightly sweet taste. It is also known as soybean 
meal (Soja-Mehl), however this designation is erroneous 
because it is fundamentally different from [wheat] meal or 
fl our in its chemical composition, its properties, and in the 
ways it is used.

106. Linzer Volksblatt (Linz, Austria). 1928. Edelsoja, das 
neue Nahrungsmittel! [Edelsoja, the new food!]. 60(269):6, 
col. 1. Nov. 22. [Ger]
• Summary: 1 kg of Edelsoja has the nutritional value of 
58 eggs, 6½ liters of whole (full-fat) milk or 3 3/4 kg of 
beef. Invitation for the housewives of Linz. On Thursday, 
Nov. 22, at 4:30 in the afternoon, Mrs. Professor Hermine 
Haller will be in the auditorium of the city’s gas works, 
Kaplanhoffstrasse 2, to speak about the practical uses of 
Edelsoja. Cooking demonstrations, tastings. Admission free.

107. Abend (Der) (Vienna). 1928. Edelsoja–ein wertvoller 
Nahrungszusatz [Edelsoja–A valuable food supplement]. 
14(275):4. Nov. 29. Reprinted in: F. Loew, comp. 1929? 
Einige Gutachten ueber das Berczeller’sche Sojamehl 
and Opinions on the Berczeller Soy Flour. Vienna: Self 
Published. [Ger]

108. Neue Freie Presse (Vienna, Austria). 1928. Ein neues 
Volksnahrungsmittel [A new food for the people (Abstract)]. 
No. 23066. Dec. 1. p. 12. Morning edition. Reprinted 
in: F. Loew, comp. 1929? Einige Gutachten ueber das 
Berczeller’sche Sojamehl and Opinions on the Berczeller 
Soy Flour. Vienna: Self Published. [Ger]
• Summary: A German-language summary of talks given 
at a session of the Bund Oesterreichischer Frauenvereine. 
Address: Austria.

109. Neues Wiener Journal (Vienna, Austria). 1928. Die 
Edelsoja: Ein neues Nahrungsmittel [Edelsoja soy fl our: A 
new foodstuff]. 62(333):7. Dec. 1. Abstracts of talks given 
at a session of the Bund Oesterreichischer Frauenvereine. 
Reprinted in: F. Loew, comp. 1929? Einige Gutachten ueber 
das Berczeller’sche Sojamehl and Opinions on the Berczeller 
Soy Flour. Vienna: Self Published. [Ger]
• Summary: At the meeting of the Union of Austrian 
Women’s Societies talks about Edelsoja were given by: 
Mrs. Hofrat Hertha Sprung, Dr. Ernst Kupelwieser, Mrs. 
Regierungsrat Olga Hess, Dozent Richard Dolberg, Hofrat 
Prof. Leopold Moll, Prof. Dr. R. Wasicky, Hofrat Prof. 
Haunalter, and Prof. Zederbauer. Address: Austria.

110. Reichspost (Vienna). 1928. Ein neues 
Volksnahrungsmittel. Endlich ein brauchbares Sojamehl–
Die Erfi ndung eines Wiener Gelehrten [A new food for 
the people. Finally a useful soy fl our–The invention of a 
Viennese scholar]. 35(335):14. Dec. 2. Reprinted in: F. Loew, 
comp. 1929? Einige Gutachten ueber das Berczeller’sche 
Sojamehl and Opinions on the Berczeller Soy Flour. Vienna: 
Self Published. [Ger]

111. Welt am Morgen (Die) (Vienna, Austria). 1928. 
Sojabohnen, die Nahrung der Zukunft [Soybeans, the food 
of the future]. 2(607):6. Dec. 2. Reprinted in: F. Loew, comp. 
1929? Einige Gutachten ueber das Berczeller’sche Sojamehl 
and Opinions on the Berczeller Soy Flour. Vienna: Self 
Published. [Ger]

112. Wiener Allgemeine Zeitung. 1928. Die Edelsoja–ein 
neues Volksnahrungsmittel [Edelsoja–a new food for the 
people]. 49(15154):4. Dec. 2. [1 ref. Ger]
• Summary: In Austria, Privy Councillor (Hofrat) Prof. Dr. 
Leopold Moll obtained good results by adding soya fl our to 
the diets of tuberculosis patients in sanitariums. “In order 
to give a food very rich in proteins for certain diseased 
conditions, particularly in cases of badly-nourished babies 
and infants, we gave them pudding containing Berczeller’s 
soya fl our. In the cases of tubercular children, especially, 
the result was a great success. We also gave this fl our to 
those children who did not thrive on cows’ milk, or were 
unable to digest it properly. In cases of lack of appetite, we 
also gave soya fl our in order to concentrate the food; when 
given twice daily it acted well in cases of infants who were 
ill fed.” Address: Direktor, Reichsanstalt fuer Muetter und 
Saeuglingspfl ege [State Inst. for the Care of Mothers and 
Babies].

113. Abend (Der) (Vienna). 1928. Die Edelsoja. Weitere 
Versuche muessen lehren, ob sie als Nahrungsmittel fuer die 
breiten Massen geeignet ist.–Was kann man mit Sojamehl 
kochen? [Edelsoja. Further investigations must fi nd out if it 
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is suited as a food for the masses. What can one cook with 
soy fl our?]. 14(278):5. Dec. 3. Reprinted in: F. Loew, comp. 
1929? Einige Gutachten ueber das Berczeller’sche Sojamehl 
and Opinions on the Berczeller Soy Flour. Vienna: Self 
Published. [Ger]

114. Neue Freie Presse (Vienna, Austria). 1928. Die Edelsoja 
[Edelsoja]. No. 23070. Dec. 5. p. 8-9. Morning edition. 
Reprinted in: F. Loew, comp. 1929? Einige Gutachten ueber 
das Berczeller’sche Sojamehl and Opinions on the Berczeller 
Soy Flour. Vienna: Self Published. [Ger]
• Summary: We have worries about food (Nahrungssorgen). 
Joblessness, that bogeyman of our time, stands menacingly 
in front of broad swaths of the people. The purchasing power 
of our money has sunk low. Large lands–and with them, the 
wealth of their agricultural products and the output of their 
advanced industries–have been cut off from us. They have 
become foreign countries against which customs barriers 
have been set up.
 The fact that under such circumstances, our nutrition 
is more diffi cult and costly than before is felt by every 
housewife. And each of them must therefore greet the fact 
that if relief occurs on this territory, each of them will be 
grateful for an innovation that makes it possible for her to 
arrange the daily nutrition of her household in a more easily 
digestible and economical way and to organize her menu 
with greater variety. Such an innovation is offered to us with 
Edelsoja. The soybean (Soja) is a legume. And we all know 
that pulses are fi lling and nutritious, that in spite of that, they 
do not play the role that they are actually due in plain home 
cooking, that they are not so easily digestible, and that they 
do not appeal to everyone. The soybean (Sojabohne) stands 
out from the other plants in its species (Artgenossen) in a 
very advantageous manner: through the lack of starch, and 
through the outstanding content of fat and protein. Those 
are the two substances that we especially value in the meat-
based diet (Fleischnahrung) for the sake of which we accept 
its costliness without resistance. Lecturer (Dozent) Ernst 
Kupelwieser has now proven that the protein that occurs 
in the soybean is “biologically equal”, that is, it is to be 
compared with the protein of animal-based foods. Since one 
kilo of refi ned soy contains not only as much fat, lecithin, 
and sugar but also as much protein as 68 eggs or 12 liters of 
whole milk, the soybean represents the cheapest source for 
the protein that is necessary for human nutrition–a fact that 
may not heedlessly escape any housewife.
 We are speaking of a refi ned or Edelsoja, since the 
soybean cannot be immediately used for our table the way 
it comes from its East Asian homeland. There, along with 
rice, it is one of the most important foods, but it would not 
meet our taste. But a refi ning process that was discovered by 
Dr. Berczeller of Budapest is effective is producing a good 
tasting meal product from it that keeps well, that maintains 
all of its valuable properties, and that consequently makes it 

suitable for the nutrition of Europeans. It is already grown 
here, and specifi cally by the grower at the Federal Institute 
for Plant Cultivation and Seed Testing (Bundesanstalt für 
Pfl anzenbau und Samenprüfung), Dr. Fritz Drahorad. After 
arduous trials on the estate of Mr. Franz Brillmaier in Platt 
bei Zehlendorf (a district of today’s Berlin, Germany) who 
started a soybean cultivation there, he succeeded in raising a 
variety of bean that gets on well in our climate and delivers a 
rich yield.
 The scientifi c trials are concluded and have achieved 
promising results. The cultivation and raising of the plant 
seem to be ensured. And there is no doubt that we have 
great need of a food that is good for the body, acceptable 
to the palate, rich in vitamins, and also within the reach 
of those with limited means. But if Edelsoja is to fi nd its 
way into public nutrition (Volksnahrung), then what is 
necessary for this is above all else the active assistance 
of the understanding and sympathetic housewife. It is 
very commendable that the League of Austrian Women’s 
Associations (Bund der österreichischer Frauenvereine) 
and its president, Councilor (Hofrat) Hertha Sprung, have 
warmly taken this on, as with all matters that affect the 
interests of women. In a large meeting that she convened, 
which was also attended by the president of Austria, Dr. 
Hainisch, the lecturer Dr. Kupelwieser and other scientists 
presented the results of their research. Thus Professor 
Vasicky referred to trials that were carried out at the 
pharmacological institute of the university on young animals. 
As a result of the vitamin effect, an addition of soy (Soja) 
to the meal diet (Mehlkost) produced a signifi cant weight 
gain in the trial animals. The most interesting thing for the 
women in the meeting was naturally the report by the female 
director of the Federal Academy for Women’s Professions 
(Bundeslehranstalt für Frauenbrufe [sic–Frauenberufe]), 
Senior Civil Servant (Regieunrgsrat) Olga Hess. After the 
value of the soybean had already been recognized earlier 
on, trials had been carried out there for a year with refi ned 
soy (veredelter Soja). And it turned out that an addition of 
soybeans to dishes–soups, meat dishes, sausages, vegetables, 
pastries, and even to bread–brought out the fl avor, made 
them more nutritious, and made their production cheaper, 
three factors that very much come into consideration for 
every household, whether rich or poor.
 Of greater importance is that which the director, 
Professor Leopold Moll, reported on the trials that 
were carried out at the Imperial Institute for the Care 
of Mothers and Infants (Reichsanstalt für Mutter- und 
Säuglingsfürsorge). For medical conditions that require a diet 
that is particularly high in protein, puddings were served that 
were made with refi ned soy, and this type of diet also proved 
itself especially with tubercular children. Soy-based meals 
(Sojamahlzeiten) were also tolerated by infants without 
diffi culty.
 Since theoretical research and practical experience 
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decide so unanimously for Edelsoja, it should be assumed 
that nothing more should stand in the way of its introduction 
into Austrian cuisine. But this view would in fact be too 
optimistic. The Viennese woman, but even more so the 
Viennese man, is very diffi cult, “delicate” in all matters 
having to do with the taste buds (Geschmacksnerven). 
Are we doing the right thing in placing such great value 
on eating? That is a question that is not being posed for 
discussion here. What is certain is that all of us, to a greater 
or lesser extent, hold to the words, “You are what you eat.” 
And that would actually be one more reason to not shy 
away from any trial in order to improve our diet. It would 
not, however, be correct if we were to ascribe this reserved 
attitude, not to speak of contrariness, to all Austrians when 
it comes to new introductions. In school, we in fact already 
learned how unwillingly the potato was accepted which 
Francis Drake brought to Europe. When it was paraded on 
a festive table for the fi rst time in England, it was rejected 
in an appalled manner by all of the guests at the table. And 
no wonder: the cook had only prepared its leaves and stalks, 
while the tubers were left in the ground.
 How many opponents did the delicacy of Arabia, coffee, 
fi nd when it made its triumphal march through Europe! 
And the enjoyment of tobacco was threatened by James I of 
England with the death penalty.
 But we are not speaking of smoking and taking snuff 
here. Tobacco is just an illustration of how that which was 
initially fought about to the bitter end ultimately becomes 
generally used. In any case over the course of centuries...
 Our quick-paced times require a hastier tempo. If the 
soybean is to contribute to a diet for children and adults 
that fosters health and provides energy and contributes to 
a reduction in the cost of food, with one kilogram costing 
between 1.40 and 1.50 schillings, then our housewives have 
to begin with its assessment. We invite them to share their 
experiences here for the betterment of the general public. 
“This no longer consists of experiments,” as the lecturer, 
Dr. Dolberg puts it. It concerns the introduction of an easily 
digestible, good tasting, and inexpensive food with a high 
nutritional value.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

115. Wiener Zeitung (Vienna). 1928. Die Edelsoja [Edelsoja]. 
225(280):8, col. 3, and p. 9, col. 1. Dec. 5. [Ger]
• Summary: A long, excellent article summarizing lectures 
and writings about Edelsoja soy fl our by Herta Sprung, Dr. 
Ernst Kupelwieser, Olga Hess, lecturer Richard Dolberg, 
Prof. Dr. Leopold Woll, Prof. Dr. Masicky, Prof, Haunalter, 
Dr. Fritz Drahorad, and Prof. Zederbauer.
 Note: This is the longest article seen to date about 
Edelsoja.

116. Oesterreichische Lebensmittel-Zeitung (Vienna). 

1928. Die Edelsoja–ein neues Volksnahrungsmittel. Ihre 
volkswirtschaftliche Bedeutug [Edelsoja–A new staple 
food. Its economic signifi cance]. 4(49):6. Dec. 8. Reprinted 
in: F. Loew, comp. 1929? Einige Gutachten ueber das 
Berczeller’sche Sojamehl and Opinions on the Berczeller 
Soy Flour. Vienna: Self Published. [Ger]

117. Wiener Landwirtschaftliche Zeitung (Vienna). 1928. 
Tagesneuigkeiten: Edelsoja [News of the day: Edelsoja]. 
78(51):452, cols. 1-2, Dec. 22. [Ger]
• Summary: A good, long summary of existing information 
about Edelsoja soy fl our, Mentions the Union of Austrian 
Women’s Clubs, lecturer Dr. Ernst Kupelwieser, L. 
Berczeller, Olga Hess, lecturer Richard Dolberg, Prof. Dr. L. 
Woll, Prof. Dr. Masicky, Prof, Haunalter, Dr. Fritz Drahorad, 
Franz Brillmaier in Platt bei Zellerndorf (who is testing 
soybean varieties in Austria).

118. Illustrierte Kronen Zeitung (Vienna). 1928. Soja, das 
“knochenlose Fleisch”: die Wunderpfl anze aus China als 
Volksnahrungsmittel [Soy, the “boneless meat”: the wonder 
plant from China as food for the people]. 29(10388):17, cols. 
1-3, Dec. 23. [Ger]
• Summary: An interesting long article about the soybean 
and Edelsoja,
 Occupying almost a full page, this is one of the longest 
articles seen about Edelsoja in the AustriaN Newspapers 
Online (ANNO) database.

119. Enzler, A. Bernard. 1928. Le soya: Son emploi et 
son pouvoir nutritif [The soybean: Its use and its nutritive 
power]. Revue Internationale des Produits Coloniaux et du 
Material Colonial 3(36):442-44. Dec. [Fre]
• Summary: Contents: The soybean (le soya) in France. 
The soybean in the Far East [East Asia]. A little alimentary 
physiology. Soy fl our (La farine de soya [of Dr. Berczeller]). 
An ideal colonial food.
 The soybean is hardly known at all in France except by 
some rare importers of Asiatic seeds. In 1924 only 31 tonnes 
(metric tons) were imported, in 1925 only 8 tonnes, and in 
1926 only 6 tons, whereas in 1926 Great Britain imported 
46,000 tonnes and Germany imported 364,000 tons.
 These very modest French import fi gures are due to 
the fact that, even though they were not being consumed, 
soybean seeds (graines de soya) were categorized by our 
customs duty as edible seeds (and are therefore subjected to 
a duty of 2 francs [per kilo], and 50% ad valorum) (2 fr. 50% 
de la valeur) as opposed to the category of oleaginous seeds 
that includes peanuts, which we actually do often eat grilled. 
This is not the only consequence of our customs duty.
 Since seed importation is essentially banned due to 
a protectionist law, we are forced to import almost all 
of the soybean oil (huile de soya) that is used in soap 
manufacturing and in the production of edible oils and 
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dietary fats. Protectionist policies have always been a 
double-edged sword! While the production of this oil is 
virtually nil in France, it reached 4,630 tons in Great Britain 
in 1926, and 36,420 tons in Germany. We imported 4,801 
tons almost exclusively from Germany in 1924, 6,437 tons 
in 1926, and 7,930 tons in 1927. Soybean oil use is therefore 
developing quickly in France. Moreover, for some time, this 
oil has even been added to meals at inexpensive restaurants, 
under other names, or added in large quantities to olive oils. 
And since soybean oil is not used or consumed under this 
name, or in its pure state, the general public is ignorant of 
all things soy, which has only been imported into Europe in 
large quantities since 1908.”
 A little nutritional physiology:
 Meanwhile, European physiologists have been 
recommending the consumption of soybeans for some time 
now.
 Towards the end of the last century, the German energy 
theory dominated nutrition physiology. This theory only 
considered measurable manifestations, disregarding the 
essential nature of things. It was the British physiologist 
Hopkins–the fi rst to our knowledge–who showed through 
experiments that there are more or less signifi cant 
physiological effects depending on the nutritional matter. 
His experiments with young animals proved that these 
animals will die if their food lacks specifi c nutritional matter, 
which we now know as vitamins. Vitamins are not defi ned 
chemically, but they are absolutely necessary for proper 
nutrition. Animals fed only wheat would slowly die, while 
the others, fed exclusively soybean seeds, would thrive.
 The “Chinese bean” (pois chinois) [soybean] contains 
an albumin that is as complete as albumin from animals. In 
addition, soy fat (graisse du soya) contains a vitamin that 
young animals in particular need for cell formation.
 Note: Translated by Elise Kruidenier, Seattle, 
Washington. Address: France.

120. Berczeller, L. ed. 1928. Arbeiten ueber das 
Berczeller’sche Sojamehl. Vol. I. [Publications on 
Berczeller’s soy fl our. Vol. I]. Vienna, Austria. 68 p. One of 
three volumes bound as one. 27 cm. [Ger]
• Summary: A compilation of articles reprinted from various 
sources on the soy fl our invented by Berczeller. Volume I 
contains publications from 1925 to 1928 as follows:
 L. Berczeller. Die Bedeutung der Soja fuer die 
Volksernaehrung [The Importance of the Soybean for Public 
Nutrition] (in German; 6 pages).
 J. Freud. La Farine de Soja [Soy Flour] (in French, 4 
p.).
 Helene Wastl. Das Sojamehl als Nahrungsmittel [Soy 
fl our as a foodstuff] (Ger, 7 p.).
 D.T. Barry & and J. Freud. “The advantages of growing 
soya bean in Ireland” (Eng, 3 p.).
 Helene Wastl. Das haltbare Sojamehl [Long-lasting soy 

fl our] (Ger, 3 p.).
 J. Freud. “Berczeller’s Soya Flour” (Eng, 3 p.).
 Josef Szanto. Das Sojamehl in der Diaet der 
Zuckerkranken [Soy fl our in the diet of diabetics] (Ger, 3 p.).
 P. Frankfurter. Die Aufgaben der Sozialpolitik bei der 
Einfuehrung des Sojamehles [The functions of social policy 
and legislation in the introduction of soy fl our]. (Ger, 9 p.).
 Helene Wastl. Zur volkswirtschaftlichen Bedeutung des 
Sojamehles fuer Deutschland [On the economic signifi cance 
of soy fl our for Germany] (Ger, 7 p.).
 Fritz Loew. Zum Problem der Uebervoelkerung [The 
problem of overpopulation (and its relation to soy fl our)] 
(Ger, 2 p.).
 W. Gerö. Die Bedeutung des Berczeller’schen 
Sojamehles fuer die Nahrungsmittelindustrie [The 
signifi cance of Berczeller’s soy fl our for the food industry] 
(Ger, 3 p.).
 P. Frankfurter. Die Verwendung des Berczeller’schen 
Sojamehles fuer die Brotbereitung [The use of Berczeller’s 
soy fl our for making bread] (Ger, 5 p.).
 V.F.A. Richter. Das Berczeller’sche Sojamehl vom 
baeckereitechnischen Standpunkt. I. Brot [Berczeller’s soy 
fl our from a bakery technology standpoint. I. Bread] (Ger, 5 
p.).
 V.F.A. Richter. Das Berczeller’sche Sojamehl vom 
baeckereitechnischen Standpunkte. II. Milchbrot, Gebaeck, 
Zuckerbaeckereien und Backhilfsmittel [Berczeller’s soy 
fl our from a bakery technology standpoint. II. Milk-bread, 
pastry, confectionery, and bread improvers (self-raising 
fl our)] (Ger, 4 p.).
 Each of these articles is cited separately.
 Note: The pages for Volume I are not numbered 
consecutively; they are numbered separately for each article. 
Total number of pages for all of the articles in Volume I: 68 
pages (including the unnumbered fi rst page for each of the 
articles). The front cover/title page and the Table of Contents 
(Inhaltsverzeichnis) are not numbered. There are a total of 
10 unnumbered, blank pages between the articles. Address: 
Austria.

121. Berczeller, L. 1928. Das ernaehrungsphysiologische 
Laboratorium in Wien [The Laboratory of Nutritional 
Physiology in Vienna]. Vienna, Austria. 11 p. Reprinted 
in: F. Loew, comp. 1929? Einige Gutachten ueber das 
Berczeller’sche Sojamehl and Opinions on the Berczeller 
Soy Flour. Vienna: Self Published. Unpublished manuscript. 
[100 ref. Ger]
• Summary: Following a 1-page introduction is a list, of 
100 or the laboratory’s publications on subjects related to 
physiology, food, and nutrition. Prof. Berczeller is an author 
of all but four of these publications, which are listed in 
approximately chronological order from 1921 to 1928. Other 
co-authors are H. Wastl, J. Freud, B. Szilard, L. Billig, and 
P. Frankfurter. Other primary authors are H. Wastl and P. 
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Frankfurter.
 The earliest soy-related publication (with soya 
mentioned in the title) is from 1922–”Die Untersuchung des 
Sojamehles” (Biochemische Zeitschrift April 17, p. 313-19). 
No. 69 states that Berczeller presented a lecture on soya fl our 
in Moscow in 1925 to the professors of the faculty of the 
highest economic advisors.
 At the end of the list is a half-page obituary (In 
memoriam) for Frl. L. Billig, who worked in Berczeller’s 
laboratory. Address: Vienna, Austria.

122. Frankfurter, P. 1928. Die Aufgaben der Sozialpolitik 
bei der Einfuehrung des Sojamehles [The functions of social 
policy and legislation in the introduction of soy fl our]. In: L. 
Berczeller. 1928. Publications on Berczeller’s Soy Flour. Vol. 
I. 9 p. Unpublished manuscript. [9 ref. Ger]
• Summary: Includes a comparison of the food value of soy 
fl our with other products.

123. Frankfurter, P. 1928. Die Verwendung des 
Berczeller’schen Sojamehles fuer die Brotbereitung [The use 
of Berczeller’s soy fl our for making bread]. In: L. Berczeller. 
1928. Publications on Berczeller’s Soy Flour. Vol. I. 5 p. 
Unpublished manuscript. [3 ref. Ger]

124. Freud, John. 1928. Berczeller’s soya fl our: An 
economic aspect of the alimentary problem. In: L. Berczeller. 
1928. Publications on Berczeller’s Soy Flour. Vol. I. 3 p. 
Unpublished manuscript. [Eng]
• Summary: It is very diffi cult to introduce a new foodstuff 
into the general diet. “The history of nutrition gives few 
examples of this kind. In the pre-scientifi c era, 400 years 
ago, the potato was introduced in Europe. It took many 
decades, perhaps a couple of centuries, to make it popular. 
This is hardly surprising if we just remember that the means 
available at those times did not allow an exact scientifi c 
judgement [judgment] or commercial propaganda in favour 
of the new product.”
 Is there any necessity of dietary reform today? A careful 
review convinces us of the uneconomic way we obtain our 
food supply. “There will hardly be a possibility of reducing 
the expenses for vegetable foodstuffs. These contain almost 
directly the converted energy of the sun. Quite different is the 
outlook for the animal protein. Here the enormous waste of 
energy in the process of transformation of vegetable calories 
into animal calories is plainly visible. A simple illustration 
of this fact is yielded by the comparison of the prices of one 
vegetable with one animal calorie... we pay up to ten times as 
much for the animal calorie as we pay for the vegetable one. 
Here... the national economic necessity of the food reform 
is plainly demonstrable... The hygienic possibility of such a 
reform is the next problem. Medical Science has to reject an 
undiscriminating vegetarianism. We cannot dispense with 
the animal protein, without an equivalent substitute. Any of 

the vegetable proteins, now in general use, cannot possibly 
compete, in the sense of equivalence to meat, with the 
Protein of the Soya Bean.”
 The best way to consume soybeans is in the form 
of Berczeller’s Soya Flour. It retails for no more than 3 
pence a pound. “The ‘food reform’ might be perhaps the 
key to the problem of fi nancial struggle. Let us say to the 
shortsighted cautiousness that what appears today a private 
or national economic possibility, will become tomorrow 
a mathematically inevitable necessity of human nature.” 
Address: Asst. Physiologist, University College, Cork, 
Ireland.

125. Geroe, Wilhelm. 1928. Die Bedeutung 
des Berczeller’schen Sojamehles fuer die 
Nahrungsmittelindustrie [The signifi cance of Berczeller’s 
soy fl our for the food industry]. In: L. Berczeller. 1929. 
Publications on Berczeller’s Soy Flour. Vol. II. 3 p. 
Unpublished manuscript. [1 ref. Ger]

126. Loew, Fritz. 1928. Zum Problem der Uebervoelkerung 
[The problem of overpopulation (and its relation to soy 
fl our)]. In: L. Berczeller. 1928. Publications on Berczeller’s 
Soy Flour. Vol. I. 2 p. Unpublished manuscript. [2 ref. Ger]
Address: Vienna, Austria.

127. Neumann, R.O. 1928. Die Sojabohnen und ihre 
Verwertung im Organismus. Nach Stoffwechselversuchen am 
Menschen [The soybean and its utilization in the organism, 
according to metabolic studies on humans]. Archiv fuer 
Hygiene 99(1-2):1-51. (Chem. Abst. 23:417). [50+ ref. Ger]
• Summary: The author reviews the literature on the 
production and composition of soybeans, the manufacture 
of soybean fl our, and previous studies on its utilization as 
determined chiefl y by metabolism experiments on mice, 
and reports metabolism experiments conducted on human 
subjects with bread made from a mixture of rye-wheat fl our 
and soybean fl our, the latter comprising 20% of the bread... It 
is concluded that the soybean bread is less well utilized than 
rye-wheat bread.
 In rat experiments, the rats lived 50% longer on dehulled 
soybeans than on whole soybeans, and 50% longer on whole 
soy fl our than on defatted.
 An analysis of soybean meal conducted by Hansa 
Muehle on 29 October 1920 shows that the oil content 
can be reduced to less than 0.1%. Other analyses show an 
oil content of from 0.46% to 0.8%. When soybeans are 
defatted the oil content of the meal rises to near 50% The 
above-mentioned soybean meal made by Hansa Muehle was 
found to contain 51.2% protein. The author found defatted 
soybean meal to contain 47.82% protein, and Fiehe (1925) 
found 49.5% to 49.8% protein. Soybean fl ours of this type, 
a by-product of soybean oil production, were already known 
before World War I, and their use was strongly encouraged 
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during the war. By 1913 the Hull Oil Engineering Company 
in Stoneferry, England, was manufacturing a soybean fl our 
under the name “Homco.” As early as 1896, Timpe in 
Magdeburg introduced a commercial defatted soybean fl our 
containing 51.6% protein and 0.51% oil. By 1913 a fl our 
named Aguman had been introduced in Germany by the 
Agumawerke. It is not clear whether or not Agumamehle, 
which appeared later, was identical to Aguma. Agumamehle 
was widely used during World War I as a substitute and 
extender for rye- and wheat fl ours, which were is short 
supply. Stange reported in 1915 of a new fortifying fl our 
(Kraftmehl) named Ehrenpreis that was already on the 
market. During the 1920s in Germany, the two most popular 
soy fl ours in Germany were the defatted soy fl our made by 
Hansa Muehle in Hamburg, and the whole soy fl our made 
by Berczeller. Berczeller sent Neumann samples of his fl our, 
starting in April 1923. Address: Direktor des Hygeienischen 
Staatsinstituts, Hamburg.

128. Richter, V.F.A. 1928. Das Berczeller’sche Sojamehl 
vom baeckereitechnischen Standpunkt. I. Brot [Berczeller’s 
soy fl our from a bakery technology standpoint. I. Bread]. In: 
L. Berczeller. 1928. Publications on Berczeller’s Soy Flour. 
Vol. I. 5 p. Unpublished manuscript. [Ger; Eng]
• Summary: Three volumes bound in one. This is a 
compilation of articles reprinted from various sources on the 
soybean fl our invented by Berczeller. Address: Laboratorium 
fuer Ernaehrungsforschung, Vienna, Austria.

129. Richter, V.F.A. 1928. Das Berczeller’sche Sojamehl 
vom baeckereitechnischen Standpunkte. II. Milchbrot, 
Gebaeck, Zuckerbaeckereien und Backhilfsmittel 
[Berczeller’s soy fl our from a bakery technology standpoint. 
II. Milk-bread, pastry, confectionery, and bread improvers 
(self-raising fl our)]. In: L. Berczeller. 1928 and 1930. 
Publications on Berczeller’s Soy Flour. Vols. I and III. 4 p. 
Unpublished manuscript. [Ger; Eng]
• Summary: Contains many recipes. Address: Laboratorium 
fuer Ernaehrungsforschung, Vienna, Austria.

130. Oesterreicherin (Die). 1929. Versammlung zur 
Propagierung von Edelsoja [Assembly for the propagation of 
Edelsoja]. 2(1):9. Jan. 1. [Ger]
• Summary: On Nov. 30 of last year the Committee on 
Edelsoja Publicity (Das Komitee der Edelsoja-Propaganda) 
convened a generally accessible meeting where experts 
presented the high quality of this new food and the 
importance of its introduction into our diet. The Federal 
President proved by appearing in the Assembly, that offi cial 
circles are also interested in the possibility of improving 
the nutrition of the people. In a row, extremely interesting 
speeches the uses of the refi ned soybean were discussed 
by Mrs. Hofrat Hertha Sprung, lecturer Dr. Kuppelwieser, 
lecturer Dollberg, Hofrat Professor Moll, Hofrat Professor 

Hamalter, federal teacher Frerichs and Mrs. Henriette Weiss. 
Scientifi c surveys have highlighted the importance of this 
new food for the individual household as well as for the big 
business, for the health and diet kitchen, and for the common 
interest of farmers and consumers in publicizing soya.
 It must now be the task of women to promote the 
use of Edelsoja and the knowledge of the economic and 
physiological signifi cance of the new people’s food in its 
many practical uses.

131. Tagblatt (Linz, Austria). 1929. Edelsoja, das neues 
Nahrungsmittel [Edelsoja, the new food]. 14(2):6. Jan. 3. 
[Ger]
• Summary: 1 kg of Edelsoja has the nutritional value of 58 
eggs, 6½ liters of whole (full-fat) milk or 3 3/4 kg of beef.
 Invitation for the housewives of Linz. On Thursday, 
Jan. 3, at 4:30 in the afternoon, Mrs. Professor Hermine 
Haller will be in the auditorium of the technical works, 
Kaplanhoffstrasse 2, to speak about the practical uses of 
Edelsoja. At the same time, cooking demonstrations will 
demonstrate the versatility of this new food to improve and 
reduce our food stress. Tastings will be distributed free of 
charge to the housewives present. Admission free.
 Note: This same ad appeared in the Neue Freie Presse 
(Vienna), Jan. 14, p. 6, col. 1;
 And in the Illustrierte Kronen Zeitung (Vienna) Jan. 16, 
p. 8, col. 3;
 And in the Neue Freie Presse (Vienna), Jan. 17, p. 7, 
col. 3;
 And in the Tagblatt (Linz), Jan. 17, p. 7, col. 2;
 And in the (Linzer) Tages-Post (Linz), Jan. 18, p. 11, 
col. 8;
 And in the Tagblatt (Linz), Jan. 24, p. 7, col. 2;
 And in the (Linzer) Tages-Post (Linz), Jan. 27, p. 20, 
col. 4;
 And in the Illustrierte Kronen Zeitung (Vienna) Jan. 30, 
p. 8, col. 3;
 And in the Tagblatt (Linz), Jan. 31, p. 7, col. 1;
 And in the Tagblatt (Linz), Feb. 7, p. 6, col. 2;
 And in the (Linzer) Tages-Post (Linz), Feb. 9, p. 11, col. 
7 (a tiny ad for; Edelsojamehl);
 And in the Illustrierte Kronen Zeitung (Vienna) Feb. 13, 
p. 11, col. 2;
 And in the Tagblatt (Linz), Feb. 21, p. 7, col. 2;
 And in the Neue Freie Presse (Vienna), Feb. 28, p. 8, 
col. 3;
 And in the Tagblatt (Linz), Feb. 28, p. 7, col. 3;
 And in Die Stunde (Vienna), March 7, p. 9, cols. 3-4;
 And in the Tagblatt (Linz), March 7, p. 8, col. 1;
 And in Die Stunde (Vienna), March 14, p. 9, cols. 4 
(Recipes with Edelsoja);
 And in the Tagblatt (Linz), March 14, p. 7, col. 3;
 And in the Linzer Volksblatt (Linz), March 21, p. 13, col. 
4;
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 And in Die Stunde (Vienna), March 21, p. 9, col. 4 
(Recipes);
 And in the Tagblatt (Linz), April 4, p. 6, col. 1;
 And in Die Stunde (Vienna), April 11, p. 9, col. 1;
 And in Die Stunde (Vienna), April 25, p. 6, col. 3, and p. 
9, col. 4;
 And in Reichspost (Vienna), April 28, p. 23, col. 1;
 And in the Neue Freie Presse (Vienna), April 30, p. 13, 
col. 1;
 And in the Neue Freie Presse (Vienna), May 11, p. 9, 
col. 3;
 And in Reichspost (Vienna), May 15, p. 29, col. 1;
 And in the Neue Freie Presse (Vienna), May 16, p. 9, 
col. 1;
 And in Die Stunde (Vienna), May 29, p. 8, col. 4;
 And in the Neue Freie Presse (Vienna), May 31, p. 7, 
col. 3;
 And in the Salzburger Chronik fuer Stadt und Land 
(Salzburg, Austria), June 5, p. 5, col. 1;
 And in the Salzburger Volksblatt (Salzburg, Austria), 
June 5, p. 8, col. 1;
 And in the Neue Freie Presse (Vienna), June 6, p. 10, 
col. 1;
 And in Die Stunde (Vienna), June 6, p. 8, col. 1-2, 4 
(plus ad);
 And in the Salzburger Volksblatt (Salzburg, Austria), 
June 8, p. 15, col. 1;
 And in the Salzburger Volksblatt (Salzburg, Austria), 
June 10, p. 8, col. 2;
 And in Die Stunde (Vienna), June 13, p. 9, col. 4;
 And in Reichspost (Vienna), Sept. 1, p. 18, col. 3;
 And in Reichspost (Vienna), Sept. 29, p. 18, cols. 2-3.

132. Tagblatt (Linz, Austria). 1929. Edel-Soja, das neue 
Nahrungsmittel [Edel-Soja, the new food]. 14(8):5. Jan. 10. 
[Ger]
• Summary: The cooking lecture that is scheduled for this 
Thursday has to be cancelled because of the unavailability 
of the speaker, Prof. Haller. The next lecture will take place 
on Thursday, January 17 at 3:00 P.M. in the Gasworks 
(Gaswerk).
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. This is a public service announcement.

133. Joseph Voigt & Co. 1929. Warenbericht [Report on 
goods] (Ad). Drogisten-Zeitung (Vienna) 44(2):37-38. Jan. 
31. [Ger]
• Summary: Drugs (Drogen): We have newly included 
in our wholesale price list Edel Soja [a type of whole soy 
fl our], a refi ned natural product without the addition of 
anything foreign. It contains approximately 41% protein, 
20% fat, 20% carbohydrate, rich quantities of vitamins and 
lecithin (a characteristic component of egg yolk), and it 

has been evaluated to be favorable by various authoritative 
institutions. Brochures as well as advertising materials are 
available free of charge.–As good over the counter articles, 
we also recommend the Perchtoldsdorfer Malt Caramels 
with Scots Pine for the Chest (Perchtoldsdorfer Malz-Brust-
Caramellen mit der Föhre) which, because of their quality 
and cheap price, have already had a very good introduction. 
We are at your service with sample pouches free of charge.
 Note 1. Edel-soja falls into the category “Drogen” just 
as peppermint and honey do.
 Note 2. Translated by Philip Isenberg (MM, CT), 
Long Beach, California. Address: “zum Schwarzen Hund” 
Corporation.

134. Cronshaw, Dr. 1929. Soya products. Food Manufacture 
(London) 4:4. Jan. Reprinted in: L. Berczeller. Publications 
on Berczeller’s Soy Flour. Vol. III. 1 p.
• Summary: Briefl y discusses Berczeller’s new soy fl our. 
“For many centuries the Soya bean has been used as a food 
in China and Japan. The fi rst description of it dates back to 
2836 B.C. Nevertheless, it was not till the second half of the 
last century that a combination of circumstances arose which 
led to its more extended use. From 1870 onwards there set in 
a great stream of Chinese immigration into Manchuria, and 
from that time the cultivation of Soya increased enormously; 
large quantities were, and still are, exported from Manchuria 
into Japan, China and Europe.
 “In Europe the possibilities which it offered as a 
foodstuff of extraordinarily high value were not generally 
recognised until after the Vienna Exhibition of 1873. In 
view of the fact that, as compared with wheaten fl our, the 
bean is about four times richer in protein and nearly twenty 
times richer in fat, it is not surprising that many attempts 
were made to prepare from it a product, such as fl our, which 
would be acceptable to the European palate. But serious 
diffi culties were encountered owing to the rapid development 
of rancidity; hence it came about that complaints were made 
concerning the bitter taste of the products and their purgative 
powers. The result was that attention was directed to 
extraction methods, which aimed at the removal of the cause 
of rancidity, but these were doomed to failure for the simple 
reason that the extraction of oil”–is in itself a nutritive and 
biological value of Soya products. Address: UK.

135. (Linzer) Tages-Post (Linz, Austria). 1929. Kleine 
Anzeiger: Chin. Edel-Soja [Classifi ed: Chinese Edel-Soja 
(Ad)]. 65(39):11. Feb. 15. [Ger]
• Summary: Chinese Edel-Soja is a pure natural product 
without the addition of anything foreign, with enormous 
nutritional value. ¼ kilo only 50 Austrian groschen, recipes 
free of charge.
 Alois Egger
 Delicatessen Shop (Delikatessenhandlung)
 Landstrasse 64 [Linz, Austria]
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 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

136. Schildenfeld, Zoe. 1929. Edel-Soja–Erregenschaft fuer 
die Hausfrau [Edel-Soja–Excitement for the housewife]. 
Stunde (Die) (Vienna) 7(1784):9. Feb. 21. [Ger]
• Summary: A long article (actually an advertorial) about 
“Edel-Soja,” whole soy fl our.
 Note: Mrs. Schildenfeld seems to be an employee of the 
company in Vienna that makes Edel-Soja.

137. Illustrierte Kronen Zeitung (Vienna). 1929. Der hohen 
Eierpreise [The high price of eggs (Ad)]. 30(10449):11. Feb. 
23. [Ger]

• Summary:  The high price of eggs causes a lot of worries 
only for those housewives who are still not familiar with 
Edel-Soja [a type of whole soy fl our]. Edel-Soja saves on 
eggs in all baked goods, it is possible to bread and fry with 
Edel-Soja without any egg at all, with the help of Edel-Soja, 
it is possible to cook better, more nutritiously, and more 
cheaply.
 One kg of Edel-Soja has the same nutritional value as 
58 eggs or 6½ liters whole milk or 3 ½kg meat, but it costs 
only 50 Austrian groschen per ¼ kg. (Numerous recipes are 

included with each package.) All of the better shops carry 
Edel-Soja.
 Note 1: Translated by Philip Isenberg (MM, CT), Long 
Beach, California, who adds: “This is so interesting how 
they are just advertising a brand now, which seems to be 
universally available!”
 Note 2. The term “Edel-Soja” is repeated 4 times in very 
large bold letters down the left two-thirds of this ad.

138. Stunde (Die) (Vienna). 1929. De hohen Eierpreise [The 
high price of eggs... (Ad)]. 7(1790):9. Feb. 28. [Ger]
• Summary: The top part of this ad is the same as the one 
of Feb. 23 from Illustrierte Kronen Zeitung (Vienna). But 
the bottom (below the star) is different. It states: Cooking 
Consultation Center
 Universitätsstrasse 6, Mezzanine, Vienna District IX
 At that location every Monday and Wednesday at 4:00 
P.M. and every Friday at 11:00 A.M.,
 Test Cooking with Edel-Soja [a type of whole soy fl our]
 (free tasting)
 Österreichische Soja-Aktiengesellschaft [Austrian Soy 
Corporation]
 Universitätsstrasse 6, Vienna District IX Tel. A 23-3-10
 On the same page, in the lower right corner is more 
about Edel-Soja:
 Tested Recipes
 Breading and Frying
 With Edel-Soja [a type of whole soy fl our], it is possible 
to bread and fry without any egg. The Edel-Soja is stirred 
with water and some salt until soupy (suppig). The foods 
that are to be breaded and fried are fi rst dipped in fl our, then 
in the soupy Edel-Soja, and then fi nally in breadcrumbs and 
then fried [in oil]. One dkg of Edel-Soja [10 grams] (one 
scant tablespoon) and four tablespoons of water correspond 
to one egg. Advantage: one dkg of Edel-Soja yields as 
much as one egg but costs only two Austrian groschen.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

139. Stunde (Die) (Vienna). 1929. Rezepte mit Edelsoja 
[Recipes with Edelsoja]. 7(1790):9. Feb. 28. [Ger]
• Summary: The “Recipes with Edelsoja” contains a recipe 
for Leberknödel (for 10 persons). Note that “Edelsoja” is 
spelled without a hyphen.

 Directly below this recipe (under “BBBB Schrot-
Brot”) are three recipes in which “Edel-Soja” (hyphenated) 
is mentioned a total of 4 times. The recipes are: 
Biskuitschöberl. Schinkenschöberl. Hirnkonsommee.

140. Foa, Carlo. 1929. La battaglia della soja [The battle of 
the soybean]. Gerarchia 9(2):157-61. Feb. [Ita]*
• Summary: This article summarizes the contents of a book 
titled La soja e l’alimentatzione nationale, by V. Ducceschi 
[Milan: Vallardi, 1928].
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 On page 158, Prof. Carlo Foà provides fi gures for 
Italian nutrition in comparison with other countries: Italy 
has 909,750 calories available per person per year; France 
1,358,300; England 1,380,000; Belgium 1,432,500; the 
United States 1,866,250.
 The scientifi c Commission on Food has established 
that the minimum consumption for an average person is 
1 million calories per year. Italy’s national average falls 
short of this fi gure. One must remember that the available 
food is not distributed equally among individuals; rather, 
the distribution differs by social groups and by income. For 
example, landless peasants in southern Italy barely manage 
to get 400,000 calories per person per year, whereas the rich 
typically get signifi cantly more than the 1 million calories a 
year.
 Note: The story of Carlo Foà is similar to that of Laszlo 
Berczeller, but much less dramatic. He was a renown Italian 
physiologist of Jewish descent who lost his chair in medical 
school because of the anti-semitic policies of the Mussolini’s 
fascist regime.
 In 1938, Mussolini promulgated the Racial Laws, 
offi cially with the aim of safeguarding the purity of the 
Italian race in conquered African colonies. However, their 
true intent was to persecute the Italian Jewish community in 
agreement with the policy of Nazi Germany. In accordance 
with the Racial Laws, all non-Aryans were banished from 
professional activities and were evicted from public, social, 
and academic life. As a result, 98 full professors in Italian 
universities were removed from their academic positions. 
In medical schools, physiology, more than other discipline, 
lost the most prominent faculty members. Of the 17 full 
Professors of Human Physiology, fi ve were of Jewish 
descent, and all were evicted: Carlo Foà of Milan was one of 
these fi ve. He was forced to leave Italy and take refuge in a 
foreign country. At the end of World War II Foa returned to 
Italy and resumed his previous academic position.

141. Food Manufacture (London). 1929. Soya fl our. 4:35-
36. Feb. Reprinted in: L. Berczeller. 1930. Publications on 
Berczeller’s Soy Flour. Vol. III. 2 p.
• Summary: The article begins: “It is not unlikely that the 
erection, now nearing completion, of a factory in North 
London to produce soya bean fl our by the Berczeller Process 
will mark the fi rst step in the founding of a new British 
industry.”
 “At present soya fl our is being manufactured at Vienna 
and Budapest, and the erection of another factory in the 
Hungarian capital is said to be necessitated by the large 
demand there... Soya is used to advantage as an ingredient of 
chocolate, replacing to some extent the relatively expensive 
cocoa-butter. A chocolate containing 10 per cent. soya, which 
was tested, had a slightly bitter, but quite attractive fl avour. 
Another sample, with 20 per cent. soya, had a milder taste. 
A cheaper chocolate, containing, for the fi rst time, neither 

cocoa-butter nor any substitute beyond 10 per cent. soya, 
had an extraordinarily agreeable fl avour. There can be little 
doubt that soya-chocolate will take its place amongst the 
concentrated foods used by explorers and others.
 “In Vienna, soya fl our is being used to an increasing 
extent in scones, biscuits, and other confectionery. It acts 
as an admirable shortening agent. As a binder and fi ller, it 
is also being used for sausage-making, replacing farina and 
other fi llers.
 “In this country, until the invention of the Berczeller 
Process, soya was only used as a source of cooking and 
margarine oils...”
 “In a recent interview given to Dr. Berczeller, Mussolini 
[of Italy] declared his intention of introducing legislation 
enforcing the use of a certain amount of soya fl our in the 
manufacture of polenta, the staple maize foods, and bread.”
 Photos show: (1) The outside front of the factory nearing 
completion for making soya fl our in England. (2) The 
equipment used for “treating soya beans by the Berczeller 
Process.”
 Note 1. This is the earliest document seen (March 2010) 
that uses the term “soya” in connection with fl our.
 Note 2. This is the earliest document seen (March 2010) 
that mentions Benito Mussolini, the Italian fascist premier 
(1922-1943), in connection with soya or soya fl our.

142. Frau und Mutter (Die) (Vienna). 1929. Der moderne 
Frau: fuer Haus und Wirtschaft. Fuer die Kueche [The 
modern woman: for the house and business. For the kitchen]. 
18(2):30. Feb. [Ger]
• Summary: Edelsoja is mentioned in the title of one recipe, 
Sample cooking with Edelsoja (Probekochen mit Edelsoja).

143. Product Name:  Soyolk (Whole Soy Flour).
Manufacturer’s Name:  Soya Flour Manufacturing Co., 
Ltd.
Manufacturer’s Address:  7 Mincing Lane, London, E.C.3, 
England.  Phone: Royal 7565, 7566.
Date of Introduction:  1929 February.
Ingredients:  Soybeans.
How Stored:  Shelf stable.
Nutrition:  Protein 45%, fat 20%, carbohydrates 24%, 
lecithin 2%, vitamins A, D, and B. No starch (Feb. 1929).
New Product–Documentation:  Ad in The Grocers’ 
Gazette. 1929. Feb. 16. p. 495. “British Industries Fair. 
Visit Stand No. L.1 and Taste Foods Made with Soyolk. 
The only soya fl our which contains 20% fat and will keep 
indefi nitely.” Food Manufacture (England). 1929. Feb. p. 35-
36. “Soya Flour.” The Medical Press. 1929. Dec. 18. p. 506-
07. Says Soyolk is made by the Berczeller process.
 Ad in British Baker. 1930. May 9. p. 31. “Soyolk. The 
Great New National Food. Pure soya bean fl our–the only 
pure edible product of its kind on the market–containing 
20% fat with very remarkable properties which make it 
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invaluable to both Baker and Confectioner.”
 Ad in The National Baker. 1931. Aug. 22. “The 4 
reasons why Soyolk sales have increased 53% in the fi rst six 
months of 1931.”
 Berg and Toit. 1938. Farming in South Africa. Oct. p. 
392 “The soybean: Its production and industrial use.” A 
black-and-white photo (p. 392) shows a 7 lb sack of Soyolk, 
near the top of which is a round yin-yang (t’ai chi) symbol.
 Ad in Confectionery & Baking Craft. 1941. Oct. & 
Nov. Soyolk. “The pioneer edible soya fl our.” Soybean Blue 
Book. 1953. p. 103. Soya Foods Ltd., 40 St. Mary Axe., 
London E.C. 3, England. Plant at Cardiff (Caerdydd), South 
Wales. Now an affi liate of Spillers, Ltd. Soyolk is still a 
“full-fat processed soya fl our.”
 Ad in Baker’s Review. 1957. Feb. 15. p. 284 (264?). 
“The Quality Twins”–pictures of helpfulness. Soyolk and 
Diasoy. Made by Soya Foods Ltd., 30-34 Mincing Lane, 
London, E.C.3. “I’m Soyolk–the original full fat, processed 
Soya Flour. Bakers rate me excellent for improving 
the quality and reducing the cost of cakes, biscuits and 
confectionery lines. I’m the improver backed by experts. Try 
me.”
 Ad in The Vegetarian (Wilmslow, Manchester). Jan/Feb. 
1953. p. vii. “For maximum nutrition and minimum cost, use 
Soyolk, full-fat processed soya fl our.” “The original brand 
and still the best. (Approximately 40% Protein; 20% Fat. No 
Starch). Packed in 1 lb grease-proof lined bags with Recipes 
for use. Made by Soya Foods Ltd., 40 St. Mary Axe., 
London, E.C. 3.

 Ad in The Vegetarian (Wilmslow, Cheshire). May/June 
1958. p. iv. The ad is almost identical but now the company 
is located at Colonial House, 30-4 Mincing Lane, London, 
E.C. 3.

144. Neuigkeits Welt-Blatt (Vienna). 1929. Die hohen 
Eierpreise [The high price of eggs (Ad)]. 56(53):9. March 3. 
[Ger]
• Summary: This ad has the same content as that which 
appeared on Feb. 28 in Die Stunde (p. 9), however the format 
is different, and more compact.

145. Freund-Marcus, Fanny. ed. 1929. Der moderne Haushalt 
[The modern household]. Buehne (Die) (Vienna) 6(226):57-
58. March 7. [Ger]
• Summary: This long article begins with a section on 
Edelsoja titled “Edelsoja–what every housewife needs to 
know about this food: from a lecture by Councilor Mrs. 
Hertha Sprung Edelsoja–Was jede Hausfrau von diesem 
Nahrungsmittel wissen muss: Aus einem Vortrag von Faru 
Hofrat Hertha Sprung. This summary of her lecture has been 
summarized in other newspapers previously.
 A photo at the lower left of page 57 shows a fi eld of 
soybeans growing at the legume breeding station of the 
Federal Institute for Plant Production and Seed Testing 
on the Economic Property of Franz Brillmaier, Platt near 
Zellerndorf, Lower Austria (Bundesanstalt fuer Pfl anzenbau 
und Samenpruefung auf der Wirtschaftsbesitzung von Franz 
Brillmaier, Platt bei Zellerndorf, Niederoesterreich).
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 Note: Photos of soybeans grown by Brillmaier are rare.

146. Toronto Daily Star (Canada). 1929. Dr. Laszlo 
Berczeller, a leading Austrian nutrition expert,... March 13.
• Summary: “... famous for perfecting a fl our from 
soy beans. He says, “Yeast is in some respects of even 
greater importance to man than milk. Science has proved 
experimentally the long recognized life-preserving, curative 
properties of yeast.”
 Note 1. A small photo shows Laszlo Berczeller.
 2. This is part of a larger ad for yeast.

147. Buehne (Die) (Vienna, Austria). 1929. Kochrezepte: 
Panieren [Recipes: breading and frying]. 6(227):60. March 
14. [Ger]
• Summary: This small fi ller states: With Edel-Soja [a type 
of whole soy fl our], it is possible to bread and fry without 
any egg. The foods that are to be breaded and fried are fi rst 
dipped in fl our, then in the Edel-Soja that has been soaked 
until soupy (suppig), and then fi nally in breadcrumbs and 
then fried [in oil]. One dkg Edel-Soja [10 grams] (one scant 
tablespoon) and four tablespoons of water correspond to one 
egg. Advantage: one dkg of Edel-Soja yields as much as one 
egg but costs only two cents (two Austrian groschen).
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

148. Fleischmann’s Yeast. 1929. Prof. Dr. Laszlo Berczeller 
of Vienna: International authority on nutrition says: “Yeast is 
one of the few foods which defi nitely improve health” (Ad). 
Daily News (New York). March 26. p. 32.
• Summary: The body of this ad begins: “Dr. Berczeller 
holds degrees from three great universities in the Old World–
Munich, Strassburg and Budapest. His own government 
provides him with a laboratory for research.”
 “Recently newspapers in America reported his latest 
contribution to mankind–the perfecting of a new, cheap and 
highly nutritious bean fl our–expected to help relieve the 
economic distress of Central Europe.”
 The rest of the ad is about yeast. A large portrait photo 
shows Dr. Berczeller, seated at a desk, reading. His signature 
appears above the body of the ad.

149. Buehne (Die) (Vienna, Austria). 1929. Kochrezepte: 
Omeletten (3 grosse) [Recipes: Omelettes (3 large)]. 
6(229):54. March 28. [Ger]
• Summary: This small recipe calls for the use of 60 gm (6 
dkg) Edel-Soja (whole soy fl our),

150. Oesterreichs Frauenzeitung: Die Frau und ihre 
Interessen (Vienna). 1929. Edel-Soja im Gebrauch [Edel-
Soja in use]. No. 19. p. 8-9. March. [Ger]
• Summary: Edel Soja [a type of whole soy fl our] absorbs 
a great deal of water, and for that reason, batters or doughs 

(Teige) with Edel Soja have to be kept somewhat moister. In 
general, it can be said that as much water is mixed in with 
the Edel Soja for it to become like a scrambled egg. For 
meat dishes, though, the soy mixture (Sojamasse) should 
be approximately as fi rm as a wet, pressed roll. Edel Soja 
cannot be used instead of fl our, but rather as an addition. 
One heaping tablespoon of Edel Soja is approximately two 
dekagrams [twenty grams]. One heaping teaspoon of Edel 
Soja is approximately one dekagram [ten grams]. Pastries 
that are prepared with Edel Soja quickly take on color when 
baked. Therefore, one should not be tempted to take them 
out of the oven too soon. Moderate heat is advisable in any 
case. The most simple use of Edel Soja consists of stirring 
the Edel Soja with lukewarm water into a thin paste (Brei) 
and mixing it into soups, sauces, vegetables, etc. that have 
already been prepared. In so doing, dishes such as these have 
their nutritional value increased to that of meat, because 5 
dekagrams of Edel Soja correspond to 17.5 dekagrams of 
meat.
 Note 1. The article goes on to discuss the use of Edel 
Soja in the preparation of soups, vegetables, used as breading 
for frying, and in sauces.
 Note 2. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 3. This same article appears in the April issue (p. 
10, cols. 1-2).

151. Oesterreichs Frauenzeitung: Die Frau und ihre 
Interessen (Vienna). 1929. Eine Zuschrift der Soja-
Gesellschaft [A communication from the soya company]. 
No. 19. p. 8. March. [Ger]
• Summary: This recipe calls for the use of Edel-Soja (whole 
soy fl our) with butter, etc.

152. Stunde (Die) (Vienna). 1929. Was eine Hausfrau an 
unbezahlter Arbeit leistet [What a housewife accomplishes 
for unpaid work]. 7(1819):9. April 4. [Ger]
• Summary: Under the last of many accomplishments, 
Worried Mother (Besorgte Mutter), Edel-Soja is mentioned 
as offering help.

153. Tag (Der) (Vienna). 1929. Gute Kochrezepte: Panieren 
[Good cooking recipes: breading]. 8(2258):28. April 7. [Ger]
• Summary: Breading is easily done using Edel-Soja without 
the use of an egg. Mix Edel-Soja with water and some salt 
until soupy. The food to be breaded is fi rst put into meal/
fl our, then into the soupy Edel-Soja, fi nally dipped in crumbs 
and then baked...

154. Badener Zeitung (Baden bei Vienna). 1929. Umgebung 
[Vicinity]. 50(29):5. April 10. [Ger]
• Summary: Bad Vöslau (“German Women’s Ethnic 
Community” (“Deutsche Frauen-Volksgemeinschaft”) Edel-
Soja, a Staple Food (Volksnahrungsmittel)). In this year’s 
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general meeting, Mrs. Köhler of the Central Association of 
Vienna (Zentralverband Wien) spoke on the formation of 
death benefi t funds, whereupon a lecture followed on the use 
of Edel-Soja [a type of whole soy fl our], a milled product 
(Mahlprodukt) from the soybean (Sojabohne) that originates 
from China, and at the same time samples were provided. 
The different foods: fried and ground meat, mayonnaises, 
cake, ring cake (Gugelhupf), mousse, and so on–everything 
was perfectly successful and very fl avorful. The women 
demonstrated the most lively interest, since this food is, in 
many cases (vielfach), to be regarded as a substitute for eggs 
and meat: one kilogram of it has the same nutritional value 
as three kilograms of meat or fi fty chicken eggs, yet within 
that context, one kilogram of Edel-Soja costs only two 
Austrian schillings, and thus a signifi cant savings in money.–
With regard to the leadership, the tried and true ladies were 
reelected with Chairwoman Thomka at the head.

155. Stunde (Die) (Vienna). 1929. Erprobte rezepte [Proven 
recipes]. 7(1825):9. April 11. [Ger]
• Summary: In recipes for Nockerln and Mayonnaise, Edel-
Soja is mentioned 3 times total.

156. Tag (Der) (Vienna). 1929. Gute Kochrezepte [Good 
cooking recipes]. 8(2264):25. April 14. [Ger]
• Summary: Edel-Soja is called for in recipes for soups and 
for vegetables.
 In the middle of this section is a bold ad for 
Probekochen mit Edel-Soja (Test Cooking with Edel-
Soja [a type of whole soy fl our]). “In the Demonstration 
Kitchen (Vorführungsküche) of the Oesterreichische 
Soja Aktiengesellschaft [Austrian Soy Corporation], 
Universitätsstrasse 6, Vienna District IX, mezzanine, 
demonstration cooking takes place every Monday and 
Wednesday at 4:00 P.M. and every Friday at 11:00 A.M.
 Free admission! Free samples.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

157. Stunde (Die) (Vienna). 1929. Kohlwürstchen (6 
Personen) [Little cabbage sausages (Serves 6)]. 7(1831):9. 
April 18. [Ger]
• Summary: This recipe calls for 50 gm (5 dkg) Edel-Soja [a 
type of whole soy fl our].

158. Tag (Der) (Vienna). 1929. Ausstellung “Die Neue 
Haushalt” [Exhibition “The New Household”]. 8(2270):25. 
April 21. [Ger]
• Summary: Mariahilferstrasse 2 (Fair Palace Building 
(Messepalast)), Vienna, District 7
 Free Admission!
 Open daily from 10:00 A.M. to 1:00 P.M. and from 3:00 
P.M. to 7:00 P.M.
 [Schedule for Sunday to Wednesday]

 Thursday, April 25: [schedule from 10:30 A.M. to 4:00 
P.M. and then:]
 5:00 P.M. Edel-Soja [a type of whole soy fl our] in the 
kitchen
 [Schedule for Friday]
 Saturday, April 27: [schedule from 10:30 A.M. to 4:00 
P.M. and then:]
 5:00 P.M. Edel-Soja (cooking demonstration, Mrs. Steffi  
Reinhart) At the far lower right is a bold ad for Probekochen 
mit Edel-Soja (Cooking trials with Edel-Soja).
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

159. Buehne (Die) (Vienna, Austria). 1929. Kochrezepte: 
Nusskipferln (18 Stueck) [Recipes: Nut Crescents (makes 
18)]. 6(233):57. April 25. [Ger]
• Summary: This small recipe calls for the use of Edel-Soja 
(whole soy fl our), and Soja-Gries (soy grits).
 Note: A Kipferl (an Austrian croissant) is an elongated, 
curved bakery product. It can be made from sweet dough 
or brioche dough... They were, however, made from yeast 
dough and renamed the crescent shape of the increasing 
moon. It was only at the end of the 19th century that the 
croissant of today came from France.

160. Fleischmann Co. (The). 1929. Prof. Dr. Laszlo 
Berczeller of Vienna, international authority on nutrition, 
says: “Yeast is one of the few foods which defi nitely improve 
health” (Ad). New Yorker. April 27. p. 33.

• Summary: An 
advertisement for 
Fleischmann’s Yeast. 
A large portrait photo 
shows Prof. Dr. Laszlo 
Berczeller reading a 
book. Below the photo 
we read: “Dr. Berczeller 
holds degrees from 
three great universities 
in the Old World–
Munich, Strasburg, 
and Budapest. His own 
government provides 
him with a laboratory for 

research. Recently newspapers in America reported his latest 
contribution to mankind–the perfecting of a new, cheap and 
highly nutritious [soya] bean fl our–expected to help relieve 
the economic distress of Central Europe.” Address: Health 
Research Dep. Y-96, The Fleischmann Co., 701 Washington 
St., New York.

161. Tag (Der) (Vienna). 1929. Gute Kochrezepte [Good 
cooking recipes]. 8(2276):25. April 28. [Ger]
• Summary: Edel-Soja is called for in the last Austrian 
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recipe, Faschiertes, Fleischlaibchen, oder faschierter Braten 
(for 6 persons),

162. Stunde (Die) (Vienna). 1929. Erprobte rezepte [Proven 
recipes]. 7(1842):9. May 1. [Ger]
• Summary: Edel-Soja is called for in the Austrian recipe for 
Biskuitschöberl.

163. Badener Zeitung (Baden bei Vienna). 1929. 
Haushaltschau [View of the household]. 50(36):3. May 4. 
[Ger]
• Summary: Edel-Soja is mentioned in passing.

164. Times (London). 1929. Soya cultivation: Royal Empire 
Society’s offer. May 6. p. 22, col. 7.
• Summary: “As a result of two meetings held last month 
it was decided that the Royal Empire Society formerly the 
Royal Colonial Institute, should encourage soya cultivation 
in the British empire and a Soya Cultivation Committee 
was set up with Mrs. E.A. Hornibrook, Fellow of the Royal 
Empire Society as honorary secretary. Through the courtesy 
of Dr. L. Berczeller of Vienna, tubes of Soya bacteria 
are now available in London and soya seed in bacteria 
cultures may be obtained through Miss Hornibrook, at cost. 
Recognises the importance of inoculation. Entomology ‘The 
soya will grow well wherever.’ Through the discovery of a 
special process of fractional distillation the objectionable 
elements in the bean can now be cheaply removed and the 
meal [fl our] rendered fi t for human consumption. A factory 
has been established in England, and as soon as British beans 
are available preference will be given to these. An important 
consideration is that the tropical fl ours such as arrowroot, 
sweet potato canna tarro and banana fl our can now, by 
admixture with soya meal, be manufactured into wholesome 
and economical biscuits and cakes. Soya chocolate has 
already become popular on the continent and Empire cocoa 
producing countries should therefore benefi t greatly. Further 
information will shortly be available in the Journal of the 
Royal Empire Society.”
 Note: This is the second earliest document seen that uses 
the word “soya” as a noun.

165. Baumgarten, Arnold. 1929. Die Verwendung der 
Edelsoja in der Krankenhauskueche [The use of Edelsoja 
(soy fl our) in hospital cookery]. Zeitschrift fuer das Gesamte 
Krankenhauswesen (Leipzig) 25(10):268-70. May 7. [Ger]
• Summary: Discusses the process developed by Berczeller 
for making a debittered (entbittern) soy fl our named 
Edelsoja, whose protein, fat, and vitamins are not changed, 
and which is inexpensive. It contains 9% water, 41.5% 
protein, 20.3% fat, 20-24.8% carbohydrates. Its protein is of 
high quality. It has the advantage over meat of not creating 
uric acid.
 The author gives 11 institutional recipes (100 portions) 

with and without using Edelsoja, sometimes in combination 
with meat. For each he gives the ingredient weight, price 
of each ingredient, the calories and price per portion with 
and without Edelsoja, and the saving per 1,000 portions by 
the use of Edelsoja. He then gives 7 recipes for diabetics, 
with a nutritional analysis of each. Address: Direktor des 
Krankenhauses der Stadt Wien [Vienna], Austria.

166. Neues Wiener Journal (Vienna, Austria). 1929. 
Interessantes fuer die Hausfrau: Edelsoja. Was jedem 
Hausfrau von diesem neuen Nahrungsmittel wissen sollte 
[Of interest to the housewife: Edelsoja. What each housewife 
should know about this new foodstuff]. May 12. p. 27, cols. 
1-3. [Ger]
• Summary: Three short columns of basic information about 
Edelsoja that is not new.

167. Schildenfeld-Nikolits, Zoe. 1929. Edel-Soja–eine 
Errungenschaft fuer die Hausfrau [Edel-Soja–an achievement 
for the housewife]. Innsbrucker Nachrichten (Innsbruck, 
Austria) 76(111):6. May 15. [Ger]
• Summary: As a result of refi ning the soybean (Soja), a crop 
that originated from East Asia, one of the richest sources 
of nutrition on earth has been opened up to us. From the 
standpoint of suffi cient nutrition in terms of health, it is of 
signifi cance that through Edel-Soja [a type of whole soy 
fl our], our nutrition can be enriched in the least expensive 
possible way with full protein. One kilogram of Edel-Soja is 
sold at approximately the price of 1.80 Austrian schillings, 
but it offers us as much protein as is contained in 68 eggs 
or in twelve liters of milk or in two kilograms of meat. In 
addition, the refi ned soybeans contain a great deal of fat and 
lecithin, the characteristic component of the egg yolk.
 But the housewife is then interested in learning how she 
should most effectively use this valuable product of nature in 
the kitchen and what the advantages are for her. Soy is added 
to our dishes as a supplement everywhere that we use eggs, 
milk, or ground meat. No dishes can be prepared from the 
soybean alone.
 In the kitchen, the egg is very often an indispensable 
binding agent (Bindemittel) for boiled fl our-based dishes 
such as dumplings, pasta, or gnocchi. The eggs can now be 
left out of these and Edel-Soja can be used for them; it has 
the same binding force (Bindekraft) but is signifi cantly less 
expensive. Thus with soy, it is also possible to bread and 
fry without any egg. The dishes have increased nutritional 
value, they are perfectly tasty, and they are fl awless in terms 
of cooking technology (küchentechnisch einwandfrei). 
Edel-Soja can also be added to cakes in small quantities. 
The baked goods [sic, Gebäck] become much fl uffi er and 
stay fresh for days, and one saves on egg yolks. A price 
comparison between one egg (approximately twenty 
Austrian groschen) and the amount of soy (Sojamenge) that 
corresponds to one egg (approximately one decagram [ten 
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grams] at two groschen) clearly shows these possibilities 
for savings. With ground meat, the eggs, the breadcrumbs 
(Semmel), and up to a third of the amount of ground meat 
are left out, whereby the quantity is increased and the dish 
becomes both more nutritious and less expensive.
 One very simple way to use it is to stir in cocoa and 
fruit juices. Edel-Soja is in fact “done” (“gar”) and does not 
require any heavy cooking (Verkochen). Add a teaspoon of 
soy per cup of cocoa, and in so doing, a concentrated and 
yet easily digestible nourishment that is rich in vitamins 
is provided to children without appetite and to the ill. 
This simple way of using it is also valid for mock soups, 
vegetables, and gravies that can be thickened with soy 
in place of cream or milk and thus take on an especially 
pleasant taste.
 In summary, it can be said that because of its neutral 
fl avor, Edel-Soja can be used with more versatility than 
practically any other food. We cook better, more healthily, 
and along with that less expensively, we save time and 
effort when we utilize in a practical manner the Edel-Soja 
which science has made accessible to us. In recognition of 
the enormous signifi cance to the running of a household, 
the National Academy of Economic Professions for Women 
(Bundeslehranstalt für wirtschaftliche Frauenberufe) in 
Vienna has prepared a number of basic recipes that are 
included with every package of soy.
 *
 On Thursday, May 16, a lecture will be given at 7:00 
P.M. in the hall of the Maria Theresia Hotel by Mrs. Zoe 
Schildenfeld-Nikolits on the value of Edel-Soja for our 
nutrition.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. Is this an article, a free public service 
announcement, or a free advertorial?

168. Allgemeiner Tiroler Anzeiger (Innsbruck, Austria). 
1929. Vortrag ueber Edel-Soja [Lecture about Edel-Soja]. 
22(113):5. May 17. [Ger]
• Summary: Today, Friday, the 17th, Mrs. Zoë Schildenfeld-
Nikolits will hold a 2nd cooking lecture, open to the public 
with samples, about this new foodstuff. In the Great Hall of 
the Maria Theresia Hotel, starting at 5:45. Guests welcome.

169. Salzburger Wacht (Salzburg, Austria). 1929. Salzburg 
und Nachbarlaender [Salzburg and neighboring provinces]. 
31(118):3. May 22. [Ger]
• Summary: Edel-Soja, a new food.
 On Thursday, the 23rd of this month at 8:00 P.M., Mrs. 
Joe [sic, Zoe] Schildenfeld will give a lecture in the Lecture 
Hall of the Salzburg Chamber of Commerce (Vortragssaale 
der Salzburger Handelskammer) on Edel-Soja [a type of 
whole soy fl our], a crop that originated in East Asia. The 
secondary school director, Mr. Pasterneck, already repeatedly 

made reference to the soybean (Soja) approximately ten 
years ago in lectures and in the press. Edel-Soja is a superb 
food. One kilo of Edel-Soja, which can be had at the price 
of around 1.80 Austrian schillings, has the same nutritional 
value as 68 eggs or twelve liters of milk or two kilos of meat. 
It can be added as a supplement anywhere that eggs, milk, 
or ground meat is used. Exhaustive information about the 
type of use will be provided by Mrs. Schildenfeld’s lecture, 
which will be accompanied by practical demonstrations. As 
has been assured to us, the lectures aroused lively interest in 
Innsbruck. Free admission.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

170. Schildenfeld, Zoe 1929. Edel-Soja–eine Errungenschaft 
fuer die Hausfrau [Edel-Soja–an acquisition for the 
housewife]. Salzburger Chronik fuer Stadt und Land 
(Salzburg, Austria) 65(116):4, cols. 1-2. May 22. [Ger]
• Summary: This advertorial for Edel-Soja is the same 
as that which appeared in the Innsbrucker Nachrichten 
(Innsbruck, Austria) on May 15. The title was the same and 
the author was Zoe Schildenfeld-Nikolits.

171. Schildenfeld-Nikolits, Zoe 1929. Edel-Soja–
eine Errungenschaft fuer die Hausfrau [Edel-Soja–an 
acquisition for the housewife]. Salzburger Volksblatt unabh. 
Tageszeitung f. Stadt u. Land Salzburg (Salzburg, Austria) 
59(116):4, cols. 1-2. May 22. [Ger]
• Summary: This advertorial for Edel-Soja is the same 
as that which appeared in the Innsbrucker Nachrichten 
(Innsbruck, Austria) on May 15. The title and author were 
the same.
 At the bottom we read: On Thursday, May 23, at 8:00 in 
the evening, a lecture will by Mrs. Zoe Schildenfeld-Nikolits 
will take place in the main hall at the Salzburg Chamber of 
Commerce on the value of Edel-Soja as a food. Guests are 
welcome.

172. Salzburger Volksblatt unabh. Tageszeitung f. 
Stadt u. Land Salzburg (Salzburg, Austria). 1929. Die 
Deutschen Frauenhilfe und der Verein arbeitender Frauen-
Volksgemeinschaft [The German Women’s Aid and the 
Association of Working Women’s Community]. 59(117):8, 
col. 1. May 23. [Ger]
• Summary: Invite their members on 23 May 1929, at 
8:00 in the evening, to a lecture in the lecture hall of the 
Salzburg Chamber of Commerce, Faberstrasse 18 by Mrs. 
Zoe Schildenfeld: “Edel-Soja in our Food,” with practical 
demonstrations and tastings. Admission free.

173. Salzburger Chronik fuer Stadt und Land (Salzburg, 
Austria). 1929. Edel-Soja, ein Volksnahrungsmittel [Edel-
Soja, a staple food]. 65(119):4. May 25. [Ger]
• Summary: Philip Isenberg (translator) noticed: “With the 
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exception of a tiny change right at the beginning, the rest of 
this article is exactly the same as” the one that appeared on 
25 May 1929 in the Salzburger Wacht (Salzburg, Austria), 
pages 5-6.
 “It must have been a press release that the lecturer or 
someone else involved sent out, and the papers just printed it 
more or less verbatim.”

174. Salzburger Volksblatt unabh. Tageszeitung f. Stadt u. 
Land Salzburg (Salzburg, Austria). 1929. Edel-Soja, ein 
Volksnarungsmittel [Edel-Soja, a staple food]. 59(119):11, 
col. 3. May 25. [Ger]
• Summary: This is the same lecture by Mrs. Zoe 
Schildenfeld-Nikolits published several days ago in at least 
two Austrian newspapers. Edel-Soja is mentioned twice.

175. Salzburger Wacht (Salzburg, Austria). 1929. Edel-
Soja, ein Volksnahrungsmittel [Edel-Soja, a staple food]. 
31(110):5-6. May 25. [Ger]
• Summary: The instructive lecture that Mrs. Zoe 
Schildenfeld-Nikolits gave the day before yesterday in the 
reception hall of the Chamber of Commerce (Festsaal der 
Handelskammer) is of particular importance for the broadest 
circles of the population.
 When Drake brought the potato to Europe four hundred 
years ago, it took nearly three centuries until it became a 
food that was generally known. Today, though, in the age 
of radio, the spread of such an important, highly valued 
food occurs much more rapidly. The soybean (Soja), which 
thus far has been far too little known among us, has already 
constituted one of the most important foods for millennia in 
the Far East because of its unique properties. Specifi cally, 
the fruit of the soybean (Sojafrucht) contains a lot of fat 
[vegetable oil], abundant carbohydrates in the form of types 
of sugar (no starch), and, as a main component, protein. 
Of particular importance is the fact that it is the only plant 
protein that is biologically complete, that is, it has the same 
value for our diet as the protein in animal-based foods: meat, 
eggs, and milk. The Asians have infi nitively chosen soybeans 
as their main staple food (Hauptnahrungsmittel), but they 
enjoy it according to their eating habits, which seem strange 
to us. As a result of an invention at the Vienna Physiological 
Institute (Wiener Physiologisches Institut), there has been 
success in bringing the fruit of the soybean into such a form 
that it has now been opened up to us as Edel-Soja. Edel-
Soja, the meal product of the fruit of the soybean, is the food 
containing the highest values of protein and fat and, on top 
of that, also contains a great deal of lecithin, the important 
component of egg yolk. So what will Edel-Soja mean for 
our foods? Just when mixed in as small quantities, it already 
increases their nutritional value, improves their taste, and–
what is most important–it reduces the cost of the production 
of dishes by such a signifi cant degree that all circles without 
exception should reap the benefi ts of it.

 The speaker understood to present not only the scientifi c 
facts in a thoroughly clear manner, but also to illustrate the 
easy and versatile usability of soy (Soja) in the household 
and in large kitchen operations by means of carefully 
selected, practical examples which were recognized with 
great approval. A cake that was prepared with soy met with 
great interest, and even though it was four days old, it was 
found to be completely fresh and good tasting.
 The signifi cance that will be shown by the introduction 
of soy emerges from the presence of provincial and 
municipal authorities, health care facilities, women’s 
organizations, monasteries and convents, home economics 
schools, professors, and physicians that were represented in 
the numerous members of the public who appeared. It may 
also well be considered to be evidence of the value of soy 
that the well-known Fisslthaler mill has already declared 
that it is willing to support the spread of this important staple 
food by taking on the general sales for the city and province 
of Salzburg.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. With the exception of a tiny change right at the 
beginning, the rest of this article is exactly the same as the 
one that appeared on the same day (25 May 1929) in the 
Salzburger Chronik fuer Stadt und Land (Salzburg, Austria), 
on page 4.

176. Empire Production and Export (J. of the British Empire 
Producers’ Organisation). 1929. Empire soya cultivation: 
Uses of the fl our. No. 153. p. 111-12. May. [1 ref]
• Summary: Contents: Introduction. Production–inoculated 
soil. Cultivation and manufacture. U.K. demand. “With a 
view to stimulating the cultivation of the Soya Bean in the 
British Empire, a movement has been inaugurated by Mrs. 
Ettie A Hornibrook. A meeting in London, organised by 
Mrs. Hornibrook, was recently addressed by Dr. Berczeller, 
a Hungarian scientist, who has devised a new process of 
manufacturing Soya fl our so as to render it fi t for human 
consumption.”
 Mr. Berczeller is willing to supply tubes of suitable 
strains of bacteria for inoculation of soybeans, plus 
directions, to any Bacteriological Laboratories requesting 
them. Mrs. Hornibrook’s address is given as c/o The 
Soya Cultivation Committee, Royal Empire Society, 
Northumberland Ave., London, W.C.
 “The demand for the soya bean and its products in the 
United Kingdom is shown by the fact that during the years 
1923-1927 the United Kingdom imported soya beans and 
products to the value of £12,767,092 from foreign countries; 
from British countries she imported only 533 tons of the 
Soya and its products, to the value of £6,556. Practically all 
this material was required for home consumption.”
 In closing his address, Dr. Berczeller stated: “To 
promote the consumption of soya fl our, a suitable 
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organization is essential, the special object of which will be 
to teach the people the dietary value of the soya fl our and the 
proper household methods of using it. On these lines, soya 
fl our will surely become popular within a comparatively 
short time. People do not easily take up any food to which 
they are unaccustomed, but teaching will overcome their 
prejudices.
 “Especially for the native populations of the British 
Empire, soya fl our will be invaluable at the present time. 
The proper feeding of the native populations is not only a 
problem for the White Race, but it is an obvious duty. To 
help the natives on these lines, we must know far more of 
their food and nutrition than we know at present.” Address: 
Editorial and Publishing Offi ces: 3,5&7, Old Queen Street, 
Westminster, London, S.W.1.

177. J. of the Royal Empire Society (London). 1929. Dr. 
Berczeller? 20: May. *
• Summary: Dr. Berczeller, a “Hungarian scientist, has 
developed a new process for manufacturing soya fl our so as 
to render it fi t for human consumption.” Address: England.

178. Schildenfeld-Nokolitis, Zoe. 1929. Wie stellen wir 
Hausfrauen uns zur Fleischteurung? [How do we housewives 
combat the high price of meat?]. Tag (Der) (Vienna) 
8(2304):28. June 2. [Ger]
• Summary: A long article (actually an advertorial) about 
“Edelsoja.” Austrian housewives can combat this high and 
rising price by substituting Edelsoja”–whole, long-lasting 
whole soy fl our.
 Note 1. In it is the word Sojaspeisen, meaning 
“soyfoods.”
 Note 2. The subtitle of this periodical is Offi zielles 
Organ der Reichsorganisation der Hausfrauen Oesterreichs 
(Offi cial Organ of the Reich Organization of the Housewives 
of Austria).

179. Stunde (Die) (Vienna). 1929. Trotz der hohen 
Fleischpreise, billige Fleischspeisen [Despite the high price 
of meat, inexpensive meat meals (Ad)]. June 6. p. 9, cols. 
1-2. [Ger]
• Summary: A two-column ad for Edel-Soja; one of the 
largest seen to date. Note that the word is hyphenated.
 1 kg of Edel-Soja has the nutritional value of 3½ kg of 
meat.
 ½ kg of Edel-Soja costs 1 shilling and has a long shelf 
life.
 Note: This ad accompanies an article about the high 
price of meat, by Zoe Schildenfeld-Nikolits; the article 
mentions Edelsoja numerous times.

180. Stunde (Die) (Vienna). 1929. Trotz der hohen 
Fleischpreise, billige Fleischspeisen mit Edel-Soja [Despite 
the high meat prices, inexpensive meats with Edel-Soja]. 
7(1869):9. June 6. [Ger]
• Summary: This bold ad, two columns wide, continues: 1 
kg Edel-Soja has the nutritional value of 3½ kg meat.
 ½ kg of Edel-Soja costs 1 shilling and is available 
everywhere.
 Also on this page (column 4, middle), in a recipe 
column, Edel-Soja is mentioned in a bread recipe.

181. Salzburger Volksblatt (Salzburg, Austria). 1929. Aus 
Salzburg, Uberoesterreich und Tirol [From Salzburg, Upper 
Austria and Tyrol.] 59(134):7-9. June 13. [Ger]
• Summary: The Practical Housewife! Thursday, the 13th 
of this month, at 3:00 P.M.: “Indanthrone Blue Non-Fade 
and Colorfast Fabrics”; 4:00 P.M.: “Savage” (Ernst Kühnl); 
5:00 P.M.: “Soybean Meal Baked Goods (Sojamehlspeisen) 
in the Electric Oven”; 5:30 P.M.: “Puff Pastry Strudel”.–
Friday, the 14th of this month at 10:30 A.M.: “Light Summer 
Baked Goods”; 3:00 P.M. “Soy Dishes (Sojaspeisen) in 



LASZLO BERCZELLER (1871-2020)   72

© Copyright Soyinfo Center 2020

the Isotherm” [the translator guesses that the Isotherm is a 
brand of oven, but only modern references to refrigerators 
are found]; 4:00 P.M.: “Savage” (Ernst Kühnl); 5:00 P.M.: 
Farewell Snack. Free samples! Free Admission!
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California. He adds: “These brief news items and 
announcements run until about the fi rst quarter of the fi rst 
column on p. 9.”
 Note 2. The words Sojamehlspeisen and Sojaspeisen 
appear in this short article.

182. Hornibrook, Ettie A. 1929. Native cookery (Letter to the 
editor). Times (London). June 14. p. 12, col. 3.
• Summary: The British must learn the value of foods from 
other countries. “Still another example is the establishment 
in England of a soya-fl our factory, where soya is so treated 
as to be fi t for human consumption (as it has been for many 
thousand years in the Far East). In this case the objectionable 
elements (ethereal oils, &c.) are distilled by heating the 
soya at a low temperature for a long time–a development 
from the ancient practice of parching pulse suggested by Dr. 
L. Berczeller, of Vienna.” The same treatment applied to 
groundnuts might make them more palatable and digestible. 
Address: The Royal Empire Society, Northumberland-
avenue, W.C.2.

183. Salzburger Chronik fuer Stadt und Land (Salzburg, 
Austria). 1929. Kundmachung [Proclamation (Ad)]. 
65(136):11. June 15. [Ger]
• Summary: As a result of the surprisingly strong demand 
for and consumption of our Edel-Soja [a type of whole soy 
fl our], it was not possible for grocers in the province of 
Salzburg to be supplied in a timely manner. Our salesmen 
also could not visit all relevant shops.
 For next week, as a result of the arrival of new 
shipments, the timely supply is ensured and those who are 
interested should immediately contact the Franz Fisslthaler 
First Salzburg Malt Mill (Erste Salzburger Malzmühle Franz 
Fisslthaler), with which we have a friendly connection, by 
telephone or in writing for an allocation of Edel-Soja.
 Soja A.G., Vienna.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

184. Buehne (Die) (Vienna, Austria). 1929. Kochrezepte: 
Backpulver-Guglhupf [Recipes: Dessert cake]. 6(241):58. 
June 20. [Ger]
• Summary: This recipe calls for the use of Edel-Soja (whole 
soy fl our) with butter, etc.

185. Tag (Der) (Vienna). 1929. Kochrezepte [Cooking 
recipes]. 8(2322):14. June 23. [Ger]
• Summary: Edel-Soja is called for once in each of two 
recipes.

186. Shellabarger, W.L. 1929. Re: Enquiry concerning 
license to manufacture Soyolk soy fl our. Letter to Soya Flour 
Manufacturing Co. Ltd., 7 Mincing Lane, London, June 24. 1 
p. Typed, with signature on letterhead.
• Summary: “Gentlemen: I have just had the privilege of 
reading your very interesting little booklet called ‘Soyolk’, 
and am writing you to request you to send me several copies 
of this pamphlet.
 “To explain, I am one of the stockholders in the 
Shellabarger Mills and Elevator Company, which concern 
has fl our mills and elevators throughout the state of Kansas 
and manufactures wheaten fl ours for domestic and foreign 
consumption. I am also the controlling stockholder and 
president of a new company called the Shellabarger Grain 
Products Company of Decatur, Illinois, whose chief business 
will be the manufacture of soya bean oil, and soya bean 
oil meal, also other products of the soya bean. Our family 
(the Shellabargers) have been fl our and grain millers in this 
country since the year 1775, and are of course, very much 
interested in anything new along our line.” He would like to 
license the rights to manufacture Soyolk.
 The response letter from CEF (Perhaps Christian 
Ferrée?), dated 6 July 1929 states: “We may mention that we 
are proprietors of the American Rights to manufacture this 
product, but are not yet in a position to discuss the question 
of establishing a factory there. We expect that in the near 
future two of our directors will be visiting America for the 
purpose of organising a Company for the manufacture and 
distribution of Soyolk, and when this time arrives we shall 
let you know of their arrival in plenty of time to arrange an 
interview with you.” Enclosures: Soyolk pamphlets. 1 lb of 
Soyolk under separate cover.
 Note: This is the earliest document seen (Aug. 2005) 
that mentions Shellabarger Grain Products Company 
(Decatur, Illinois) in connection with soy. Address: 615 
South Sigel St., Decatur, Illinois.

187. Buehne (Die) (Vienna, Austria). 1929. Kochrezepte: 
Koenigschnitten (10 Personen) [Recipes: Almond bars 
(serves 10)]. 6(242):54. June 27. [Ger]
• Summary: This recipe calls for the use of 4 dkg [40 
grams] Edel-Soja (whole soy fl our), 6 to 10 dkg [60 to 100 
grams] peeled, slivered almonds, plus eggs, butter and other 
ingredients.
 When this has been mixed together well, beat two egg 
whites until stiff and lightly stir together with another 6 dkg 
[60 grams] of fl our, a half packet of baking powder, 6 to 10 
dkg [60 to 100 grams] raisins, 6 to 10 dkg [60 to 100 grams] 
peeled, slivered almonds, a few walnuts chopped coarsely, 
and 6 dkg [60 grams] chocolate fi nely diced.

188. Freund-Marcus, Fanny. ed. 1929. Der moderne Haushalt 
[The modern household]. Buehne (Die) (Vienna) 6(242):51-
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52. June 27. [Ger]
• Summary: Edelsoja is mentioned as one ingredient in a 
recipe for Anchovy Spread (Sardellenaufstrich).

189. Salzburger Chronik fuer Stadt und Land (Salzburg, 
Austria). 1929. 300 Schilling fuer ein Kochrezept [300 
shillings for a recipe]. 65(147):10. June 28. [Ger]
• Summary: The sum of 300 Austrian schillings is offered 
by the Austrian Soy Corporation (Oesterreichische Soja-
Aktiengesellschaft) to our housewives for a recipe. A 
competition has been announced which provides for a total 
of 1,000.00 schillings in prizes for suitable recipes for those 
foods that are prepared with Edel-Soja [a type of whole soy 
fl our]. All details may be found in the leafl et that is included 
with today’s edition, to which we recommend the attention of 
our esteemed readers.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

190. Schildenfeld, Zoe. 1929. Mittel und Wege gegen 
Fleischteurung [Means and ways against the high price of 
meat]. Hausfrau (Die) (Vienna) 9(6):10-11. June. [Ger]
• Summary: A long article (actually an advertorial) about 
“Edel-Soja.” Austrian housewives can combat the high and 
rising price of meat by substituting Edel-Soja”–long-lasting 
whole soy fl our.
 In it is the word Sojaspeisen, meaning “soyfoods.”
 Note 2. The subtitle of this periodical is Offi zielles 
Organ der Reichsorganisation der Hausfrauen Oesterreichs 
(Offi cial Organ of the Reich Organization of the Housewives 
of Austria).

191. Buehne (Die) (Vienna). 1929. Kochrezepte [Recipes for 
cooking]. 6(243):55. July 4. [Ger]
• Summary: Edelsoja is mentioned as one ingredient in a 
recipe for Cheese Spread (Käseaufstrich) on page 55.

192. Confectionery Craft. 1929. Soya bean. July. [Eng]*
Address: England.

193. Ford, W.P. 1929. Soya bean fl our: Its value to the British 
confectioner. Confectionery Craft. Aug. 4 p. Reprinted in: L. 
Berczeller. 1930. Publications on Berczeller’s Soy Flour. Vol. 
III. 4 p. [Eng]*
• Summary: “A short article in last month’s issue outlined 
the value of the soya bean in its native home in the Eastern 
hemisphere, where it has been utilised for human food for 
centuries, and it is interesting to compare with this the uses 
to which it has been put by Western peoples.
 “The actual production of the soya bean is only in its 
infancy in Europe, but in the United States of America its 
cultivation is spreading, and probably now reaches one 
million tons of beans per annum. In America it has been 
almost entirely used for the oil which is extracted from it, 

and the residual cake is fed to dairy cows or to store cattle.
 “The same general lines of application have been 
exploited in European countries that have imported the 
soya beans from China, Japan, and Manchuria. The oil has 
a multitude of uses, being utilised in the manufacture of 
margarine, glycerine, soap, linoleum, paints and varnishes, 
etc., as well as being a constituent of salad and cooking oils, 
lubricating and lamp oils.
 “Of more particular interest to the manufacturer of 
foodstuffs, however, are the possibilities of the bean, after 
grinding to a fl our, as an addition to the cereal foods and 
confectionery of which we Western people are so fond. 
During the War the whole bean was ground up and added 
to bread in Germany, but was found to give rise to digestive 
troubles which more than outweighed the nutritional 
advantages which its chemical composition would lead one 
to expect.” Address: England.

194. Berczeller, Selma. 1929. Verfahren zur veredelung von 
Oel bzw. koagulierbares Eiweiss enthaltenden Produkten 
[Process for the refi ning of oil, especially that containing 
coagulable protein]. Austrian Patent 133,383. Aug. 24. 2 p. 
Issued 26 May 1933. [Ger]
• Summary: Dry dehulled soybeans (Geschälte Sojabohnen) 
are heated to 80-90ºC and then passed through a double-
walled vessel which is divided into several compartments. 
They are heated by a vapor stream to about 40ºC, then 
passed through a dry-air stream in such a way, that each 
chamber fl ooded with hot steam is followed by one charged 
with dry air.
 Note: Soybeans are mentioned 3 times in this one 
paragraph. Address: Vienna [Austria].

195. Freund-Marcus, Fanny. 1929. Der moderne Haushalt 
[The modern household]. Buehne (Die) (Vienna) 6(252):52-
53. Sept. 5. [Ger]
• Summary: Edelsoja is mentioned as one ingredient in a 
recipe for Biscuits (Biskuit).

196. Grain Dealers’ Journal. 1929. Soy beans for bread. 
63(5):335. Sept. 10.
• Summary: A fl our or meal made from soy beans is now on 
the market. The process was devised by an Austrian, Dr. L. 
Berczeller. This tasty and nutritious fl our (containing 40% 
albumen {protein} and 20% fat) adds to the keeping quality 
of products in which it is used. The fl our can be used to make 
bread that is claimed to be more wholesome than brown 
bread–and yet it the bread is white. “Bread made from the 
meal is said to resemble the almond in taste.” Its popularity 
is rapidly increasing in Austria.

197. Freund-Marcus, Fanny. 1929. Der moderne Haushalt 
[The modern household]. Buehne (Die) (Vienna) 6(254):52-
53. Sept. 19. [Ger]



LASZLO BERCZELLER (1871-2020)   74

© Copyright Soyinfo Center 2020

• Summary: Edelsoja is mentioned as one ingredient in a 
recipe for Minced meat loaf or minced roast (Faschiertes 
Fleischlaibchen oder faschierter Braten).

198. Roettinger, A.C. 1929. Was sollen wir essen? [What 
should we eat?]. Hausfrau (Die) (Vienna) 10(9):3-5. Sept. 
[Ger]
• Summary: In the right column on page 4, the last section is 
titled: At our meals, the foodstuffs are to be put together in 
such a way that there is an excess of basic ash constituents 
(Zu unseren Mahlzeiten sind die Nahrungsmittel derart 
zusammenzustellen, dass sich ein Ueberschuss an basischen 
Aschenbestandteilen ergibt).
 Edelsoja, Edel-Soja, and Soja are each mentioned once 
in the lower right column of page 4. Address: PhD.

199. Grazer Tagblatt (Graz, Austria). 1929. “Glueckliche 
Menschen” [“Happy people”]. 39(486):15. Oct. 20. [Ger]
• Summary: On Monday, the 21st of this month starting from 
9:00 A.M., at the Zach Fruit and Vegetable Shop (Obst- und 
Gemüsehandlung Zach) at Hofgasse 5 in Eggenberg, free 
samples will be provided of power bread (Kraftbrot) that 
is made with Edel-Soja meal [a type of whole soy fl our]. 
On Monday, the 28th of this month, there will be a six-day 
practical cooking course on tested recipes that have been 
praised. Location: Multipurpose Room (Extrazimmer) of the 
Hindenburg restaurant at Hofgasse 19 in Eggenberg. Time: 
from 3:00 P.M. to 6:00 P.M. Written reservations are to be 
sent to “Happy People” (“Glückliche Menschen”), Hofgasse 
19, Eggenberg or to Josef Wind, Hans-Sachs-Gasse 1, Graz.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. Graz is the capital city of Styria and Austria’s 
second-largest city after Vienna.
 Note 3. It has been a relatively long time (about 3 
months) since Edel-Soja was mentioned in any Austrian 
newspaper. Has something happened?

200. Mayr, Robert. 1929. Einige naehere Angaben ueber das 
Sojaeiweissmehl [Some details concerning soy protein fl our]. 
In: Hansa-Muehle. 1929. Soja: Ein Beitrag zur Kenntnis des 
Wertes der Sojabohne und ihrer Produkte fuer die deutsche 
Volkswirtschaft [Soya: A contribution to the knowledge of 
the value of the soybean and its products for the German 
economy]. Hamburg, Germany: Hansa-Muehle G.m.b.H. 78 
p. See p. 16-21. Chapt. 2. [8 ref. Ger]
• Summary: Contents: Appearance. Taste. Composition. 
Minerals. Sugars. Solubility. Structure of the proteins 
(amino acid content). Soy fl our is inexpensive. Digestibility 
(Verdaulichket) of soy protein. Ways of using soy fl our. 
Suitability as an ingredient in baking. Baked goods in 
diabetic diets, Signifi cance for German agriculture. 
Starch content (only 1% starch). Soy biscuits & cookies 
(Sojakecks). Comparison with Berczeller’s whole soy fl our 

(which contains oil) (Hansa-Muehle’s defatted soy fl our 
is sold under the name Farinette). Conditions for rapid 
dissemination / spread.
 Tables: (1) Comparison of the nutritional composition 
of soybean fl our [defatted], wheat fl our, oat fl our / meal; soy 
fl our has by far the highest protein content (52.2% vs. 11.6% 
for wheat fl our) (p. 16). (2) Analysis of the minerals in soy 
fl our (p. 16-17). (3) Solubility of the protein: Of the 52.2% 
crude protein, 49.7% is pure protein, 33.9% is soluble in 
crude water, and 36.1% is soluble in hot water (p. 17). (4) 
Content of each of the amino acids (p. 17). (5) Comparison 
of the cost of digestible soy protein with the digestible 
protein from other protein sources, such as wheat fl our, rye 
fl our, peas, lentils, beef, egg (without the shell), cheese, and 
milk. Soy fl our is by far the least expensive; egg protein is 
the most expensive. Address: PhD.

201. Technik im Haushalt (Vienna). 1929. “Kauft 
österreichischen Waren!” “Kauft bei österreichischen 
Firmen!” [“Buy Austrian goods.” “Buy from Austrian fi rms!” 
3(22/24):5. Dec. 1. [Ger]
• Summary: In this full-page ad, the types of goods are 
organized into categories, starting with “Aluminium 
tableware.” One category is “Edel-Soja” [a type of whole 
soy fl our] which has only one entry. Oesterr. Soja A.G. 
[Oesterreichische Soja Aktiengesellschaft], Universitätsstr. 6, 
[Vienna District:] 9
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California.

202. Medical Press. 1929. New preparations. Soyolk (Soya 
bean fl our). Dec. 18. p. 506-07.
• Summary: “Recently Dr. Berczella [sic, Berczeller] 
(Vienna) has discovered a method of treating the [soya] bean 
so that the bitter principles are neutralised, and the tendency 
to rancidity is overcome. The Berczella process produces a 
fl our containing the full content of fat protein and vitamins 
which keep perfectly under ordinary conditions. This 
fl our has now been marketed under the name of ‘Soyolk,’ 
and marks a welcome and notable advance in extending 
our food supply. ‘Soyolk’ is a pale-yellow fi nely-ground 
powder resembling household fl our in texture. The starch 
present is less than 1 per cent., and Kreiss’ test for rancidity 
gave negative results. It also contains a high proportion of 
valuable lipoids.
 “Investigations by Professor Richter, Dr. H. Wastle [sic, 
Wastl], Professor Leersum, Dr. Josef Srzanto [sic, Szanto], 
Dr. Ernst Kupelweiser [sic, Kupelwieser], and other eminent 
biochemists, prove that the soya proteins are of fi rst-class 
quality, approximating in their amino-acid derivatives in 
content and proportion to animal protein...”
 Note: This is the earliest English-language document 
seen (Dec. 2017) that contains the term “soya proteins” (or 
“soya protein”).
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203. Dirnfeld, L. 1929. Ueber die Verwendung des 
Berczeller’schen Sojamehles im Kriege [On the use of 
Berczeller’s soy fl our in wartime]. In: L. Berczeller. 
1929. Publications on Berczeller’s Soy Flour. Vol. II. 5 p. 
Unpublished manuscript. [Ger]
• Summary: Discusses the use of soy fl our for the 
nourishment of both the military and civilians during 
wartime.

204. Prinz, H. 1929. Zur Rationalisierung der 
Volksernaehrung durch die Sojabohne [Making the national 
diet more rational by using soybeans]. Natur und Museum 
59(12):618-20. [Ger]
Address: Dr., Vienna.

205. Richter, Victor F.A. 1929. White bread versus brown 
bread or the bread of to-morrow. Year Book of the Scottish 
Association of Master Bakers. p. 115-20. Reprinted in: L. 
Berczeller. 1929. Publications on Berczeller’s Soy Flour. Vol. 
II. *
• Summary: Soy fl our improves the nutritional value of 
bread. “In adding 20 to 25 per cent. of Berczeller’s soya fl our 
to wholemeal fl our, the baker can produce a brown loaf equal 
in nourishment to the best beef. One pound of such bread is 
equal in food value to two lbs. of beef.”
 “May I quote once more the remarks made at a banquet 
a few years ago [before 1922] by Mr. Winston Churchill: 
‘It is of the highest importance that the West should learn 
the lesson of a cheaper standard of living which is taught 
them by the people of the East in the adoption of soya as an 
article of food.’” Address: Manager of Messrs Roman Uhl 
Nachfolger Josef M. Breunig, Vienna.

206. White, Fabian. 1929. Flour production: Soya beans 
and a new process. Industrial World. 3 p. Reprinted in: L. 
Berczeller. 1930. Publications on Berczeller’s Soy Flour. Vol. 
III. 3 p. [3 ref. Eng]*
• Summary: The importance and food value of this soya 
bean fl our are described. “A company has been formed for 
the production of Dr. Berczeller’s Soya fl our in this country–
The Soya Flour Manufacturing Co., Ltd., of 7 Minding 
[sic, Mincing] Lane, London, E.C. 3–and a large and well-
equipped factory has been erected...”
 Note: This company was the Soya Flour Manufacturing 
Co., Ltd. Address: England.

207. Berczeller, L. ed. 1929. Arbeiten ueber das 
Berczeller’sche Sojamehl. Vol. II. [Publications on 
Berczeller’s soy fl our. Vol. II]. Vienna, Austria. 42 p. One of 
three volumes bound as one. [Ger]
• Summary: A compilation of articles reprinted from various 
sources on the soy fl our invented by Berczeller. Volume II 
contains publications from 1926-1929 by: L. Berczeller, 

Stefan Cmelik, L. Dirnfeld, Enzo Giasotto, A. Kramer, Dr. 
Ernst Kupelwieser, Dr. H. Prinz, Victor F.A. Richter, and A. 
Seeber. Each of these articles is cited separately. Address: 
Austria.

208. Berczeller, L. 1929. Ueber den Sojaanbau und die 
Organisation des Sojamehlverbrauches in Jugoslavien [On 
soybean production and the organization of the use of soy 
fl our in Yugoslavia]. In: L. Berczeller. 1929. Publications on 
Berczeller’s Soy Flour. Vol. II. 6 p. Unpublished manuscript. 
[Ger]
Address: Austria.

209. Cmelik, Stefan [Stjepan]. 1929. Die Sojabohne 
[The soybean]. In: L. Berczeller. 1929. Publications on 
Berczeller’s Soy Flour. Vol. II. 2 p. Unpublished manuscript. 
[Ger]
• Summary: During World War I, the author was in a 
regiment in Slavonia that used soya fl our. Note: Slavonia is 
a region in today’s Croatia, between the Sava River on the 
south, and the Drava and Danube rivers on the north and 
east. Address: Oekonom; Sekt. Chef (Korija near Virovitica, 
Croatia, Yugoslavia).

210. Ferrée, Christian Johan; Tussaud, J.T. 1929. The soya 
bean and the new soya fl our. London: William Heinemann 
(Medical Books) Ltd. xi + 79 p. Illust. No index. 22 cm. 
Revised translation from the Dutch by C.J. Ferree and J.T. 
Tussaud of Die Sojaboon en Duurzaam Sojameel. [29 ref]
• Summary: Contents: Foreword, by Sir Wm. Arbuthnot 
Lane, President of The New Health Society. Preface, by C.J. 
Ferrée (London). 1. Introduction. Literature. Name of the 
plant. Origin. Botanical particulars. Assimilative power of 
the soya plant. Inoculation. Soil requirements. Production 
and cost. 2. General ingredients of the various Manchurian 
beans. Composition. The value of soya protein. Vitamin in 
the soya bean. Digestibility of the soya bean and its products. 
3. Use in China and Japan: Bean sauce, soy, or shoyu, 
Chinese chiang (paste), tou-fu or beancurd, beans consumed 
as a table vegetable, bean refuse and bean cake are used 
as a fertiliser and for fattening hogs, bean oil is used as an 
illuminant (where it has not been superseded by kerosene), 
as a substitute for lard in cooking, and as a lubricant for 
greasing axles and parts of native machinery, miso and natto. 
First imports into Europe. Exports during the last fi ve years 
from China and Japan. Imports during the last fi ve years into 
Europe and America. The increasing rate of its cultivation. 
Manchuria–Production. Estimate of the world’s production 
of the soya bean. London the principal market. Future 
importance.
 4. America. Australia. South Africa. Other British 
possessions and protectorates. Java (Dutch East Indies). 
Europe. 5. Unsuccessful experiments with soya fl our. 
Ordinary soya fl our. Extracted soya fl our. Dr. L. Berczeller’s 



LASZLO BERCZELLER (1871-2020)   76

© Copyright Soyinfo Center 2020

discovery. The new soya fl our. Comparison with other cereal 
fl our and other foods. Comparison in price with other cereal 
fl our and other foods. Comparison in price of soya protein 
compared with other cereal foods. Comparative analysis of 
cereals. 6. Soya milk. Vegetable casein. Lecithin. 7. Increase 
in food value. Savings. Industrial application in foodstuffs. 
The importance of Dr. L. Berczeller’s soya fl our for the food 
industry. Soya fl our and the food laws. Uses of soya fl our 
in: Bread, pastry, cake, biscuits, confectionery, sausages, 
infant foods and food for invalids, cocoa, chocolate, soup 
cubes, pudding fl our. Uses in the kitchen. Soya fl our recipes 
(for fl our made using the Berczeller process), soya fl our for 
diabetics, recipes for diabetics.
 The Preface states: “In the following pages the writer 
has endeavoured to give an account of the numerous uses 
to which the soya bean has so far been put, and to visualise 
its future service to humanity through the means of a totally 
new and practical process by which this legume... may in 
future be used as an important article of food for general 
consumption throughout every quarter of the globe.
 “In compiling the details relative to the soya bean fl our, 
with which this brief summary principally deals, he trusts 
that he has succeeded in giving suffi cient data to enable 

the reader to fully realise its value as a staple food from the 
economic point of view, as well as from the more domestic 
standpoint, so that the important fact may be fully realised 
that a new foodstuff of a very valuable nature... has now 
been brought within the reach of all nations to serve them in 
a most practical manner as an economic article of food.”
 The book includes statistics on the imports and exports 
from 1923 to 1927 of “soya beans, soya oil, and soya cake in 
various countries including China, Japan, England, France, 
Germany, Holland, Norway, Denmark, Sweden, and USA.
 The “new soya fl our” is that developed by Dr. 
Berczeller. This book repeatedly praises that fl our. “A few 
years ago Dr. Laszlo Berczeller, a Hungarian physiologist 
in Vienna, succeeded scientifi cally in fi nding a method 
which enables us to prepare from the soya bean a digestible 
and pleasantly fl avoured fl our without detracting from 
its nutritive value, and this method entirely succeeds in 
preserving all the good qualities contained in the bean itself. 
Physiological experts and analysts withhold no praise, as the 
following extracts will show: -” There follow words of praise 
from: (1) Dr. Alfred Schwicker, M.P., Royal Hungarian 
State Institute, Central Depot for Experimental Chemistry. 
(2) Dr. Stefan Weisser, King’s Counsellor, Royal Veterinary 
Physiological Experimental Station, Budapest. (3) Prof. A. 
Durig., The Physiological Institute, University of Vienna.
 Marakujew (1928) estimates the production of soya 
beans in “Manchuria at 6 million tons at the utmost, the 
production of the whole of China at 16 million tons, and 
he is led to this fi gure by the conclusions of the Economic 
Bureau of the South Manchuria Railway, which estimates 
that the Manchurian crop in 1927 amounted to 37.1 million 
kobu (5.88 million English tons), of which 2.6 million tons 
originated from South Manchuria, 3.3 million tons from 
North Manchuria” (p. 32). A table (p. 33) gives estimated 
world production of soya beans from 1923 to 1929 (6.6 
million tons, forecast). The leading producers in 1929 (in 
million tons) are: China 5.250. Japan 0.580. USA 0.250. Java 
and Dutch East Indies 0.120. Other Asiatic countries 0.400. 
A soya milk factory was recently established in Denmark 
(p. 54). Although this book contains a bibliography of 29 
references, most are very incomplete.
 Photos show: (1) A soybean plant with roots, pods, and 
leaves. (4) Nodules growing on soybean roots. (5) One pod 
and seed each from inoculated and uninoculated soybean 
plants. (7) An immense fi eld of soya beans in Manchuria. (8) 
Soya beans awaiting shipment, in house-shaped stacks under 
tarps, at Dairen. (13) Seeds of the most important varieties of 
soya beans now grown in the United States. (10) Two horses 
and a farmer cultivating a fi eld of soybeans. (11) Harvesting 
soya beans. (12) Well selected, clean soybean seeds.
 A map (frontispiece) shows where soybeans are 
cultivated worldwide. An illustration (facing p. 2) shows 
“Shen-Nung. Emperor [of China] in 2838 Before Christ, 
called ‘The Heavenly Farmer.’ Reproduced from a print in a 
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Vienna museum.”
 One bar chart compares the nutritional composition 
of soya fl our with that of cereals and animal products, and 
other foodstuffs (p. 13), another compares the calories (p. 
46), and a third compares the cost of 1,000 calories (p. 48). 
Marakujew (probably spelled Marakiev or Marakuyev), in 
“The Export of Manchurian Soya Beans and its Finance” 
(1928, in Russian, probably an article rather than a book) 
“estimates the production of Manchuria at 6 million tons 
at the utmost, the production of the whole of China at 
16 million tons, and he is led to this conclusion by the 
Economic Bureau of the South Manchuria Railway, which 
estimates that the Manchurian crop in 1927 amounted to 
37.1 million kobu (5.88 million English tons), of which 2.6 
million tons originated from South Manchuria, 3.3 million 
tons from North Manchuria. According to the calculations 
of this bureau, the home consumption of North Manchuria 
is something like 40 per cent. of the production, viz., 1.3 
million tons; the remaining 2 million tons are for export. 
The exports of South Manchuria were estimated at 1 million 
tons” (p. 32). Address: London.

211. Ferrée, Christian Johan. 1929. De sojaboon en 
duurzaam sojameel [The soybean and long-lasting soy fl our]. 
Amsterdam, Netherlands: Drukkerij en Uitgeverij. J.H. 
DeBussy. 96 p. Illust. 24 cm. Translated into English as The 
Soya Bean and the New Soya Flour (1929). [Dut]*
• Summary: Note: This is the earliest Dutch-language 
document seen (Jan. 2019) that uses the word sojameel to 
refer to soy fl our / meal. Johann Christian Ferée was born in 
1895.

212. Kramer, A. 1929. Zur Einfuehrung des Berczeller’schen 
Sojamehles in Italien [On the introduction of Berczeller’s 
soy fl our to Italy]. In: L. Berczeller. 1929. Publications on 
Berczeller’s Soy Flour. Vol. II. 8 p. Unpublished manuscript. 
[Ger]
• Summary: Contents: General information on Berczeller’s 
soy fl our. The special signifi cance for Berczeller’s soy fl our 
for Italy: From an economic standpoint, from a social and 
hygienic standpoint. The possibilities for using Berczeller’s 
soy fl our in Italy. The necessary practical measures. Address: 
Ing. Chem.

213. Prinz, H. 1929. Die land- und volkswirtschaftlichen 
Aufgaben bei der Einfuehrung des Berczeller’schen 
Sojamehles in Rumaenien [The agricultural and economic 
tasks necessary for the introduction of Berczeller’s soy 
fl our to Romania]. In: L. Berczeller. 1929. Publications on 
Berczeller’s Soy Flour. Vol. II. 3 p. Unpublished manuscript. 
[Ger]
• Summary: The soybean could become a major export 
crop for Romania; it would be much more profi table for 
farmers to grow than corn or wheat. It must be emphatically 

pointed out that the total exports of Romania, even if it was 
soybeans instead of corn and wheat, could never satisfy the 
import needs of Germany; Germany would much rather buy 
its soybeans from Romania than from East Asia. In order to 
cultivate soybeans in Romania, it is necessary to plant seeds 
of the appropriate varieties and to inoculate them with soya 
bacterial cultures.
 Less seed is needed for planting soybeans than wheat. 
The soybean enriches the soil with nitrogen and improves 
soil quality for subsequent crops of wheat and corn. The 
soybean has a relatively low need for water. Using the 
Berczeller process, a very valuable food can be made from 
soybeans–soya fl our. Address: Dr., Austria.

214. Seeber, A. 1929. Sozialeokonomie und–Sojamehl 
[Social economy and (Berczeller’s) soy fl our]. In: L. 
Berczeller. 1929. Publications on Berczeller’s Soy Flour. Vol. 
II. 3 p. Unpublished manuscript. [Ger]

215. Loew, Fritz. comp. 1929? Expert opinions on the 
Berczeller soy fl our. Vienna, Austria: Published by the 
author. 48 p. Undated. 28 cm. [31 ref. Eng]
• Summary: This is a translation of parts of Einige 
Gutachten ueber das Berczeller’sche Sojamehl. Bound in: 
L. Berczeller. 1928-30. Publications on Berczeller’s Soy 
Flour. Includes articles by Schwicker, Weiser, Roszony, 
Durig, Wastl, and Kupelwieser. But this work also contains 
a number of original German-language documents, some of 
which do not mention soya.
 Concerning the date of this document, the front cover 
has a typed date of May 21, 1940. But page 1 states that it 
was received by the USDA library on 5 Jan. 1945. Most of 
the documents inside were written during 1924-28, and no 
entry in the bibliography is after 1927.
 A bibliography of the works of L. Berczeller, which 
appears near the end of this document, lists 150 publications 
chronologically from 1911 to 1926, written in German and 
Hungarian. His early work shows an interest in enzymes. The 
earliest publication seen written by Berczeller and related to 
soy appeared in 1922. Address: Josefstaedterstrasse Nr. 35, 
Wien, VIII. (Vienna), Austria.

216. Loew, Fritz. comp. 1929? Einige Gutachten ueber das 
Berczeller’sche Sojamehl [Expert opinions on the Berczeller 
soy fl our]. Vienna, Austria: Published by the author. 35 p. 
Undated. [130 ref. Ger]
• Summary: Bound in the back of L. Berczeller. 1928-30. 
Publications on the Berczeller Soy Flour. Vols. I-III. English 
translation of some parts published separately as “Expert 
Opinions on the Berczeller Soy Flour” (red hardcover 
binding; cited separately). Contains various letters and 
reprints of journal articles in German. Most of these are cited 
separately. Address: Josefstaedterstrasse Nr. 35, Wien, VIII. 
(Vienna), Austria.
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217. Sprung, Hertha. 1930. Probleme der Hauswirtschaft 
[Problems of housekeeping]. Oesterreicherin (Die) 3(1):13. 
Jan. 1. [Ger]
• Summary: Edejsoja is mentioned once (and praised) in the 
section titled The Austrian Housewife.
 Soy is also mentioned briefl y, in passing, as follows: 
Salzburger Chronik for Stadt und Land (Salzburg. Austria). 
Jan. 4, p. 8, col. 2;
 Also in Landheimat (Der fortschrittliche Landwirt) Feb. 
1, p. 1. col. 1;
 Also in Reichspost (Vienna), March 28, p. 8, cols. 1-2.
 Also in Neue Klosterneuburger Zeitung, May 3. p. 5, 
col. 1 (including Edelsoja Strong Bread Edelsoja Starkbrot).
 Also in Neue Freie Presse (Vienna), Nov. 14, p. 16, col. 
1.

218. Brillmayer, Franz Anton. 1930. Wert und Verwendung 
der Sojabohne als Futtermittel [Value and use of the soybean 
as feed]. Fortschrittliche Landwirt (Der) (later renamed 
Landheimat) 12(5):65-66. Feb. 1; 12(6):81-82. Feb. 8. [Ger]
• Summary: A long, original and interesting article. Edelsoja 
is mentioned once, as are defatted soy fl akes (enölten 
Sojaschrott). Photos on page 66 show: (1) Two men standing 
in a fi eld of soybeans; taken 9 Sept. 1929. (2) Two men 
standing in a fi eld of soybeans shortly after they have 
bloomed. Both photos were taken at Platt, Austria.
 Note that Mr. Brillmaier has changed the spelling of his 
last name.
 Note also that the 2nd half of this article appears to be 
identical to the fi rst half, including the two photos. Address: 
Seed breeder, Platt, Lower Austria.

219. Times Literary Supplement (London). 1930. New books 
and reprints–Agriculture: The Soya Bean and the New Soya 
Flour. By C.J. Ferrée. Revised translation from the Dutch 
by C.J. Ferrée and J.T. Tussaud. xi + 77 pp. Heinemann. 6s. 
29(1465):167. Feb. 27. [1 ref]
• Summary: This brief book review begins: “Although 
the high nutritive value of the soya bean has long been 
recognized, efforts to popularize it among Western peoples 
have hitherto met with scant success, mainly because the 
bean itself is bitter and very diffi cult to cook. Also, soya 
fl our prepared by ordinary methods soon turns rancid, owing 
to the high percentage of fat that it contains. Quite recently, 
however, Dr. Laszlo Berczeller, a Hungarian physiologist 
in Vienna, has perfected a process which yields stable, 
pleasantly fl avoured and very nutritious soya fl our.”

220. U.S. Department of the Interior, Census Offi ce. 1930. 
Solange C. Berczeller in the 1930 U.S. Census in Pasadena, 
Los Angeles County, California. Jersey. Also 1940 Census. 
Washington, DC. April 12.
• Summary: Enumerated April 12, 1930 by J.E. B?nell. 

Sheet 10B, Enumeration District 19-1254, Supervisor’s 
District 15.
 825 Del Mar, 281 Dwelling Visited, 328 Family 
Enumerated. Solange C. Berczeller, Head of Household, 
Owned her home worth $9,000. She had a radio. It was 
not a farm. She was a white female, age 40 and single (?). 
She had not attended school or college during the year. She 
did speak and write English. She was born in Hungary, 
father in Hungary, mother in France. She spoke Magyar. 
She immigrated in 1914 and was naturalized. She was the 
proprietor of a dressmaking business. She was not the owner 
of the establishment and had been at work the day before. 
Also living in the household was Veronica Ashdale, her 
partner and a lodger. She was 37 years old and single. She 
did not attend school and reads & speaks English. She was 
born in Pennsylvania as were both parents. She was the 
proprietor of the dressmaking business.
 Wayne Dawson comments: What I do not understand 
is that she is marked Single but the City Directories of 
Pasadena from 1928 to 1958 often call her Mrs. Solange 
Berczeller.
 Our basic question: Was she related to Laszlo Berczeller 
(1885-1955) of soy fame?
 Note: Solange Berczeller also appears in the 1940s 
census, but with only a few changes. She attended 2 years of 
college. Her lodgers/boarders were Ruth Hobb (saleslady) 
and Frank Williams (assistant manager). Census taken 
April 17, 1940 by Vera H. Edrick. Supervisor’s District 11, 
Enumeration District 19-483, Page 13A.

221. Hollander (Leopold). 1930. Esset Edelsoja Starkbrot 
[Eat Edelsoja StrongBread]. Neue Klosterneuburger Zeitung 
(Klosterneuburg, Lower Austria) 2(36):5, cols. 5-6. May 3. 
[Ger]
• Summary: See below. An original 2-column ad. The 
adjacent article on this page (which starts on page 4 and 
is titled “Our daily bread”) explains that StrongBread 
(Starkbrot) is a mixture of 10% Edelsoja and 90% regular 
fl our. Note: As of 2019, Klosterneuburg is in the northeast 
part of Austria. Address: Baker (Dampfbaeckerei), 
Klosterneuburg. Phone: 10-53.

222. Richter, Victor F.A. 1930. Soya fl our in modern baking. 
British Baker. May 9. p. 30.
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• Summary: In 1924 Dr. Berczeller perfected a process for 
making soya fl our. “It has already come into general use on 
the Continent, particularly in Austria, where it is a regular 
ingredient of bread, rolls, cakes, and all forms of smalls. 
The use of Soyolk in the baking and confectionery trades is 
simplicity itself.” Gives details on incorporating Soyolk into 
baking recipes. It improves the fl avor and bloom of bread, 
the color and texture of the crumb, the keeping qualities, 
and above all the yield. Bread never “goes dry” when soy 
fl our is used. Because soya fl our is a yeastfood, it livens up 
fermentation.
 “A special soya loaf containing 22 per cent. of the [soya] 
fl our and 78 per cent. of ordinary wheaten fl our, with the 
addition of 25 to 28 gallons of water per sack, has now been 
put on the market, and this loaf has the same nutritive value 
as the same weight of lean meat.” Address: Baking Expert, 
Nutrition Lab. of Vienna, Austria.

223. Wiener Landwirtschaftliche Zeitung (Vienna). 1930. 
Antworten und Briefwechsel: Schrotung der Sojabohne 
[Answers and correspondence: Coarse grinding of soybeans]. 
80(23):6, col. 3. June 7. [Ger]
• Summary: Management of the Count R. Estate (Graf 
R.’schen Domäne) in B., Slovenia. (Answer to Question 
No. 83.) For the coarse grinding of soybeans, a bruising 
mill (Schrotstuhl) of normal construction may be used, but 
it is necessary for the soybeans to be subjected to a drying 
process before the grinding because otherwise, the millstones 
or grooved rollers (Riffelwalzen) will get clogged.
 Karl Rehrl, Engineer
 College of Agriculture (Hochschule für Bodenkultur)
 “Special mills, among which are also break roll mills 
(Schrotmühlen), that are suitable for the processing of 
soybeans, are manufactured by the company Maximilian 
Fuchs & Co., Westbahnstrasse 27-29, Vienna, 7th district.
 Dr. Hans Kupelwieser

Oesterreichische Edel-Soja, Gesellschaft mit 
beschränkter Haftung [Austrian Edel-Soja Limited Liability 
Corporation], Vienna.
 Note 1. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.
 Note 2. B. Slovenia might possibly refer to Bled, 
Slovenia.

224. Radio Wien (Vienna). 1930. Was is Edel-Soja [What is 
Edel-Soja?]. 6(38):33. June 20. [Ger]
• Summary: This half-column description gives a basic 
explanation and the nutritional composition, then has 
paragraphs about its protein, lecithin, fat, natural salts 
(minerals), and carbohydrates. With a conclusion.

225. Berczeller, Ladislaus. 1930. A process for preventing 
the oxidation of soya beans and bran obtained therefrom. 
British Patent 367,865. Aug. 22. 3 p. Issued 25 Feb. 1932.

• Summary: The development of rancidity in soy beans is 
prevented by a short steam-distillation treatment.
 “I, Dr. Ladislaus Berczeller, of Bleichergasse 6, Vienna 
IX, Austria, a Hungarian Subject, do hereby declare the 
nature of this invention and in what manner the same is to 
be performed, to be particularly described and ascertained in 
and by the following statement:
 “This invention concerns the treatment of soya beans 
and bran obtained therefrom and has as its object to provide 
an improved process whereby their further oxidation is 
prevented.
 “Investigations with soya beans have shown that 
rancidity produced by subsequent oxidation only occurs 
if small quantities of certain substances are present which 
are very sensitive towards oxygen so that they are oxidised 
by the mere presence of air at ordinary temperature if 
the material is very fi nely divided; after oxidation these 
substances become less volatile. These substances infl uenced 
by oxygen also play a very important role in the change of 
smell and taste of articles of food made from the seeds, the 
said changes occurring at the same time as the products turn 
rancid. The said changes occur mainly in the outer layers of 
the seeds.
 “In my earlier Specifi cation No. 234,202 I have 
described and claimed a process for improving or purifying 
soya beans, if desired in germinated or husked condition, 
which is characterised in that the beans are fi rst heated in 
a dry state and then while being agitated or moved in a 
continuous stream subjected to the action of a stream of 
low-pressure steam for a short period of time, for instance 
about 10 to 12 minutes, so that they absorb only a very small 
amount of water and so that the albuminous substances in the 
said beans remain substantially uninjured.
 “In my German Specifi cation No. 406,170 the soya 
beans in an unchanged, swollen or germinated condition, 
are subjected to the action of steam, preferably saturated 
steam for so short a time (about 10 to 12 minutes according 
to the example given) that they only take up quite small 
quantities of water, whilst maintaining the properties 
of the albuminous substances and can then be dried in 
known manner. According to my German Specifi cation 
No. 446,892 which is a Patent of Addition to Specifi cation 
No. 406,170, it is stated that while the process of the main 
patent usually requires 10 to 20 minutes by employing the 
seeds in husked condition 5 minutes of treatment are usually 
suffi cient. While these processes improve the soya beans 
by removing the objectionable taste and smell therefrom 
their keeping qualities can be still further improved by 
means of the present invention according to which I have 
found that subsequent oxidation of soya beans and bran 
obtained therefrom may be prevented if the seeds or bran 
are subjected to a treatment whereby the easily oxidisable 
substances are removed from the seeds or bran as quickly 
as possible and before they can become oxidised under the 
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infl uence of air and heat.
 “With this object in view according to the present 
invention the process for preventing the subsequent 
oxidation of soya beans and bran obtained therefrom consists 
in removing from the originating materials substances 
which are easily oxidised on contact with air or oxygen by 
subjecting the originating materials in a heated vessel to 
steam distillation, the steam being either passed continuously 
into and out of the vessel as steam or being formed therein 
and expelled or withdrawn continuously from the vessel 
as steam and in either case carrying off with it the easily 
oxidisable substances.
 “According to one embodiment of the steam distillation 
the seeds contained in a heated vessel are subjected to the 
action of a fl ow of steam which is caused to leave the vessel 
as such.
 “According to another embodiment of the steam 
distillation the seeds either containing water, or provided 
with water such as by soaking, in a quantity suffi cient for 
producing steam are subjected in a heated vessel to the action 
of a current of gas, preferably inert gas, passed therethrough 
to remove the steam as it is formed.”
 Two examples are given:
 “1. In a vessel which is preferably provided with a 
steam jacket and a stirring, rocking or shaking device, soya 
beans are loosely spread in layers and treated during 40 to 50 
minutes with saturated steam which is either produced in the 
outer jacket or is introduced after having passed through the 
jacket through a tube in the cover of the vessel. The steam 
is passed through the beans and is removed at the lower part 
of the vessel below the beans. The introduction of steam 
is preferably delayed until the contents of the vessel have 
reached a temperature of about 70º C. If the operation is 
carried out in this manner only small quantities of water are 
condensed at the walls of the vessel and on the beaus.
 “Soya beans treated in this manner do not show signs of 
oxidation, even if they are stored for a long time.
 “2. Unhusked or husked soya beans (if desired after 
germination) are introduced into a vessel either unchanged 
if enough water is present therein or in a swelled condition, 
the said vessel being preferably provided with a stirring, 
shaking or rocking device. In the vessel the beans are treated 
with a current of hot dry gas, preferably an inert gas until 
the desired improvement has taken place. This result may be 
obtained at such temperatures and within such a time that the 
valuable components of the soya beans, valuable in respect 
of the nutrient factors, are in no way damaged. In this mode 
of operation a drying process may be dispensed with as the 
temperature of the gases may be so adjusted that the drying 
occurs simultaneously.
 “In the case when bran, obtained from the seeds is 
employed as originating material, air may be employed in 
place of the inert gas.
 “The fl our made from soya beans treated in accordance 

with this invention has excellent keeping qualities and 
shows no sign of deterioration even if kept under normal 
conditions for a considerable period of time.” Address: PhD, 
Bleichergasse 6, Vienna IX, Austria, a Hungarian Subject.

226. Berczeller, Ladislaus. 1930. Fremgangsmaade til 
Udvinding af Lecithin af lecithinholdige, I Naturen 
forekommende Stoffer [Process for extracting lecithin from 
lecithin-containing substances in nature]. Denmark Patent 
45,803. Aug. 23. 2 p. Issued 13 June 1932. [1 ref. Dan]
• Summary: The preferred source is soybeans 
(Soyaboenner), but egg yolk is also mentioned. Three 
examples are given. The fi rst word in examples 1 and 2 
is “Soybeans” (Soyaboenner). “Lecithin” (Lecitin) and 
“alcohol” are mentioned in all 3 examples. Address: PhD, 
Vienna, Austria.

227. Berczeller, Ladislaus. 1930. Procédé de traitement de 
matières naturelles contenant de la lécithine [Process for 
treating natural materials containing lecithin]. French Patent 
700,999. Aug. 23. 2 p. Issued 10 March 1931 (Chem. Abst. 
25:3777). [Fre]
• Summary: Natural substances containing lecithin are 
extracted with solvents for lecithin such as ethanol to remove 
lecithin and easily oxidizable substances, while there remains 
a stable substance. The initial substance may be steam-
distilled to remove the easily oxidizable substances and then 
extracted to remove lecithin.
 The fi rst 3 (of 4) examples are based on the use of 
soybeans (fèves de Soja) cut into small fragments. Address: 
Resident of Austria.

228. Berczeller, Ladislaus. 1930. Process for the manufacture 
of soya bean fl our. British Patent 361,956. Application date: 
25 Aug. 1930. 2 p. Amended 25 Nov. 1931 as “Process for 
the Manufacture of Soya Bean Flour.” Same number.
• Summary: Dr. Berczeller is “a Hungarian Subject.” “This 
invention concerns a process for treating soya beans for the 
purpose of obtaining therefrom soya bean fl our free from 
undesired substances of disagreeable taste and odour, and, if 
desired, lecithin also free from all injurious by-products.
 “It is well-known that lecithin can be extracted from 
leguminous seeds, such as peas, beans and lupins, by means 
of alcohol, used in dilute or concentrated form and at 
ordinary or elevated temperatures. It is also well-known that 
soya beans contain lecithin. I have discovered. that by the 
application of this known process of lecithin extraction to 
soya beans there results a soya bean fl our of good quality fi t 
for human food.”
 “The following examples illustrate how the process of 
the invention may be carried into effect.
 “1. Comminuted soya beans, if desired after having 
been unhusked, are extracted by means of cold or slightly 
warm alcohol in a plant suitable for carrying out an alcohol 
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extraction. The extraction residue is a light yellow powder 
ready to be used as an article of food for human nourishment. 
The extract contains the lecithin which is still contaminated 
by substances of disgreeable taste.
 “2. Soya beans are subjected to a short steam distillation 
process as described in Austrian Specifi cation No. 106,346. 
Thereafter they are comminuted and extracted with alcohol 
as in Example 1. The residue is, as in Example 1, a fl our 
immediately ready for use as an article of food for human 
nourishment. The extract is, in this case, of very agreeable 
taste and may be directly used as a food preparation or 
may be worked up according to the known method to yield 
lecithin.
 “3. Soya beans are sprayed with water and unhusked 
in wet condition, the beans being at the same time swelled. 
The beans are then dried at about 100ºC., comminuted and 
extracted with alcohol as in Example 1. A soya bean fl our of 
good quality and a lecithin of agreeable taste is obtained.” 
Address: PhD, Bleichergasse 6, Vienna IX, Austria.

229. Berczeller, Ladislaus. 1930. Procédé permettant 
d’empêcher l’oxydation ou le rancissement des produits 
d’origine végétale ou animale [Process for preventing 
oxidation or rancidity of vegetable or animal products]. 
French Patent 701,056. Aug. 26. 3 p. Issued 11 March 1931 
(Chem. Abst. 25:3745). [Fre]
• Summary: Vegetable and animal products are preserved 
by removing by steam distillation products which provoke 
oxidation.
 Note: Soybeans (la fève de Soja; les haricots de Soja) 
are mentioned several times in this patent. Address: Resident 
of Austria.

230. Roettinger, A.G. 1930. Was sollen wir essen? [What 
should we eat?]. Mitteilungen der Vereinigung der 
arbeitenden Frauen (Vienna) 28(3):9-11. Aug. [Ger]
• Summary: In the middle of page 11, the last section is 
titled: At our meals, the foodstuffs are to be put together in 
such a way that there is an excess of basic ash constituents 
(Zu unseren Mahlzeiten sind die Nahrungsmittel derart 
zusammenzustellen, dass sich ein Ueberschuss an basischen 
Aschenbestandteilen ergibt).
 Here Edelsoja, Edel-Soja and Soja are each mentioned 
once. Address: PhD.

231. Kleine Blatt (Das) (Vienna). 1930. Die gute Hausfrau. 
Wie reagiert die österreichische Hausfrau auf Neues? Ein 
Beispiel: die Sojabohne [The good housewife. How does the 
Austrian housewife react to new things? For example: the 
soybean]. 4(246):11, cols. 1-2. Sept. 6. [Ger]
• Summary: In this long, 2-column article, Edelsoja is 
mentioned 4 times.

232. Beisiegel, Otto. 1930. Wiener Baecker ueber das 

Sojabrot: Vorsteherstellvertreter der Wiener Baeckerinnung 
[Viennese baker on soy bread; Head representative of 
the Viennese baker’s guild]. Reichspost (Das) (Vienna) 
37(289):6, col. 2. Oct. 18. [Ger]
• Summary: In this fairly long article, Edelsoja StrongBread 
(Edelsoja-Starkbrot) is mentioned 4 times.

233. Product Name:  Soyex (Whole Soy Flour).
Manufacturer’s Name:  Soyolk Company, Inc.
Manufacturer’s Address:  Nutley, New Jersey.
Date of Introduction:  1930.
New Product–Documentation:  This soya fl our is made 
by the Berczeller process. Food Manufacture (London). 
Nov. 1931. p. 334-35. “Trade notes: Edible soya fl our.” 
After importing Soyolk from the British company for just 
over a year, the American concessionaires operating this 
process, we are informed, have commenced milling activities 
in a large plant at Nutley, New Jersey, and are supplying 
numerous bakers, confectioners, and food manufacturers 
with their product, known under the trade name of Soyex.”
 Horvath. 1933. Journal of Chemical Education. Jan. 
p. 11; U.S. Bureau of Chemistry & Soils. 1933. Partial 
list of manufacturers of soy fl our. USDA Bureau of Home 
Economics. 1933. “Nutritive value of soybean and soybean 
products.” This 5-page leafl et mentions that in 1931 Soyex 
Co., Inc., was located at 60 John St., New York City.
 Gray. 1936. All About the Soya Bean. p. 123. 
“Soyex Flour.” Company listed as Soyex Company, Inc. 
International Inst. of Agriculture. 1936. Le Soja dans le 
Monde [The Soybean in the World]. See: Manufacturers of 
edible soy products. p. 206. Fearn now makes soy fl our, soy 
cereal, and soy pastry fl our.
 Note: This is the earliest known commercial soyfood 
product made in New Jersey.

234. Berczeller, L. ed. 1930. Arbeiten ueber das 
Berczeller’sche Sojamehl. Vol. III. [Publications on 
Berczeller’s soy fl our. Vol. III]. Vienna, Austria. 40 p. One of 
three volumes bound as one. [Ger]
• Summary: A compilation of articles reprinted from various 
sources on the soy fl our invented by Berczeller. Volume III 
contains publications from 1928-1930 by: Dr. Cronshaw, 
W.P. Ford, Ettie Hornibrook, H. Prinz, Victor F.A. Richter, 
Hertha Sprung, and Fabian White. Each of these articles is 
cited separately. Address: Austria.

235. Morozov, N.I. 1930. [The utilization of soya beans: 
Survey of the literary data]. Vestnik Manchzhurii (Manchuria 
Monitor) (Chinese Eastern Railway) No. 7. p. 68-71. Russian 
edition. [21 ref. Rus]
• Summary: Mostly references from “Arbeiten ueber das 
Berczeller’sche Sojamehl.” Address: Manchuria.

236. Morozov, N.I. 1930. Raboty, posvyashchennye bobovoi 
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muke Berchelleva [Review and summary of “Arbeiten 
ueber das Berczeller’sche Sojamehl” edited by Fritz Loew, 
Vienna]. Vestnik Manchzhurii (Manchuria Monitor) (Chinese 
Eastern Railway) No. 10. p. 87-89. Russian edition. [28 ref. 
Rus]
• Summary: A Russian-language review and summary with a 
good bibliography. Address: Manchuria.

237. Prinz, H. 1930. Die Bedeutung des Berczeller’schen 
Sojamehles fuer Grossbritannien [The signifi cance of 
Berczeller’s soy fl our for Great Britain]. In: L. Berczeller. 
1930. Publications on Berczeller’s Soy Flour. Vol. III. 7 p. 
Unpublished manuscript. [2 ref. Ger]
• Summary: Includes a discussion on the characteristics and 
nutritional value of soy fl our. Address: Vienna, Austria.

238. Richter, Victor F.A. 1930. The Dr. Berczeller’s soya 
fl our in the Vienna and Continental bakery. In: L. Berczeller. 
1930. Publications on Berczeller’s Soy Flour. Vol. III. 7 p. 
Unpublished manuscript. [Eng]
• Summary: Contains 14 recipes for using Berczeller’s soya 
fl our to make: Rye bread (grey and dark), potato milk bread, 
Vienna imperial rolls, imperial rolls with over-night sponge, 
French and Vienna rolls with over-night sponge, mellow 
milk crescents and bread with over-night sponge, Vienna 
milk rolls and crescents, good rusks, sandwich loaves, bread 
for diabetics (with “2 lbs. of Berczeller’s Soya fl our” and 
“2 lbs. wet gluten”), cheap fermented continental goods, 
fancy milk tea bread dough for brioches, fl ans, coreaths, etc., 
almond stollen, and fruit stollen. Address: Bakery expert, 
Vienna, Austria.

239. Richter, Victor F.A. 1930. The technology of 
breadmaking and Dr. Berczeller’s new soy fl our. Bread. 
In: L. Berczeller. 1930. Publications on Berczeller’s Soy 
Flour. Vol. III. Translation of his 1928 German article. 4 p. 
Unpublished manuscript. [Eng]
• Summary: “Amongst the various methods of using Dr. 
Berczeller’s new Soyfl our in human nutrition its use in 
Breadmaking is undoubtedly of the highest importance from 
the point of view of the hygiene of nutrition and also of the 
social economy. The physiological side of this question has 
been already dealt with by P. Frankfurter, therefore I am 
going to treat this subject very elaborately only from the 
point of view of the technology of baking.
 “Quite a number of medical and economical writings 
have been published concerning the new Dr. Berczeller 
soyfl our; they are mentioned in the annex giving detailed 
information about its treatment. The chemical composition 
of the Berczeller soyfl our given by Dr. H. Wastl is the 
following:”
 A table compares the chemical composition of 
Berczeller Soyfl our (41.5% protein, 20.36% fat and 470 
calories per 100 gm) is compared with fi nest wheat fl our, rye 

fl our, oat fl our, maize fl our, bean fl our, and pea fl our.
 We see that the soyfl our contains about 4 times as much 
protein as the cereals and twice as much as the pulses (beans 
and peas). The content of fat is 15-20 times higher in the 
soyfl our than in the wheat or rye fl our. It is impossible to 
make bread using only soyfl our but it serves to enhance the 
nutritive value of bread. and to improve the quality of bread 
from a technical point of view.
 It is well known that industrial workers and the great 
majority of the agricultural population crave animal proteins. 
Every increase in the income of the poorer classes is 
followed by a simultaneous increase in their consumption of 
animal proteins.
 This is one of the greatest problems of the white race 
today–how we can satisfy this instinctive desire of the broad 
masses of people. In this respect, the new soyfl our facilitates 
considerably the food problem.
 Note: This is the earliest English-language document 
seen (Jan. 2019) that contains the word “soyfl our.” Address: 
Baking Expert of the Nutrition Lab. of Vienna.

240. Richter, Victor F.A. 1930. Dr. Berczeller’s new soy 
fl our and the technology of breadmaking. II. Milkbread, 
rolls, smallgoods, pastries, etc. In: L. Berczeller. 1930. 
Publications on Berczeller’s Soy Flour. Vol. III. Translation 
of his 1928 German article. 7 p. Unpublished manuscript. 
[Eng]
• Summary: Contrary to the use of the new Soyfl our in 
Breadmaking its use in pastries, milk- and fancy-breads 
and the like, acts as a perfect substitute for eggs, fat and 
milk, besides enhancing the nutritive value of these goods. 
This means, of course, a saving of these materials and 
consequently a saving in the cost of production. Address: 
Baking Expert of the Lab. of Nutrition Research, Vienna, 
Austria.

241. Berczeller, Laszlo. 1931. Letters to Albert 
Einstein. http://alberteinstein.info/vufi nd1/Author/
Home?author=Berczeller%2C%20Laszlo%20
%28Author%29 [Ger]*
• Summary: Laszlo Berczeller wrote (typed and signed) four 
letters to Albert Einstein in German. We have not been able 
to see these letters but the dates and salutation are given on 
the Einstein archives online. The dates, all in 1931, are Jan. 
1, May 2, May 9, and July 13. The world was in the depths 
of the Great Depression.

242. Nissen, Dr. 1931. Ueber die Einwirkung von Soja auf 
die Magensekretion [On the infl uence of (Edelsoja) soy 
fl our on stomach secretions]. Medizinische Klinik 27:88-90. 
Sonderabdruck No. 3. Jan. [14 ref. Ger]
• Summary: Samples of Edelsoja soy fl our were provided 
by “Deutsche Edelsoja A.G., Dorotheenstr., Berlin NW 
7, Germany.” Address: Stabartzt Dr., kdt. zur Klinik. II. 
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Medizinischen Universitaetsklinik der Charite, Berlin.

243. Kupelwieser, E. 1931. Die österreichische Hausfrau: 
unser taegliches Brot [The Austrian housewife: our daily 
bread]. Oesterreicherin (Die) 4(3):12-13. March 1. [Ger]
• Summary: On the second page of this 2-page article 
Edelsoja StrongBread (Edelsoja-Starkbrot) is mentioned 
once. Address: Lecturer, PhD (Doz. Dr.).

244. A.A.R. 1931. What is soya bean fl our? (“The Soyolk”). 
China Weekly Review (Shanghai) 56(1):483. March 7.
• Summary: Dr. Berczeller, an Hungarian scientist, has 
modernized the traditional process for making soya fl our, He 
found that by distillation at a low temperature, the elements 
unfi t for human consumption can be removed. The resulting 
Soyolk fl our is very rich in protein and vitamins.
 Europeans have seen the commercial value of the new 
fl our and factories are being set up at important centers. 
Among the fi rst constructed are those located in Turin 
(Italy), Budapest (Hungary), Vienna (Austria), and London 
(England); all of them turn out Soyolk. Now there is great 
interest in cultivating the Soya Bean in Europe. Address: 
Mukden, Manchuria.

245. Kleine Blatt (Das) (Vienna). 1931. Die Edelsoja vor 
dem Bezirksgericht [Edelsoja before the district court]. 
5(115):11, cols. 1-2. April 26. [Ger]
• Summary: In this fairly long, 2-column article, Edelsoja is 
mentioned 3 times. It begins:
 The Budapest physician, Dr. Ladislaus Berczeller, 
the inventor of the soybean refi ning process (der Erfi nder 
des Sojabohnen-Veredlungsverfahrens), was with foreign 
interested parties in the Schwecharter factory of Edelsoja 
Ges. m.b.H.; he appeared to show the facilities. When 
lecturer Dr. Kuppelwieser received the guests and introduced 
himself as head of the factory, it is said that Dr. Berczeller 
called. “You have nothing to talk about here, nothing to 
look for! You are a nobody!” They want to bring me my 
intellectual property! It does not concern me that they are 
business leaders of the Soy Company! Next, Dr. Berczeller is 
said to have referred to Kuppelwieser’s words as “villainy.” 
Because of these comments lecturer Dr. Kuppelwieser went 
to the District Court Schwechat for insulting his honor.

246. Horvath, A.A. 1931. The soy bean as human food. 
Industrial and Engineering Chemistry, News Edition 
9(9):136. May 10.
• Summary: Contents: Historical background. Properties and 
uses. Growing interest in soy bean preparations in different 
countries. Soya foundation proposed.
 This article begins: “The soy bean is a plant of early 
cultivation in China. Its use dates back to the beginning of 
China’s agricultural age under the Emperor Shen Nung. 
It is mentioned in the Ben Tsao Gang Mu, the ancient 

‘Materia Medica’ written in the year 2838 B.C. This bean 
is remarkable for its richness in oil (average 20 per cent), 
protein (average 40 per cent), and ash (average 5.5 per cent), 
and the almost complete absence of starch.
 “Since time immemorial the soy bean has been the most 
universal article in the Chinese dietary. It is also extensively 
used for food in Korea, Japan, Indo-China, the Philippine 
Islands, the Dutch Indies, Siam, and India. The Chinese 
make practically no use of dairy products, and the bulk of the 
people consume a very meagre amount of meat. Yet, in spite 
of this, they have lived for centuries on what appears to be a 
remarkably well-balanced diet by the use of the soy bean.”
 “Soy bean milk has been extensively used throughout 
the Orient since its discovery by the Chinese philosopher 
Whai Nain Tze long before the Christian era. This milk 
does not coagulate on boiling, but acids and rennet produce 
a curd-like precipitate. According to Fisher, soy bean milk 
gives a much fi ner fl occulent precipitate in the stomach than 
cow’s milk. Its period of stay in the stomach is shorter. Its 
ingestion results in a feebler secretion of gastric juice; the 
period of secretion is also shorter. The peristaltic motion of 
the stomach is less after the ingestion of soy bean milk and 
more coordinated than in the case of cow’s milk.
 “If soy bean milk is boiled with a solution containing 
magnesium chloride or calcium sulfate its proteins are 
precipitated. The cheese-like product obtained by pressing 
this precipitate is generally known as bean curd and is called 
in China ‘tofu.’ If fresh, it contains approximately 8 per cent 
of protein and 3 per cent of fat, and is digested, according 
to Oshima, to an extent of over 95 per cent. Fried tofu 
resembles beef in its content of protein and fat, and is called 
in China “the meat without the bones.”
 “In the Orient tofu forms a very popular and almost 
indispensable dietary article.” Also discusses: Miso, chiang, 
Worcestershire sauce (“liquid soy sauce... when spiced, is 
sold under the label ‘Worcestershire sauce.’”), W.J. Morse 
of the USDA, soy bean foods in Europe, Prof. Berczeller, 
and work at the Physiological Institute of the University of 
Vienna under Prof. Durig and Dr. Wastl.
 “In Russia, the soy bean is fondly called ‘our young 
revolutionary Chinese ally.’ ‘Plant soy beans and you plant 
meat, milk, egg omelets,’ is the newspaper cry. Efforts 
have been made all year to introduce soy bean dishes 
to restaurants and homes. A Soy Institute was recently 
organized in Moscow, as well as a special exhibition of 
soy foods at which 130 varieties of soy dishes, including 
cutlets, pastry, salads, candy, and beef, were shown. A dinner, 
prepared entirely of soy beans, was served to representatives 
of trade unions, factories, Red Army, and the Soviet press. 
The food was unanimously declared excellent...
 “Soya foundation proposed: There are reasons to expect 
that the United States will become the leader in introducing 
the soy bean in the daily diet of the white race. An important 
step should be the establishment of a soya foundation 
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in order to promote the creation of a national soya food 
research institute.” Address: Health Section, Bureau of 
Mines, Pittsburg, Pennsylvania.

247. Horvath, A.A. 1931. Soya fl our as a national food. 
Scientifi c Monthly 33(3):251-60. Sept. [51 ref]
• Summary: During the past two decades a breakfast 
that used to be based on meat has been replaced by one 
consisting of cereals, sugar, milk, and fruit. “The experience 
of the Chinese people is a good example that even an entirely 
vegetarian diet is adequate in every respect if supplemented 
by the use of soybean products.”
 In Italy extensive studies feeding soybean bread to men 
were conducted by Prof. Ducceschi of the Committee for the 
Study of Soya, which was founded by order of Mussolini.
 Before World War I, the bakeries in Hamburg, Germany, 
used around two tons of solvent extracted soybean fl our 
(made by the Hansa Mill in Hamburg) to make bread. And 
since 1920 in Hamburg a bread containing 10% soybean 
fl our has been supplied to hospitals, asylums, and other 
public establishments. Prof. Neumann, director of the 
governmental Hygiene Institute in Hamburg (the largest 
institute of its kind in Germany) stated in 1928 that “The 
heads of the hospitals were unanimous in their praise of this 
bread...” The manufacture of a similar soybean bread was 
begun in 1920 in the coal mining and industrial districts of 
Bochum, Dortmund and Duesseldorf in the Ruhr (Germany).
 Also discusses at length Prof. Berczeller’s Soyolk fl our, 
which contains 42.5% protein and 20.24% fat. “Berczeller 
made a noble gesture in making a gift of his patented 
procedure in Hungary to the Children’s Welfare Society of 
that country. At present, factories manufacturing Berczeller’s 
fl our are also established in Austria, Germany and England, 
and the introduction of Soyolk fl our has met everywhere 
with great success. In the United States the building of a 
Soyolk factory is under way.”
 “Professor Moll, of the State Institute for Mothers and 
Children in Vienna (Austria), has obtained very satisfactory 
results with Soyolk fl our for weak and tubercular children.”
 “In Vienna, Mrs. Hess, the head of the Federal Institute 
of Home Economics, undertook the study of the application 
of the Soyolk fl our to cooking. Soon a large number of 
recipes were produced, the principal of which were soy-
soups, meat dishes, cakes, fi sh salads, pancakes, etc.”
 Note: This is the earliest document seen (May 2010) by 
Dr. A.A. Horvath with the term “soya fl our” (or “soy fl our”) 
in the title. Address: M.D., Former head of the Soybean 
Research Lab. at Peking Union Medical College, then with 
Rockefeller Inst. for Medical Research, Princeton, New 
Jersey.

248. Horvath, A.A. 1931. The soybean. Co-operative 
Manager and Farmer 21(2):38-40. Oct. Address delivered 
at the laboratory of the Harshaw Chemical Co., Cleveland, 

Ohio. 21 May 1931. [2 ref]
• Summary: “The following address was delivered by Dr. 
A.A. Horvath at the laboratory of The Harshaw Chemical 
Company, 1945 East 97th St., Cleveland, Ohio, May 24th, 
1931.
 “Twelve years ago [i.e., in about 1919] I had the good 
fortune to go to China and my fi rst impression was that 
Occidentals have a number of things to teach the Chinese, 
but I have found that we have more to learn from them than 
we have to teach them. If we consider what nation was able 
to preserve its national character and its independence for 
a long period of time we must come to the conclusion that 
really the Chinese nation is the only nation which exists after 
5,000 years. So we have to learn from the Chinese how to 
live and how to live in a reasonable way. China has suffered 
not once but many times from severe economic depressions 
but has recovered from them and I think we must pay more 
attention to the way the Chinese live and what they are using 
as food.”
 “During the Civil War in this country, soybeans were 
roasted and used by the Southerners. They were called 
‘coffee beans’... Soybean fl our is used in ice cream. It is 
said that manufacturers are using it for the same reasons,–
better taste, more smooth and better keeping qualities. (See 
article in Journal of Confectioners and the Ice Cream World 
of August, 1930).” Prof. Abel of Johns Hopkins found soy 
sauce stimulated digestion of carbohydrates.
 “The soybean is peculiar for its richness in phosphorus 
and also richness in a certain substance, lecithin. This 
lecithin is an organic compound of phosphorus and belongs 
to a group of lipoids. Soybean contains around 1.6 per 
cent lecithin. This substance is one of the constituents of 
egg yolk and is the one which gives it its high value. It is 
a necessary constituent for the building up of the nervous 
system of human beings. Dr. Levine, of the Rockefeller 
Institute in New York, found that in soybean there is 
cephalin, a constituent of the human brain, and so we have 
two particular substances, which are used as material for the 
building of our nervous system.”
 The Chinese soak soybeans overnight and then grind 
them between millstones, to get a cream. This cream is 
fi ltered through cheesecloth, then diluted with water and 
boiled. “They get a milk such as almond milk which is made 
from sweet almonds. Soybean milk contains oil and protein 
necessary to emulsifi cation.
 “This soybean milk has been used in China since 
time immemorial and in the streets of Peking one can see 
men carrying bottles labeled similar to our milk here. This 
soybean milk, if kept at room temperature for hours, will 
turn acid and coagulate. Curds are formed exactly as curds 
are formed in ordinary milk. But the Chinese cheese [tofu] 
is made not by turning the milk acid but by curding it in a 
special way. They use the mother liquid from sea water after 
table salt manufacture [nigari] or a little plaster of paris” 
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[calcium sulfate].

249. Kon, Stanislaw Kazimierz; Markuze, Zofja. 1931. The 
biological values of the proteins of breads baked from rye 
and wheat fl ours alone or combined with yeast or soybean 
fl our. Biochemical Journal 25(5):1476-84. Oct. [4 ref]
• Summary: “The soya bean fl our ‘Edelsoja’ was purchased 
from the Oesterreichische Soja-Aktiensgesellschaft 
in Vienna. It is manufactured under a secret process 
(Berczeller) and is stated by the manufacturers to keep 
indefi nitely without becoming rancid although it contains 
about 20% fat.” The breads containing soya bean fl our were 
two soya fl our-wheat breads (90:10 or 80:20 wheat fl our:soya 
fl our), and two soya fl our-rye breads (same proportions as 
the wheat breads). These were fed to rats. The composition 
of the diets is given and the average gain per gram of 
protein consumed. “The gain of 2.4 g. per g. of protein 
ingested produced by the soya-rye combination at an 8% 
level of intake is exceptionally good for vegetable proteins.” 
Summary: “A supplementary relation exists between the 
proteins of white wheat fl our and soya bean fl our. There 
is a strong indication that a supplementary relation exists 
between the proteins of rye fl our and soya bean fl our. The 
biological value of the nitrogen of the crust was found to be 
lower than that of the crumb or of whole bread.” Address: 
Biochemical Dep., State School of Hygiene, Warsaw, Poland.

250. Food Manufacture (London). 1931. Trade notes: Edible 
soya fl our. Soyolk in health drinks and foods. 6(11):334-35. 
Nov.
• Summary: “The pure edible soya fl our (Soyolk) with a 
20 per cent. fat content, prepared from the soya bean by 
the Berczeller process, is meeting with a ready response 
from many of the leading food manufacturers in U.S.A. 
After importing Soyolk from the British company for just 
over a year, the American concessionaires operating this 
process, we are informed, have commenced milling activities 
in a large plant at Nutley, New Jersey, and are supplying 
numerous bakers, confectioners, and food manufacturers 
with their product, known under the trade name of Soyex.” 
Discusses the many types of American foods in which Soyex 
is used.
 Note 1. This is the earliest document seen (Nov. 2013) 
stating that the Soyex Company is located in Nutley, New 
Jersey.
 “A new fi eld which Soyolk is said to be invading is that 
of the ready-to-take health food drink... A breakfast food in 
which soya bean fl akes or puffed beans appear is one of the 
latest applications of this valuable food material, and salted 
soya beans promise to compete with salted almonds, the new 
invader being not only considerably cheaper in cost, but also 
easier to digest.
 “English manufacturers will not be slow to follow the 
lead given by those in the American food industry...”

 Note 2. This is the earliest English-language document 
seen (Dec. 2012) that uses the term “salted soya beans” to 
refer to soynuts.
 Note 3. This is the earliest document seen (Nov. 2013) 
that mentions soy fl our in international trade.
 Note 4. This is the earliest English-language document 
seen (Jan. 2019) that contains word “soya bean fl akes”–used 
to refer to a food. Address: UK.

251. Bruening, Hermann. 1931. Ueber die Verwendung von 
Soja, inbesondere von Sojamehl in der Kinderpraxis [On the 
use of the soybean, especially of soybean fl our in pediatrics]. 
Archiv fuer Kinderheilkunde (Stuttgart) 93:81-91. [20 ref. 
Ger]
• Summary: Supports the use of soybean milk in infant 
dietaries. Edelsoja is mentioned on p. 86. Address: 
Universitaetskinderklinik, Rostok, Germany.

252. Food Manufacture (London). 1932. Soyolk. 7(2):56. 
Feb.
• Summary: Soyolk soya fl our is being increasingly adopted 
in manufactured foods. “In wholemeal bread, where 5 per 
cent. of Soyolk can be used, crumbling is substantially 
reduced whilst at the same time defi nitely increasing the 
yield of a sack-mix.” In confections, it can be used to replace 
some of the eggs and milk. The “soya protein is notoriously 
‘thirsty’ and demands extra liquor [liquid] in all mixes 
where it is present. This added liquor naturally results in 
substantially increased yields, and is said to improve and 
extend keeping qualities of the manufactured article.” An 
excellent and inexpensive slab mix can be made without 
using either milk or eggs. Soyolk is also used in making 
chocolate to add nutrition; its lecithin reduces blooming or 
greying.

253. Donath, W.F. 1932. De voedingswaarde der sojaboon en 
enkele daaruit bereide specifi ek Indische voedingsmiddelen 
[The nutritive value of soybeans and some specifi cally East 
Indian foods prepared from them]. Landbouw (Buitenzorg, 
Java) 7(9):705-40. March. Kedelee-Nummer. English-
language summary, p. 759-61. Also in: Dutch East Indies 
Dept. of Agriculture..., ed. 1932. Kedelee. Buitenzorg, 
Java: Departement van Landbouw, Nijverheid en Handel. 
Afdeeling Landbouw. p. 139-74, 193-95. [48 ref. Dut; eng]
• Summary: Discusses the composition of the soybean. “In 
contrast with Manchuria, where it is a common article of 
diet, the soybean is rarely used as such in these parts; but by 
means of various operations, among which is the action of 
certain fungi, several products are prepared from it.
 “These products, such as tempe kedele, taotjo, tahoe, 
taokoan and ketjap are important items in the native diet. 
Except for the last mentioned, the preparation of these 
products is such that the albumins are preserved practically 
intact, so that, especially in tempe, as we were able to point 
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out, the biological albumin value is very high...
“Soymeal, which is prepared by removing the husks and 

then pounding what is left, has the drawback that it tastes 
somewhat bitter and, in consequence of the high percentage 
of fat, soon becomes rancid... Berczeller, however, seems to 
have succeeded in obtaining an improved soy meal...
 “Finally, in discussing the importance for the native 
diet of these beans and the products prepared from them, 
the author arrives at the conclusion that it is especially the 
albumins that are important, the people being practically 
vegetarian and these foods being, in addition, rich in 
carbohydrates.
 “Thus the author expresses his approval of the fact that 
of late years the Department of Agriculture, Industry and 
Commerce has advocated the growing of the soybean and the 
consumption of the products prepared therefrom.”
 Note 1. This is the earliest English-language document 
seen (the summary) (Sept. 2005) that contains the word 
“soymeal,” which apparently (because of Berczeller) refers 
to whole (full-fat) soybean fl our.
 Note 2. This is the earliest document seen (April 2001) 
that contains the word taokoan. Address: Hoofd van het 
Analyselaboratorium te Buitenzorg, Java.

254. Berczeller, Ladislaus. 1932. Process of working up 
materials containing lecithine [lecithin]. Canadian Patent 
323,796. July 5. 6 p. Issued 5 July 1932. [1 ref]
• Summary: The present invention relates to a process for 
working up various sorts of natural materials of animal or 
vegetable origin, so as to obtain therefrom lecithin free from 
all injurious by-products, which treatment at the same time 
leaves a residue likewise free from undesired substances 
of disagreeable taste or odor. The particulars of the process 
according to the present invention are more fully explained 
in the following specifi cation.
 “I have been able to prove that materials of animal or 
vegetable origin which contain lecithin are accompanied 
by substances which are very liable to undergo oxidation, 
thus causing a very radical change in the lecithin as well as 
fatty or oil material from which the former is derived. My 
investigations have shown that the said substances liable 
to oxidation are volatile under certain conditions and may 
therefore be removed by a suitable distillation process from 
the natural material in which they are contained.
 “One way for removing the said substances undergoing 
oxidation from vegetable products consists in subjecting 
the material to a mild extraction process with solvents 
that dissolve lecithin as well as the oxidizable substances. 
After such treatment the vegetable product remaining in the 
residue is much more suitable for use as (or in) human food.
 “A solvent particularly suitable for this purpose is ethyl 
alcohol or similar substances. The solvent may be used in a 
cold or hot state. During the extraction process the lecithins 
and other lipoidlike accompanying substances of lecithins 

undergo very radical transformations thus imparting to the 
lecithine a disagreeable bitter taste and a nauseous odour. 
This transformation occurs especially at raised temperatures.
 “If it is desired to use both, the residue and the lecithins 
for manufacturing preparations ready to be used for articles 
of food my improved process is used in combination with 
my Canadian Patent no. 246,312 in subjecting the materials 
containing lecithine before extracting the same with a solvent 
such as alcohol to a destillation [sic, distillation] process 
as described in my said patent. The destillation process 
may, however, also be carried out in accordance with my 
copending application Ser. No. ___ of August ___ 1930. 
This may be done by subjecting the said vegetable or animal 
products to a heat-treatment while at the same time vapours 
or gases are passed through the materials to blow off the 
undesired by-products. By this combined process I obtain 
lecithine as well as the residue totally free from substances 
having a disagreeable taste or odour and exceedingly suitable 
for human nourishment.
 “Example 1: Comminuted soyabeans, if desired after 
having been unhusked, are extracted in a plant suitable 
for carrying out an alcohol extraction process by means of 
cold or slightly warm alcohol. The extraction residue is a 
light yellow powder [soybean fl our] ready to be used as an 
article of food for human nourishment. The extract contains 
the lecithine which is still accompanied by substances of 
disagreeable taste...” Address: PhD, Vienna.

255. Freie Stimmen (Klagenfurt, Austria). 1932. Was gibt es 
Neues? [What’s new?]. 52(196):5. Aug. 26. [Ger]
• Summary: Edejsoja is mentioned 3 times is this fairly long 
article.
 Note: Klagenfurt is located at the far southern tip of 
central Austria.

256. Gazette (The) (Montreal, Quebec, Canada). 1932. 
Soya bean milling now project here: Canadian fl our millers 
interested in English and German experiments. New product 
possible. Tests of soil in Eastern Canada may lead to crops of 
soya bean. Aug. 27. p. 2.
• Summary: “Successful experiments in milling soya bean 
fl our in England and Germany have interested a group of 
Canadian fl our millers in the possibility of the soya bean 
being milled in Eastern Canada, and negotiations towards 
end are already under way between the Canadian millers 
and German interests controlling the new Berczeller process 
of milling soya bean fl our, it was learned by The Gazette 
yesterday.
 “Once defi nite arrangements have been made for the 
milling of soya bean fl our in Canada, the beans will be 
imported from North Manchuria. Later, if tests of soil in 
eastern Canada are successful, it is hoped to grow crops of 
soya beans in Ontario and Quebec Experiments to this effect 
already being carried out by the Department of Agriculture 
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of Ontario, at the Instigation of the Ralston-Purina Company, 
of Woodstock, Ontario, and agronomists under the Hon. 
Adelard Godbout, Minister of Agriculture of Quebec, are 
also carrying out experiments in this province.
 “If soya beans–hitherto native to Chinese soil–can be 
grown in Canada, it is pointed out, the Dominion will boast 
of a rich agricultural product which can be ground for its 
vegetable oil, milled as a fl our or milled as an animal feed. 
The oil is valuable to the chemical industry, and at the 
present time is sold in the San Francisco market at rates of 
5 cents a pound for crude imported oil, 6 cents a pound for 
refi ned Manchurian oil, and 5½ cents a pound for domestic 
refi ned oil.
 “Scientifi c research into the properties of the soya 
bean–a delicacy unknown to the Occidental gourmet, but 
cherished by China’s bourgeoisie–reveals that the bean 
is of great nutritive value, surpassing all other vegetable 
foods in view of the fact that it contains no starch or other 
carbohydrates. Its principal constituents are protein and fat, 
lecithin, which is a nerve food usually found in eggs; mineral 
salts, and a series of vitamines.
 “Hungary’s Success: During the course of the Great 
War, persistent efforts were made by several governments, 
especially that of Germany to produce an edible food from 
soya beans, particularly a food acceptable to the Occidental 
palate. But it was only a few years ago that a Hungarian 
scientist–Dr. Berczeller–discovered a means of completely 
extracting from the bean its bitter content, and of preventing 
fats from turning rancid, without impairing the food values 
of the bean, This process–the Berczeller process–has been 
already adapted by an English company which has started 
operations at Rickmansworth, near London, and a large 
quantity of specially prepared soya beans are now being 
milled into fl our and sold to bakers, confectioners and food 
manufacturers.
 “The success of the experiments carried out in England 
and Germany proved interesting to the Canadian millers, 
with the result that negotiations were opened with the 
German interests controlling the Berczeller process with 
a view towards milling soya fl our in eastern Canada. And 
if experiments in growing the soya bean in Ontario and 
Quebec are successful, it is hoped Canada will be in the 
advantageous position whereby its soya bean mills will 
obtain their product in the country instead of having to 
import it from distant North Manchuria, where production is 
invariably haphazard as a result of fl oods and of warfare and 
banditry.”

257. Radio Wien (Vienna). 1932. Lebensmittelindustrie 
im Dienste der Hausfrau [Food industry in serving the 
housewife]. 8(49):47. Sept. 2. [Ger]
• Summary: This two-column article mentions Edel-Soja 3 
times.

258. Berczeller, Laszlo. 1932. An improved process for 
treating soya beans. British Patent 393,146. Sept. 15. 2 p. 
Issued 1 June 1933.
• Summary: The keeping quality of soy beans or meal 
[whole soy fl our] is improved by alternate steam-heating and 
drying, coagulation of albumin being prevented by addition 
of aqueous ammonia, alkalis, or sugar.
 “The following example serves to illustrate how the 
process according to this invention may be carried into 
effect:
 “1. Husked soya beans if desired in swollen condition 
are heated in the dry state to about 80 to 90ºC. and are 
then passed through a jacketted vessel divided into several 
compartments. A current of steam at about 100ºC. and a 
current of dry air heated to about 40ºC. are passed through 
the said compartments, which are so arranged that each 
steam-traversed compartment is followed by an air-traversed 
compartment. The soya beans in their passage through the 
apparatus, fi rst pass through a steam-traversed compartment, 
then through an air-traversed compartment, then again 
through a steam-traversed compartment and so on until, on 
completion of the treatment, they fi nally discharge from the 
vessel.
 “Shortly before the completion of the treatment there is 
a substantial improvement in the taste of the soya beans. It 
is possible so to adjust the rate of passage of the soya beans 
through the apparatus that the beans discharge when the 
treatment is completed.
 “It is advantageous to admix some ammonia with the 
steam in order to assist in preventing the heat-coagulation of 
the albuminous material.” Address: Dr., V. Tisza, Istvan Ucca 
22, Budapest, Hungary.

259. Berczeller, Laszlo. 1932. Procédé d’amelioration des 
produits végétaux gras et huileux renfermant des albumines 
pouvant se coaguler sous l’action de la chaleur, [Process 
of improvement of fatty and oily plant products containing 
proteins that can be coagulated under the action of heat]. 
French Patent 742,986. Sept. 20. 2 p. Published: 21 March 
1933. (Chem. Abst. 27:3760). [Fre]
• Summary: Oily or fatty vegetable products containing 
albumins which are coagulated by the action of heat, e.g. soy 
beans or cereals, are improved by submitting the products 
alternately to the action of steam at a high temperature and 
a partial drying, until the substances having a disagreeable 
odor and the substances causing oxidation of the fatty 
materials are eliminated. The products may be cooled during 
each drying step and substances retarding or preventing 
coagulation of albumins may be added. Thus, the products 
may be passed through a series of chambers, every second 
one being crossed by a current of steam at 100ºC and 
the others by a current of dry air at a lower temperature. 
Address: Resident of Hungary.
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260. Horvath, A.A. 1932. El frijol “Soya” como alimento 
nacional [The soybean as a national food]. Revista de 
Agricultura, Comercio y Trabajo (Cuba) 14(3):43-56. Sept. 
[Spa]
• Summary: This is a translation of Horvath 1927, “The 
Soybean as Human Food.” Address: Peking Union Medical 
College, China.

261. Leseberg & Kumlehn. 1932. Die Hausfrau kann lachen: 
Edel-Soja [The housewife can laugh: Edel-Soja (Ad)]. 
Mitteilungen des Hausfrauenvereins fuer Hannover und 
Umgebung 7(9):90. [Ger]
• Summary: This ¼-page ad shows a cube with “Edel-
Soja” written on two faces. The text continues... “for 
she can signifi cantly reduce her Kitchen expenditures 
while nourishing her family better than before.” Address: 
Weissekreuzstr. 37, Hannover [Germany]. Phone: 22713, 
22714.

262. Maillet, Marcel; Yeu, Lucie; Yeu, K. 1932. Le lait de 
soja dans l’alimentation des nourrissons [Soymilk in the 
feeding of infants]. Bulletin de la Societe de Pediatrie de 
Paris 30:488-98. Meeting of 18 Oct. 1932. [8 ref. Fre]
• Summary: A note concerning 100 observations. Contents: 
Introduction. 1. Soymilk: defi nition and method of 
preparation [from whole soybeans], physical characteristics, 
qualitative characteristics, quantitative composition (2 tables 
compare the nutritional composition of mother’s milk, 
cow’s milk and soymilk, and their mineral composition), in 
conclusion, method of administration, correction (A table 
shows that the fi nal product for infants contains: soymilk 
1 liter, sugar 50 gm, rice cream 50 gm, calcium carbonate 
1 gm, table salt (NaCl) 1.5 gm. In order to facilitate the 
absorption by the infants, we have malted this food. 1 liter of 
this preparation contains about 700 calories).
 2. Clinical results (p. 494): We observed 100 infants, 
separated into the following categories:
 22 convalescents with a satisfactory state of nutrition.
 59 presenting severe hypotrophy / nutritional dwarfi ng 
(hypotrophie prononcée).
 13 with malnutrition.
 5 infants with handicaps (débiles). 1 atrophic infant.
 24 were 1 to 4 months old.
 40 were 4 to 8 months old.
 17 were 8 to 12 months old.
 9 were 12 to 16 months old.
 10 were over 16 months old.
 Out of these groups:
 38 did not have digestive disorders.
 62 had various recurring subacute digestive disorders, 
resistant to the use of various milks or diets, meaning:
 30 with lumpy, foul-smelling stool;
 20 with mucous stool;
 5 with indigestion caused by cow’s milk;

 7 with very liquid stool, and clear intolerance to cow’s 
milk.
 1. Tolerance:
 Generally speaking, no matter the category, soymilk 
(lait de soja) is well accepted by infants of all ages. It was 
rejected in 11 out of 100 cases.
 It is generally tolerated well, and there were only 7 
cases in which there was total intolerance with aggravated 
digestive problems.
 2. Effect on digestive state:
 (a) Soymilk stool (selle de lait de soja)–First, we must 
note that when soymilk is administered, the infants’ stool has 
particular characteristics. It is darker than stool from cow’s 
milk; a greenish yellow, and light yellow in rare cases. It is 
homogeneous, and most often thick, but sometimes viscous 
or loose. We should note that even in the best cases, its smell 
is very strong and pervasive. There are rarely more than 3 
excretions in 24 hours, even in subjects with very loose stool.
 These excretions are often accompanied by a diaper 
rash (31 out of our 100 subjects), which is sometimes severe 
and resistant to both internal and external therapies; it is 
independent of the stool reaction.
 We thought the stool characteristics and resulting 
rash could be due to the cellulose found in the vegetable 
milk (lait végétal), which is why we tried to remove as 
much as possible through hulling and double fi ltering. The 
composition of the milk produced using this procedure 
is not noticeably different from the milk prepared with 
whole seeds, but the stools are better and diaper rash is less 
pronounced. However, the cellulose does not seem to be 
the only cause, and we are currently working to determine 
if the milk contains a certain amount of the toxic substance 
discovered in the seeds by Berczeller in Vienna.
 (b) We obtained the following results:
 1. 38 infants did not present digestive problems.
 In 37 cases, the stool remained normal with more or less 
pronounced characteristics of soybean stool.
 There were eight cases of diaper rash, sometimes 
severe. We should note that in some cases, after a relatively 
long period of time, the stool can change and become less 
homogeneous, or more foul-smelling, but without presenting 
signifi cantly pathological characteristics, and the infants’ 
weight continues to increase steadily...
 Page 498: General conclusions: In conclusion, 
soymilk is generally well accepted and tolerated by infants. 
Interestingly, it most often promotes satisfactory growth, 
both in normal infants and in those with dyspepsia. It is 
inconsistent in how it acts on digestive disorders: often it is 
benefi cial, but it also commonly has no effect. It only has 
a negative effect on digestive problems in rare cases. The 
effect of vegetable milk is above all noticeable in cases of 
intolerance to cow’s milk.
 In any case, soymilk seems to be appropriate only as a 
temporary replacement food, with limited applications.
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 Translation by Elise Kruidenier. Address: Paris.

263. Weiss, Franz Josef. 1932. Die Sojabohne: ihre 
Eigenschaften und ihre Verwendung [The soybean: 
its properties and its use]. Drogisten-Zeitung (Vienna) 
47(23):358-60. Dec. 15. [Ger]
• Summary: This long, general article has the following 
contents: Introduction (mentions Edelsoja StrongBread 
{Edelsoja-Starkbrot} which contains 10% soy fl our 
{Sojamehl}, the soybean has been known in Japan and China 
for thousands of years, scientifi c name Soja hispida, and 
the wild soybean is Glycine soja. It grows well in southern 
Europe since acclimatized varieties require a mild climate 
and a warm autumn). Chemical composition (a rich source 
of protein and oil). The soybean as a food: Fermented foods 
(Sojakaese {fermented tofu} is fermented with the mold 
Aspergillus oryzae, Soja-Sauce (soy sauce or Sho-ju), fl our-
like products (Sojamehl is soy fl our which is very low in 
carbohydrates and so is good for diabetic diets; a Frankfurt 
fi rm, Soyama, makes Soyama-Kraftmehl, which is good for 
use in baked goods), milk-like products (Sojamilch, regular 
and condensed), meatlike products (from Aguma), soy oil 
(Sojaoel); in 1923 Manchuria produced 3.5 million metric 
tons, rising to 5.5 million metric tons [tonnes] in 1930. 
Soybeans as well as soy oil and presscake are exported 
from Manchuria to Europe. The main export harbors are 
Dairen and Vladivostok. The export statistics are given. 
In 1929 Japan exported 550,000 tonnes to Europe and the 
USA exported 200,000 tonnes to Europe. Some soybeans 
were also exported from the Netherlands Indies [today’s 
Indonesia]. England and Germany are the main importing 
countries. The chemical constants of soybean oil are given. 
Its uses include in foods (mayonnaise), and for technical 
and industrial purposes. As a semi-drying oil it can be used 
as a partial substitute for linseed oil in lacquers, varnishes, 
and linoleum. In England it is used mainly to make soaps). 
Address: PhD (Dr. phil. et rer. pol.).

264. Robertson, R. Gildea. 1932. Flour from the soya bean 
(Letter to the editor). Times (London). Dec. 19. p. 18, col. 6.
• Summary: The writer asks why, in the midst of this great 
Depression, are the British not using soya fl our. “A few years 
ago Dr. Laszlo Berczeller succeeded in producing from the 
soya bean a digestible fl our, both palatable and nutritive 
for the Western races.” One table shows the chemical 
composition of Dr. Berczeller’s fl our compared with that of 
wheat, oatmeal and rye fl our. His soya fl our contains: 8.97% 
water, 41.50% protein, 20.36% fat, 3.92% ash, and 470 
calories per 100 gm. “From these fi gures it will be seen that 
the soya fl our contains about four times as much protein as 
the cereals and nearly twice as much fat as the legume fl our.”
 A second table shows the cost of 2 lb of digestible 
protein in Germany in 1930 from various sources: Soya 
beans, 8 pence [there are 12 pence per shilling]; beef, 15 

shillings; eggs, 21 shillings; milk, 7 shillings and 6 pence; 
wheat fl our, 4 shillings. The writer urges the national 
government to supply soya fl our to the unemployed this 
winter. Address: Ashtead, Surrey.

265. Rittinger, Fred R.; Dembo, Leon H. 1932. Soy bean 
(vegetable) milk in infant feeding. Preliminary report. 
American J. of Diseases of Children 44(6):1221-38. Dec. [18 
ref]
• Summary: Fifty infants fed on soy bean milk for more 
than a year grew well and remained healthy. This infl uential 
article begins with a review of the literature on feeding soy 
and other vegetable milks to infants. “In recent years great 
interest in the study and use of soy bean preparations has 
been manifested throughout the world. Prominent forces in 
this country are the Bureau of Home Economics and W.J. 
Morse of the United States Department of Agriculture. Von 
Noorden in Germany, Ducceschi in Italy and Berczeller in 
Vienna [Austria] are giving their support to the use of the soy 
bean as a source of food.”
 The authors then discuss: The nutritional composition 
of the soy bean, soy bean milk powder as an exclusive food 
for animals, preparation of soy bean milk fl our (dried soy 
milk) and its composition, their clinical study. Numerous 
growth curves are given for infants fed breast milk, soybean 
milk, and cow’s milk. The babies fed on soy bean milk alone 
(plus daily doses of 4 cc cod liver oil and adequate amounts 
of orange juice) had normal growth curves (i.e. parallel the 
Holt line). The general health and condition of these babies 
was good and their resistance to infection was on a par 
with milk-fed babies. The fat, protein, and vitamin contents 
of the soy milk are approximately equal to those of cow’s 
milk. “The stool fl ora resembles that of the normal, breast-
fed baby. The economic features (mass production and low 
cost) are especially signifi cant in a consideration of soy bean 
milk as an infant food. It compares favorably with the milk 
of animals from the standpoint of nutritional availability 
and biologic value. An additional 100 babies are at present 
under observation on a diet of soy bean milk, either as a 
complement to breast milk or as an exclusive food.” Address: 
Pediatric Service, St. Ann’s Hospital, Cleveland, Ohio.

266. Abadal, D. José; Soroa, José María de. 1932. Cultivo y 
aplicaciones de la soja [Cultivation and applications of the 
soybean]. Madrid: Patronato Central para la Protección de 
Animales y Plantas. 44 p. Illust. [Spa]
• Summary: Contents: Introduction (preliminary notes). Part 
I: Cultivation and applications of soya. Chart of utilization of 
the soybean seed. Agronomic notes and details on soybean 
cultivation. Part II: Soya as a food. Nutritional value, soya as 
a vegetable (green vegetable soybeans; Soja, como verdura), 
soy sauce (salsa de soja), soymilk (leche), condensed 
soymilk (leche concentrada / condensada), powdered 
soymilk (leche en polvo), fermented soymilk (leche 
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fermentada), soy cheese (queso de soja) [tofu], soy casein 
(caseina de soja), soy fl our (harina de soja), soy bread 
(pan de soja), Soyolk (soy fl our made by Dr. Berczeller), 
whole-grain soy bread (pan integral), soy fl our tablets 
(comprimidos), pastries, biscuits, puddings, etc. (pasteles, 
bizcichos, puddings), soy oil (aceite de soja), fermented 
soy products (productos de la soja fermentada: natto, miso, 
shoyu), confectionery products (productos de confi teria), 
chocolate (chocolate), coffee (café), soy ferments/enzymes 
(fermentos de soja), products made by Caséo-Sojaïne 
(Caseo-Sojaina de Paris). Soy as a livestock food. Appendix.
 “As early as 1918 a Spanish public offi cial, Don Julio 
de Palencia, the Spanish Consul in Shanghai, sent the State 
Department (Ministeria de Estado) a magnifi cent report 
specifying the great attention that representatives of the 
principal countries of the world were giving to this crop 
[the soya bean], and the relevance that it would have in the 
agricultural economy of the future. What a pity that Spain 
has been the only civilized country to ignore the study of the 
soya bean and its exploitation on a large scale” [p. 5].
 “Finally we must make public our thanks to the 
spokesmen of this foundation/board (Patronato) for the 
special work they have done in writing this booklet: Don 
José Maria de Soroa, secretary of the Special School for 
Agricultural Engineers (Escuela Especial de Ingenieros 
Agrónomos), and Dr. Don José Abadal, chief of the Bureau 
for the Inspection of Pharmaceutical Services of the 
Ministry of War (Negociado de la Inspección de Servicios 
Farmaceuticos del Ministerio de la Guerra)” [p. 6].
 “In 1917 the Spanish Consul in Shanghai, Don Julio 
Palencia, sent to the State Department a study on cultivation 
of soya, proposing that tests be done to acclimatize this 
valuable crop to our country.
 “In Motril and later at the southern agricultural station 
of Malaga, the agricultural engineer D. Arsenio Rueda has 
been cultivating soya for the past 10 years [i.e. since 1923] 
in plots of 5 ares [1 are = 100 square meters], obtaining 60 
liters (each liter weighing 780 gm) in each one.
 “The white as well as the black varieties give good 
results, though the white ones do best. The seeds have been 
distributed to farmers who have noticed that, even though at 
fi rst the goats that were given them as food rejected them, 
after a few days of getting used to this grain preferred them 
to such an extent that one must avoid growing this plant near 
the herd’s path lest the herd be attracted and devour it all.
 “Although soya is a legume which draws many nutrients 
out of the soil (esquilmante), it has according to Mr. Rueda, 
suffi cient interest since it allows usage of terrains where fi eld 
beans cannot be used due to the invasion of the pest called 
Orobanche speciosa, commonly called ‘Jopo.’ This parasite 
does not attack soya...
 “Besides the quoted trials, it has been more than 25 
years since soy has been grown in Spain with success due 
to the interest and zeal that in their patriotic work, the 

agricultural engineer Mr. Eduardo Noriega undertook with 
his partner, Mr. Ortiz, on the farm of ‘Jerez.’
 “He was successful during many years using the yellow 
and black varieties, later on also cultivating it in the Spanish 
central region.
 “We think it useful also to state in writing the following 
data about soy grown by Dr. D. Jose Abadal in Lerida during 
the years of 1925-1926.
 “The experiment was done only out of curiosity, with 
the intention of seeing if it could be grown in said province. 
Japanese seeds of the hirsute soy variety, yellow seed, used 
as food for diabetes, were used. The planting was done in a 
garden with seeds that had been soaked for ten hours, with 
no more care or fertilizers than those used for all the existing 
plants of that garden. The terrain of course was one of easy 
irrigation and located in Lerida where it is very hot all during 
the summer.
 “This brief essay demonstrates that soy can be grown in 
irrigated terrain in very hot places and with little care.
 “Fifteen years ago, the agricultural Engineer D. Jesus 
Andreu, in the province of Pontevedra [in the northwest 
corner of Spain, just north of Portugal, bordering the Atlantic 
ocean], did some tests with good results on growing soy as a 
forage plant.
 “We also have news, though not concrete, of other 
successful tests done in the provinces of Madrid and 
Toledo.” Address: 1. T.C. Farmaceutico Militar; 2. Ingeniero 
Agronomo e Ingeniero Sanitario, Spain.

267. Berczeller, Laszlo. 1932. L’alimentation dans le monde 
[How the world eats]. Bruxelles [Brussels], Belgium: 
Editiones Mundaneum. 16 p. 8vo. [Fre]*
• Summary: Rapport du Dr. Berczeller, La Farine de Soja, 
rapport du Dr. Jean Freund. Introduction de Paul Otlet. 
Union des Associations internationales, Mundaneum, 
Publication no. 140. Address: PhD.

268. Berczeller, Ladislaus. 1933. Oil and fatty product 
processing. Canadian Patent 329,531. Jan. 24. 7 p. Issued 24 
Jan. 1933. [1 ref]
• Summary: “The present invention relates to a process for 
improving oily and fatty vegetable products containing heat-
coagulable albumins.
 “I have been able to prove that the keeping qualities of 
oily and fatty vegetable products containing heat-coagulable 
albumins may be considerably improved if certain 
substances, which accompany the said materials and are 
readily liable to oxidation, are removed by distillation. In this 
treatment it is necessary to raise the temperature as a result 
of which the heat-coagulable albumins contained therein 
are transformed from the lyophile colloidal state into the 
lyophobe state.
 “It has now been discovered that by carrying out the 
distillation in an appropriate manner on the one hand, and 
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by adjusting the water content and by infl uencing the other 
physical and chemical properties of the raw materials on 
the other hand, the above mentioned transformation may be 
very considerably diminished or completely prevented. This 
result is obtained according to this invention by subjecting 
the materials under treatment alternately and periodically 
to contact with steam, followed immediately by a partial 
drying process, the material being cooled, if desired, during 
the drying step. In this way the said materials, as well 
as undergoing a periodic change in temperature, suffer a 
periodic change in their water content.
 “It has also been found to contribute to the success of 
the process to control the hydrogen ion concentration of the 
substrate during the treatment with steam and also to prevent 
the material as far as possible from swelling.
 “In order still further to prevent the heat coagulation of 
the albumins it is also possible to use additions having an 
anti-coagulating effect.
 “Example 1: Soya beans are heated in a dry state 
up to about 80 to 90ºC. and are then conveyed through 
a double walled vessel which is subdivided into several 
compartments. Through the said compartments a current of 
steam and a current of dry air of about 40ºC are passed in 
such a manner that each chamber through which steam is 
passes, is followed by a chamber charged with dry air. The 
soya beans are in this way alternately subjected to a wet 
heat treatment and to a dry treatment at raised temperature. 
The soya beans pass while travelling through the apparatus 
fi rst through a steam chamber, thereafter through a chamber 
passed by an air current, then again through a steam chamber 
and so on till they are fi nally withdrawn from the vessel. 
The process is to be considered as complete, as soon as the 
disagreeable smelling substances and the substances causing 
the oxidation of the fatty material are removed. It is very 
easy to determine the end of the treatment by observing the 
radical change of taste in the raw materials. The speed of 
the soya beans which pass through the apparatus may be so 
adjusted that the beans leave the device exactly at the time 
when the process of improvement is complete.
 “It is advantageous to admix some ammonia with the 
steam; in order to assist in preventing the heat-coagulation 
of the albumins. An other substance suitable as addition is 
sugar.
 “Example 2:...” Address: PhD, Vienna.

269. Berczeller, Ladislaus. 1933. Animal and vegetable 
product processing. Canadian Patent 329,530. Jan. 24. 8 p. 
Issued 24 Jan. 1933. [1 ref]
• Summary: “It is a great disadvantage, to the use of soya 
beans (either whole beans or parts thereof) in making 
articles of food in that they undergo a material change under 
the infl uence of air or oxygen, a change which is called 
‘becoming rancid’. It is a well know fact that this oxidation 
process occurs with great rapidity in these materials.

 “Thorough investigations have shown that the change 
produced by the oxidation will only occur if small quantities 
of certain substances are present which are very sensitive 
towards oxygen so that they will by the simple presence of 
air be oxidized at ordinary temperature (particularly if the 
material is very fi nely divided).
 “By the said oxidation the substances become less 
volatile. These substances infl uenced by oxygen also play a 
very important role in the change of smell and taste of soya 
bean and its products, the said changes occurring at the same 
time as the products become rancid. These changes occur 
mainly in the material which, in the whole bean form the 
outer layers. I was able, to prove this fact by distilling the 
said material with steam; I was thus able to obtain an oily 
emulsion in the distillate which is very liable to change under 
the infl uence of air.
 “Soya bean which is rich in fat, and also other parts of 
the soya bean plants and products derived therefrom, are 
especially liable to such unfavorable changes, more so than 
many other seeds.”
 “Example 1: In a vessel which is preferably provided 
with a steam jacket and a stirring, rocking or shaking device, 
soya beans are loosely spread in layers and treated 40 to 50 
minutes with steam which is either produced in the outer 
jacket or is introduced after having passed through the jacket 
through a tube carried by the cover of the vessel, is passed 
through the beans and is drawn off at the lower part of the 
vessel from below the beans. he introduction of steam into 
contact with the materials under treatment is preferably 
delayed until the contents of the vessel have reached a 
temperature of about 70ºC. If the operation is carried out in 
this manner only small quantities of water are condensed on 
the walls of the vessel and on the beans.
 “Soya beans treated in this manner do not show any 
signs of oxidation or deterioration, even if they are stored for 
a long time.”
 Note: Neither the word “fl our” nor the word “powder” 
appear in this patent. Address: PhD, Vienna.

270. Horvath, A.A. 1933. The soy-bean industry in the 
United States. J. of Chemical Education 10(1):5-12. Jan. [19 
ref]
• 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 
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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, 
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 
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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.

271. Arbeiter Zeitung (Vienna). 1933. Wollen sie kosten? 
[Do you want to taste it?]. 46(313):8. Nov. 12. [Ger]
• Summary: A kilogram of Edelsoja [soy fl our] sells for 2.50 
shilling and has the nutritional value of 58 hen’s eggs or 6½ 
liters of whole (full-fat) milk. The soybean is very rich in 
protein, containing about 40% as well as 20% fat [vegetable 
oil] plus lecithin. It is free of grape sugar (Traubenzucker) 
and contains only traces of starch, so it is well suited for 
diabetic diets. Address: PhD (Dr. phil. et rer. pol.).

272. Pollak, J. 1933. Soy bean is a source of food and milk 
for diabetics. Industrial and Engineering Chemistry, News 
Edition 11(23):347. Dec. 10. Translated by W.L. Hill.
• Summary: “The process worked out by L. Berczeller in 
Vienna for purifying the soy bean, which is known to be 
especially rich in protein and fat, has made possible the 
production of a soy bean meal [whole soy fl our] that still 
shows the total fat and lecithin content of the bean and 
yet does not become rancid. Later, E. Kupelweiser [sic, 
Kupelwieser] in Vienna utilized and perfected this process on 
a technical scale.” By the addition of the necessary technical 
baking supplements to edible soy meal, a soybean bread has 
been produced in Austria. It contains only “one-fourth as 
much sugar-forming substance as normal bread. In taste and 
appearance this bread comes so near to ordinary whole-grain 
bread that it can scarcely be distinguished from it. Moreover, 
there is the practical advantage that this new bread, now 
being manufactured for diabetics on a factory scale, is 
markedly cheaper than most of the baked products hitherto 

used by diabetics.
 “Another old problem of the production of soy milk 
has also been worked out recently in Austria. By suitable 
preliminary treatment of soy beans, M. Adler has been able 
to produce a soy milk which is completely neutral to the 
taste and can scarcely be distinguished from cow’s milk. 
Moreover, in chemical composition and physical properties 
it appears to be quite equal to animal milk. On account of its 
low cost this product could assume importance in the food-
processing industries. The process is also probably suitable 
for the production of milk for diabetics.” Address: Vienna, 
Austria.

273. Neue Edelsoja-Gesellschaft m.b.H. in Berlin. 1934. 
Mittel zur Foerderung alkoholischer Gaerungen in Maischen 
oder Wuerzen [Means of furthering alcoholic fermentations 
in mashes or seasonings]. German Patent 662,179. Feb. 11. 2 
p. Issued 6 July 1938. [Ger]
• Summary: Debittered soybeans are a major part of the 
protein in the fermentation.
 A Nazi swastika under the words “Deutsches Reich” 
appears at the top of the patent.
 Note 1. The company is now named “New Edelsoja” 
(Neue Edelsoja...) and Dr. Berczeller’s name is not 
mentioned on the patent.
 Note 2. This is the earliest document seen (May 2016) 
that mentions a company named “Neue Edelsoja...”
 Note 3. Soy is mentioned 16 times in this patent in the 
forms “Sojamehl” (soy fl our), “vollfettes Sojamehl” (whole 
/ full-fat soy fl our), “von vollfettem, entbittertem Sojamehl” 
(whole, debittered full-fat soy fl our), “entöltes Sojamehl” 
(defatted soy fl our) and “Sojabohnen” (soybeans). Address: 
Berlin, Germany.

274. Torres Herrera, José M. 1934. El haba soya, su cultivo 
y benefi cio [The soybean, its culture and benefi ts]. Boletin 
Agricola (Medellin, Colombia) 8(189):1180-92. April. [Spa]
• Summary: Contents: Introduction. Climatological 
conditions. Soils appropriate for this crop. Inoculation with 
bacteria. Preparation of the soil. Soya in crop rotations. 
Sowing the seeds. The work of cultivation. Calculation of the 
cost of production for 6,400 square meters (Data taken from 
the Palmira Agricultural Experiment Station, Bulletin No. 1; 
the cost is $0.45 per arroba = ca. 25 lb). Soybean varieties 
(“Agriculturists interested in planting this crop which has no 
equal, can obtain seeds free of charge from the Pamira [sic, 
Palmira] Agricultural Experiment Station or the Antioquia 
Agricultural Society [Sociedad Antioqueña de Agricultores, 
Colombia]”). Production of seeds. Yields of various varieties. 
Harvesting and threshing of the grain. The uses of soya (la 
soya).
 Utilization of the plant and seeds of the soybean (de las 
habas soyas): I. The plants as hay, pasture, green forage, 
ensilage, green manure. II. The seeds as: 1. Whole dry 
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soybeans (habas secas, for making infant foods, fl our, soup, 
butter, diabetic foods and breads, cooked whole soybeans, 
confections, health foods (alimentos para sano): soymilk, 
soybean roasts or steaks, soy sprouts. Breakfast foods: 
Vegetable curd or cheese (cuajada o queso vegetal), soy 
sauce, malted milk, soy coffee cakes, fl our, livestock feed). 
2. Green vegetable soybeans (habas verdes). 3. Soy fl our 
(harina de habas). 4. Soy oil (aceite de habas).
 Soya as human food. The composition of various 
legumes. Soy fl our. Soy oil. Soy milk (leche de soya): 
Nutritional comparison of soy milk and cow’s milk, 
powdered soymilk, fermented soymilk, tofu (queso soya), 
soy casein (Caseína).
 Whole dry soybeans: Roasted soybeans (habas 
tostadas), soy coffee (café de soya), soy chocolate (chocolate 
de soya). Green-seeded soybeans (habas soyas verdes o 
legumbres): Soy sprouts, soy sauces. Edelsoya (soy fl our 
made by Berczeller).
 The value of soy forage. Soybeans in mixtures with 
other crops. Green manure. The concept of Dr. Uribe 
Echeverri, minister in Brazil.
 Page 1180 states: “Climatological conditions. The 
soybean is suited to the temperate zones but it can become 
acclimatized to warmer climates and it has succeeded at the 
agricultural experiment stations of Valle de Cuaca and of 
Tolima and in various regions of the Intendencia del Chocó. 
It is probable that some varieties from England and from 
the north of Canada can acclimatize themselves in good 
conditions in our cold lands.
 Note 1. This is the earliest document seen (May 2009) 
concerning soybeans in Colombia, or the cultivation of 
soybeans in Colombia. Note 2. No mention is made of soya 
in Nicaragua.
 Note 3. This is the earliest Spanish-language document 
seen (Dec. 2012) that uses the term habas tostados to refer to 
soynuts.
 Note 4 This is the earliest Spanish-language document 
seen (June 2009) that uses the term habas verdes to refer to 
green vegetable soybeans.
 Note 5 This is the earliest document seen (March 2020) 
that mentions the word “Edelsoya,” spelled with a “y” 
rather than the usual “j.” Address: Agrónomo Nacional de la 
Intendencia del Chocó [Colombia].

275. Neue Edelsoja-Gesellschaft m.b.H. in Berlin. 1934. 
Mittel zur Foerderung alkoholischer Gaerungen in Maischen 
oder Wuerzen [Means of furthering alcoholic fermentations 
in mashes or seasonings]. German Patent 664,317. July 1. 2 
p. Issued 24 Aug. 1938. Addition to German Patent 662,179. 
[Ger]
• Summary: Debittered soybeans are a major part of the 
protein in the fermentation.
 The main patent began on 11 Feb. 1934.
 Note: Soy is mentioned 13 times in this patent in the 

forms “Sojabohnen” (soybeans), “zerkleineten Sojabohnen” 
(crushed / pulverized soybeans), “vollfetten Sojabohnen” 
(whole / full-fat soybeans), “entbitterten, vollfetten Bohne” 
(debittered, whole / full-fat [soy] beans), “entbitterte, 
geschälte, vollfetten Sojabohnen” (debittered, dehulled, 
whole / full-fat soybeans), “geschälte, vollfetten Bohne” 
(dehulled, whole / full-fat [soy] beans),
 A Nazi swastika under the words “Deutsches Reich” 
appears at the top of the patent.
 Note that the company is now named “New Edelsoja” 
(Neue Edelsoja...) and that Dr. Berczeller’s name is not 
mentioned on the patent. The “New” company name might 
well have existed as early as July 1934, which is when the 
patent application was fi led. Address: Berlin, Germany.

276. Neue Edelsoja-Gesellschaft m.b.H. in Berlin. 1934. 
Foerderung von Gaerungen [Furtherance of fermentation]. 
German Patent 702,597. Sept. 2. 2 p. Issued 11 Feb. 1941. 
Addition to German Patent 664,317. [Ger]
• Summary: This is an addition to German patent 664,317 
issued 24 Aug. 1938. The main patent, 662,179, began on 
11 Feb. 1934. Debittered full-fat soy fl our is used in the 
fermentation process.
 Below the patent number is written in German: “The 
inventor has asked not to be named.”
 Note 1. Soy is mentioned 15 times in this patent in the 
forms “Sojabohnen” (soybeans), “Sojamehl” (soy fl our), 
“Sojabohnenextrakte” (soybean extract), “Sojaextrakten” 
(soy extracts), “Sojakerne” (soybeans / soybean seeds), 
“vollfetter Sojakerne” (whole or full-fat soybeans / soybean 
seeds) and “Soja” (soya).
 Note 2. A Nazi swastika under the words “Deutsches 
Reich” appears at the top of the patent. Note that the 
company is now named “New Edelsoja” and the Dr. Laszlo 
Berczeller’s name is not mentioned on the patent. Address: 
Berlin, Germany.

277. Neue Edelsoja-Gesellschaft m.b.H. in Berlin. 1934. 
Gaerfoerdermittel [A means of promoting fermentation]. 
German Patent 688,801. Sept. 2. 1 p. Issued 2 March 1940. 
[Ger]
• Summary: This is an addition to German Patent 662,179 
which calls for milled or otherwise fi nely pulverized 
soybeans to promote alcoholic fermentation. A table shows 
how the promotional mixture leads to greater acidity at 42ºC 
or at 48ºC after 0, 3, 5, 24, and 48 hours. The main patent 
began on 11 Feb. 1934.
 The company is now named “New Edelsoja” and Dr. 
Laszlo Berczeller’s name is not mentioned on the patent.
 Note: Soy is mentioned 3 times in this patent in the 
forms “Sojabohnen” (soybeans), “Sojamehl” (soy fl our), and 
“Sojakernen” (soybean seeds). Address: Berlin, Germany.

278. Torres Herrera, José M. 1934. El haba soya, su cultivo y 
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benefi cio [The soybean, its culture and benefi ts]. Boletin de 
Agricultura y Trabajo (Nicaragua Ministerio de Agricultura 
y Trabajo) 6(54):24-26. Aug.; 6(55):6-8. Sept.; 6(56-57):6-
12. Oct/Nov. 3a Epoca. [Spa]
• Summary: The article begins with the following: “In 
previous editions of this bulletin we inserted various articles 
concerning the cultivation of soya; however, given the 
large importance of this legume, we decided to reprint this 
article by José M. Torres Herrera from the Boletín Agrícola 
of Medellín, Colombia” [April 1934. 8(189):1180-92]. The 
soybean variety Brazilian Yellow can be obtained in Sao 
Paulo for 10 cents gold at the most” (i.e., it is inexpensive).
 Contents: Part I. Introduction. Climatological conditions 
for different varieties. Soils appropriate for this crop. 
Inoculation with bacteria. Preparation of the soil. Soya in 
crop rotations.
 Part II. Sowing the seeds. The work of cultivation. 
Calculation of the cost of production for 6,400 square meters 
(Data taken from the Palmira Agricultural Experiment 
Station, Bulletin No. 1; the cost is $0.45 per arroba = ca. 25 
lb). Soybean varieties (“Agriculturists interested in planting 
this crop which has no equal, can obtain seeds free of charge 
from the Pamira [sic, Palmira] Agricultural Experiment 
Station or the Antioquia Agricultural Society [Sociedad 
Antioqueña de Agricultores, Colombia]”). Production of 
seeds. Yields of various varieties.
 Part III. Harvesting and threshing of the grain. The uses 
of soya (la soya). Utilization of the plant and seeds of the 
soybean (de las habas soyas): The plants as hay, pasture, 
green forage, ensilage, green manure. The seeds as whole dry 
soybeans (habas secas, for making infant foods, fl our, soup, 
butter, diabetic foods and breads, cooked whole soybeans, 
confections, health foods [alimentos para sano]: soymilk, 
soybean roasts or steaks, soy sprouts. Breakfast foods: 
Vegetable curd or cheese [cuajada o queso vegetal], soy 
sauce, malted milk, soy coffee cakes, fl our, livestock feed), 
green vegetable soybeans (habas verdes), soy fl our (harina 
de habas), soy oil (aceite de habas). Soya as human food. 
The composition of various legumes. Soy fl our. Soy oil. Soy 
milk (leche de soya): Nutritional comparison of soy milk 
and cow’s milk, powdered soymilk, fermented soymilk, tofu 
(queso soya), soy casein (Caseína). Whole dry soybeans: 
Roasted soybeans (habas tostadas), soy coffee (café de 
soya), soy chocolate (chocolate de soya). Green-seeded 
soybeans (habas soyas verdes o legumbres): Soy sprouts, soy 
sauces. Edelsoya (soy fl our made by Berczeller). The value 
of soy forage. Soybeans in mixtures with other crops. Green 
manure. The concept of Dr. Uribe Echeverri, minister in 
Brazil.
 Note: No mention is made of soya in Nicaragua. 
Address: Agrónomo Nacional de la Intendencia del Chocó 
[Colombia].

279. Product Name:  Soyan (Whole or Full-fat Soy Flour 

Made by the Berczeller Process. May also be called Pure 
Soya Powder).
Manufacturer’s Name:  Soya Food Products. Renamed 
Fearn Soya Foods Company by July 1936.
Manufacturer’s Address:  Chicago, Illinois.
Date of Introduction:  1934?
New Product–Documentation:  Booklet. 1934? “Original 
Recipes for the Use of Soyan in the Household.” 16 p. 1% 
Soyan was said to improve ice creams.
 L.B. Breedlove. 1936. Chicago J. of Commerce and La 
Salle Street Journal. June 25. p. 14. “Soy bean–The magic 
plant. Article XI.” “Fearn Soya Foods Company, Chicago: 
Flour.”

280. Neue Edelsoja-Gesellschaft G.m.b.H. in Berlin. 
1935. Mittel zur Foerderung alkoholischer Gaerungen in 
Maischen oder Wuerzen [Means for promotion of alcoholic 
fermentations in mashes or worts]. German Patent 665,548. 
Jan. 17. 1 p. Issued 28 Sept. 1938. [Ger]
• Summary: This is an addition to German Patent 664,317. 
The main patent began on 11 Feb. 1934.
 The company is now named “New Edelsoja” and Dr. 
Laszlo Berczeller’s name is not mentioned on the patent.
 Note: Soy is mentioned 3 times in this patent, but only 
in the form “Sojabohnen” (soybeans). Address: Berlin, 
Germany.

281. Fortschrittliche Landwirt (Der) (later renamed 
Landheimat). 1935. Fuer die Landfrau: Die gute Verwertung 
der Huelsenfruechte in der Kueche [For the countrywoman: 
The good use of legumes in the kitchen]. 17(5):14-15. Feb. 
2. [Ger]
• Summary: Edelsoja is mentioned in passing on page 15, 
as is soy fl our / meal (Sojamehl). Both are valuable because 
of their high nutritional value and low cost. Whole soybeans 
take a long time to cook.
 Edelsoja is also mentioned in passing on in Neues 
Wiener Tagblatt (weekly edition), on 19 Oct. 1935, page 11, 
col. 1.

282. Bailey, L.H.; Capen, R.G.; LeClerc, J.A. 1935. The 
composition and characteristics of soybeans, soybean 
fl our, and soybean bread. Cereal Chemistry 12(5):441-472. 
Sept. Reprinted in Proceedings of the American Soybean 
Association. 1935. Aug, p. 39-43. Condensed in Soybean 
Digest. Dec. 1940. p. 4-5. [75 ref]
• Summary: Contents: Introduction. Acreage, production, 
and price of soybeans in the United States (Table II shows 
production in Manchukuo, Chosen [Korea], Japan, and the 
Dutch East Indies from 1929-1934). Uses for soybeans 
(incl. in ice cream, ice cream cones, candies, puddings, salad 
dressings, sausage fi ller). Chemical composition of soybeans. 
Processes for the removal of the bitter taste from soybeans. 
Extraction of soybean oil (by hydraulic pressure, Anderson 
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expeller, or new European solvent process). Yield of oil and 
meal from soybeans. The method of analysis of soybean 
fl our. Chemical composition of soybean fl ours: Soybean fl our 
output in the United States, minerals, carbohydrates, quality 
of the protein, vitamins, lecithin and fats in soybean fl our. 
Soybean fl our in the diet: Cost of protein and fat, calcium, 
and carbohydrates in soybean fl our. The use of soybean 
fl our in baking. Effect of enzymes of soy fl our on bread: 
Digestibility of soybean bread, increased absorption claimed 
for soybean fl our, cost of soybean bread. Conclusions.
 “The most expensive food constituents are minerals, 
vitamins, proteins, and fats. Soybeans fl our is rich in all 
of these food constituents and yet relatively cheap. The 
moderate cost of soybean fl our makes it possible for people 
of small incomes to obtain the maximum of these essential 
nutritional constituents required by the body which in the 
form of other foods might be beyond their reach.”
 “The fi rst successful attempt to prepare a soybean fl our 
which would be free from the disagreeable beany taste, 
which would remain fresh almost indefi nitely (that is, not 
develop rancidity), and which would retain, practically 
unchanged, the original composition of the bean is described 
in the Berczeller patent (1924). This process consists in 
subjecting the cleaned soybeans to the action of saturated 
steam for 10 to 15 minutes. The beans are then dried, cracked 
in order to remove the hulls, and ground into fl our. Such 
fl our has a sweet, pleasant, nut-like taste (a characteristic 
of most fl ours obtained from soybeans which have been 
subjected to a special beany-taste removing treatment) and 
may be kept for many months without spoilage due to the 
development of rancidity. A later patent (1932) issued to this 
inventor consisted in subjecting soybeans (dry or soaked) 
to steam distillation (see also Berczeller, 1933). In making 
soybean fl our by this process in this country, the beans used, 
generally the yellow variety, are fi rst treated to destroy 
insects and insect eggs. The beans are then cleaned or freed 
from impurities, washed to remove the dirt, and subjected 
to the patented process. The beans are then dried and passed 
through cutting machines and the hulls are removed by 
aspirators and bolting machines. The cut beans are then 
aerated with warm air and ground in a special air-cooled 
mill, the fi ne fl our being bolted through a special bolting 
machine” (p. 446).
 Soybean oil mills in ten U.S. states now have a total 
annual crushing capacity of about 10 million bushels (p. 
448).
 Tables show: (1) Acreage, production, and average price 
per bushel of soybeans (1932-33, for 10 leading states and 
the USA total). (2) Annual soybean production, in bushels, 
in 5 countries (USA, Manchukuo, Chosen [Korea], Japan, 
Dutch East Indies, 1929-34). (3) Chemical composition 
of soybeans (minimum, maximum, and average). (4) Fat 
and protein content of soybeans grown in 15 different 
U.S. localities. (5) Mineral content of various legumes and 

grains (air-dry basis). (6) Composition of the component 
parts of soybeans (cotyledons, embryo, seed coat). (7) 
Composition of many soybean fl ours. (8) Composition of 
high fat, press cake, and solvent-extracted soybean fl ours. 
(9) Composition of solvent-extracted soybean fl our and 
other legume fl ours (bean, pea, lentil). (10) Mineral content 
of selected foods, incl. soybean fl our. (11) Composition 
of the mineral portion of grains and other seeds. (12) The 
composition and the mineral and vitamin content of selected 
foods. (13) Composition of selected foodstuffs. (14) Retail 
cost of foods and their components [soybean fl our is by far 
the least expensive source of protein and calcium]. Formula 
and method for making soybean bread (using 20% soybean 
fl our). Formula and method for making whole wheat bread. 
(15) Composition of representative fl ours. (16) Composition 
of representative types of bread. (17) Correlation of loaf 
volume and urease content of soybean fl our used in making 
bread. Address: Food Research Div., Bureau of Chemistry 
and Soils, USDA.

283. Schiller, Josef. 1935. Pfl anzen machen Geschichte; die 
Eroberung des Feldes [Plants make history; the conquest 
of the fi eld]. Neues Wiener Tagblatt (Wochen-Ausgabe) 
(Vienna) 13(42):11-12. Oct. 19. [Ger]
• Summary: The period of time of the industrialization of 
Europe, when the infl uence, power, and wealth of countries 
seemed to be based for all time solely on the foundation 
of industry, brought along with it that a fact that has been 
repeatedly confi rmed in world history was viewed as 
overtaken by development.
 Meat without Bones
 Reports from as early as the time of Emperor Shen Nung 
from the year 2338 before Christ describe the soybean (Soja) 
as one of the most important foods of the yellow race. At 
that time, it already belonged to the fi ve holy plants which 
every emperor of China had to plant before the assembled 
people. According to a Chinese saying, a soybean dish 
meant as much as meat without bones. It is astonishing 
that the seeds possess a greater content of nutrients than 
meat does. One kilogram of soybeans (Sojabohnen) or 
soybean meal (Sojamehl), as is on the market as an Austrian 
product under the name Edelsoja [a type of whole soy 
fl our], corresponds in its nutritional value to three and a 
half kilograms of boneless meat or six and a half liters of 
cow’s milk, or else fi fty-eight chicken eggs. Bread, milk, 
oil, along with all sorts of dishes are made from soy in East 
Asia. The harvest of soybeans in Manchukuo is so large 
that they are the most important export good to Europe and 
America. In all cultivated lands, the oil of the soybean, of 
which it contains no less than twenty percent, is used for 
margarine and soap production. This plant even seems to 
halt the wiping out of whales. Because recently, a large 
Dutch soap factory declared, to the great consternation of 
the Norwegian whaling companies, that henceforth, it would 



LASZLO BERCZELLER (1871-2020)   97

© Copyright Soyinfo Center 2020

only use soybean oil (Sojaöl) for its soap instead of sperm 
oil. The plant is even richer in protein (forty percent). Thus it 
also emerges that during the postwar period, the residues that 
were left after oil production found their way throughout the 
entire world as concentrated feed for dairy cows, whose milk 
production reached the highest level with it. The soybean 
also found appreciation in technology. From its protein, Ford 
found a very hard but light construction material similar 
to horn for many components of his automobile in place 
of steel. Within this context, an American newspaper had 
already caused the automobile king to think, in the familiar, 
somewhat exaggerated American way, of using the soybean 
as construction material for skyscrapers. As a result of this 
versatile use of the soybean, a constant stream of gold fl ows 
from the entire world to Manchukuo, with a fi nal stop in the 
pockets of the Japanese as the rulers of the land.
 ‘The soybean founded Manchukuo,’ wrote a famous 
English statesman at that time, and ‘Whoever rules 
Manchukuo is the ruler of East Asia.’ This crop fi rst made 
possible the expansion of Japan and is the precondition for 
the compete driving out of all foreign powers, and not just 
the Russians, from the occupation of and infl uence in East 
Asia.
 Note: Translated by Philip Isenberg (MM, CT), Long 
Beach, California. Address: University Professor, PhD, 
Vienna.

284. Schiller, Jos. 1936. Neue Forschung: Bericht ueber Art 
und Wirkung der Sojamehl-Fuetterung in Jahre 1935 [New 
research: Report on the art and effect of feeding soy fl our to 
bees in 1935]. Bienenvater (Vienna, Austria) 68(2):57-60. 
Feb. [Ger]
• Summary: In the February issue of this periodical the 
author gave a short report on the success he had in feeding 
trials with nutritional yeast (Naerhefe) and Edelsoja fl our 
(Edelsojamehl). Address: Univ. Prof., PhD, Vienna.

285. Edel-Soja Verkaufsbüro. 1936. Edel-Soja: der erprobte 
Pollenersatz. Raschere Erzielung trachtstarker Voelker [Edel-
Soja: The tried and true pollen substitute. Speedier attaining 
of stronger colonies (Ad)]. Bienenvater (Vienna, Austria) 
68(3):126. March. [Ger]
• Summary: A 1/3-page black-and-white ad. Use Edel-Soja, 
the tried and true pollen substitute which gives faster results.
 Edel-Soja is a pure natural product, containing no added 
chemicals, which has long been made from soybeans (Soja-
Frucht) grown in Austria.
 Edel-Soja contains: 41% protein (of full biological 
value), 20% fat, 20% sugars, 3% lecithin (the characteristic 
component of egg yolks). Read about Edel-Soja in the 
following articles:
 Professor Schiller in Bienen-Vater, Vol. 68, No. 2, Feb. 
1936.
 Director Weippl in Illustrierte Monatsblätter für 

Bienenzucht, Vol. 36, Feb. 1936.
 Edel-Soja can be purchased at two locations in Vienna, 
Austria.
 Edel-Soja costs S. 1.50 [1.50 Austrian Schillings] per 
kg.
 Note: Was Ladislaus Berczeller involved with this 
company? He established the brand name Edel-Soja for 
whole (full-fat) soy fl our. Address: Wipplingerstrasse 31, 
Vienna 1 [Austria]. Phone: U-26-307.

286. Edel-Soja Verkaufsbüro. 1936. Edel-Soja: der 
erprobte Pollenersatz. Rascheste Erzielung trachtstarker 
Voelker [Edel-Soja: The tried and tested pollen substitute. 
Fastest attaining of colonies with high honey yields (Ad)]. 
Bienenvater (Vienna, Austria) 68(4):165. April. [Ger]
• Summary: A 1/6-page black-and-white ad. Read about 
Edel-Soja in the following articles:
 Professor Schiller in Bienen-Vater, Vol. 68, No. 2, Feb. 
1936.
 Director Weippl in Illustrierte Monatsblätter für 
Bienenzucht, Vol. 36, Feb. 1936.
 Edel-Soja can be purchased at two locations in Vienna, 
Austria. Address: Wipplingerstrasse 31, Vienna 1 [Austria]. 
Phone: U-26-307.

287. Edel-Soja Verkaufsbüro. 1936. Edel-Soja: der 
erprobte Pollenersatz. Rascheste Erzielung trachtstarker 
Voelker [Edel-Soja: The tried and tested pollen substitute. 
Fastest attaining of colonies with high honey yields (Ad)]. 
Bienenvater (Vienna, Austria) 68(5):198. May. [Ger]
• Summary: A 1/6-page black-and-white ad. Read about 
Edel-Soja in the following articles:
 Professor Schiller in Bienen-Vater, Vol. 68, No. 2, Feb. 
1936.
 Director Weippl in Illustrierte Monatsblätter für 
Bienenzucht, Vol. 36, Feb. 1936.
 Edel-Soja can be purchased at two locations in Vienna, 
Austria. Address: Wipplingerstrasse 31, Vienna 1 [Austria].

288. Gray, George Douglas. 1936. All about the soya bean: 
In agriculture, industry and commerce. London: John Bale, 
Sons & Danielsson Ltd. ix + 144 p. Introduction by James L. 
North. Late curator, Royal Botanic Gardens, Regent’s Park, 
London. Index. 28 cm. [19 ref]
• Summary: A comprehensive, early work on the soybean. 
Gray was a Scotch physician. Contents: 1. Introducing the 
soya bean. 2. The soya bean plant and its cultivation. 3. 
The soya bean as food: Dietetics, immature green beans, 
mature dried beans, soya bean coffee, soya bean chocolate, 
soya bean sprouts, soya bean milk, soya bean fl our (incl. 
Berczeller fl our, Soyvita bread made by Messrs. Wm. 
Beattie, Ltd., Glasgow), bean curd [tofu], soy (also called 
soya bean sauce, Chinese bean sauce, or shoyu), miso, 
fermented bean curd (p. 66-67). 4. Soya bean oil. 5. Soya 
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bean trade. 6. The soya bean in agriculture.
 Addenda: Soya bean products in the USA. Dieting and 
recipes. Statistics. India. Bibliography.
 In the chapter on “Soya bean oil” we read (p. 75): “In 
England, the bean oil trade is carried on by the following 
fi rms:–The British Oil and Cake Mills Ltd., the ordinary 
shares of which are held by Lever Bros., Ltd., so that they 
are a branch of Unilever, Ltd.
 “The Hull Oil Manufacturing Co., Ltd., Hull, now 
merged in the foregoing concern.
 “The Premier Oil Extracting Mills, Ltd., Hull.
 “Messrs. Wray Sanderson & Co., Hull.
 “The Medina Refi nery Ltd., Deptford, London.
 “Messrs. J. Bibby & Sons Ltd., Liverpool.
 “The Erith Oil Works Ltd., Erith” [Kent].
 The fi rst addendum, titled “Soybean products exhibited 
by the American Soybean Association” (at Washington, DC, 
p. 120-24) lists the following companies and each of the soy 
products that they manufacture: American Lecithin Corp. 
(Atlanta, Georgia), Archer-Daniels-Midland Co. (Milwaukee, 

Wisconsin), Armstrong Paint and Varnish Works (Chicago, 
Illinois), Battle Creek [Food] Factory (Battle Creek, 
Michigan), The Blanton Co. (St. Louis, Missouri), Cereo 
Co. (Tappan, New York), The Davies-Young Soap Co. 
(Dayton, Ohio), Detroit Graphite Co. (Detroit, Michigan), 
Eastern Health Food Stores Association (Washington, DC), 
Funk Brothers Seed Company (Bloomington, Illinois), 
Harshaw Essential Foods, Inc. (Cleveland, Ohio), Keystone 
Macaroni Mfg. Co. (Lebanon, Pennsylvania), Kloss, 
Jethro (Takoma Park, Maryland: Fresh [soybean] milk. 
Pumpkin pie [soybean milk and soybean fl our]. Soybean 
cheese. Soybean bread [20% soybean fl our]. Soybean 
buns. Soybean sprouts. Soybean cake), Laucks, I.F., Inc. 
(Bloomington, Illinois–home offi ce, Seattle, Washington), 
Madison Food Company (Madison, Tennessee; Vigorost, 
Cheese [Tofu], Soybeans canned with Tomato, Soybeans 
canned plain, Dixie Fruit Crackers), Mead Johnson and 
Co. (Evansville, Indiana; Makes Sobee [Infant Formula]), 
Oriental Show-You Co. (Columbia City, Indiana), Paintcraft 
Co. (Galesburg, Illinois), Prince Macaroni Mfg. Co. (Boston, 
Massachusetts), Purina Mills (St. Louis, Missouri; makes 
Cresol disinfectant, Purina turkey and growing fattening 
chow, Purina lay chow, Purina egg chowder, Purina breeder 
egg chowder, Purina fi tting chow, Purina rabbit chow, 
Purina chick Growena chow, Purina 34% cow chow, Purina 
chowder, Purina bulky cow chow, Purina 24% cow chow, 
Purina pig and hog chow, Protena all mash starting and 
growing food), Shellabarger Grain Products Company 
(Decatur, Illinois), Soyex Company, Inc. (Nutley, New 
Jersey), Staley Sales Corporation (Decatur, Illinois), The 
Stamford Rubber Supply Company (Stamford, Connecticut), 
Dr. Roy Monier, President, Board of Managers, State 
Hospitals (Jefferson City, Missouri), United Drug Company 
(Boston, Massachusetts), Vi-tone Company (Hamilton, 
Canada), Woolsey Paint and Color Co., C.A. (Jersey City, 
New Jersey), Bureau of Chemistry and Soils, Department 
of Agriculture (Washington, D.C.). Page 120 adds: “The 
exhibit also contained some 200 soybean products, mostly 
foods, brought from the Orient by Mr. W.J. Morse, Senior 
Agronomist, Department of Agriculture, Washington, DC, 
U.S.A.” Note 1. Morse and P.H. Dorsett were in East Asia 
from 1929 to 1931, when they collected many samples of 
soybeans and soyfoods.
 In the second addendum, recipes, the author notes that 
soy fl our is widely used in diabetic diets. Two leading fi rms 
who make soy fl our in England and who also incorporate it 
in various products are: Soya Foods, Ltd., Rickmansworth, 
Herts, and Dietetic Foods Ltd. 124 Victoria St., London, 
S.W. 1. “The former specialize in Soyolk which is fl our 
prepared on the principles laid down by Professor Berczeller; 
it is a mealy powder, fatty to the touch. The latter fi rm are 
the sole distributors in Great Britain of the well-known 
‘Heudebert’ Dietetic Food products, a French concern which 
makes different kinds of diabetic breads.” The following 
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recipes are then given; * = Calls for Soyolk soy fl our: 
Soybeans, southern style. Soybean salad. Roasted soybeans 
[like dry-roasted peanuts]. Soybean croquettes. Soybean 
souffl é. Stuffi ng for baked fi sh*. White sponge pudding*. 
Shortbread*. Madeira cake*. Soya soup à la Reine (uses 
Heudebert soya fl our). Soya chocolate (with soya fl our). 
Soya vegetable soup (with soya fl our). Soya bean sprout 
salad.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soya bean sprouts” to 
refer to these sprouts. Address: M.D. (Scotch physician), 
C.B.E., England. Late medical offi cer to H.B.M. Legation, 
Peking, China. Lieut.-Colonel, Retired.

289. Neue Edelsoja-Gesellschaft m.b.h. 1936. Das kleine 
Edelsoja-Kochbuch [The little Edelsoja cookbook]. Berlin, 
Germany. 23 p. [Ger]*

• Summary: Contains many recipes for using Edelsoja 
Sojamehl (whole soy fl our). See Drews 2004, p. 146.
 Note: This is the earliest document seen (May 2015) that 
mentions a company named “Neue Edelsoja...”

290. Edel-Soja Verkaufsbüro. 1937. Edel-Soja: der erprobte 
Pollenersatz. Raschere Erzielung trachtstarker Voelker 

[Edel-Soja: The tried and tested pollen substitute. Faster 
achievement for people wanting high yields of honey (Ad)]. 
Bienenvater (Vienna, Austria) 69(3):112. March. [Ger]
• Summary:  See next page. A full-page black-and-white ad. 
Here’s how beekeepers judge Edel-Soja: The name, location 
and testimonial of nine beekeepers is given. Edel-soja 
contains: 41% protein, 20% fat, 3% sugars, plus lecithin (the 
characteristic constituent of egg yolk).
 Contact: Imkergenossenschaft (Beekeeper’s 
Cooperative), Vienna 7, Seidengasse 32. Telephone: B-36-8-
63. H. Löscher, Klagenfurt, Burggasse 5.
 Edel-Soja Sales Offi ce (Verkaufsbüro), Vienna 1, 
Falkestrasse 3. Telephone: R-22-0-84.
 Edel-Soja sells for S. 1.50 per kg. Feeding instructions 
are included with each packet.
 Note: This is the largest ad for Eden-Soja seen in this 
periodical. But it is not the earliest. Address: Falkestrasse 3, 
Vienna 1 [Austria].

291. Fearn, Charles E. 1937. Re: Interest in and work 
with soya beans. Letter to Dr. Charles H. Mayo, c/o Mayo 
Brothers Sanitarium, Rochester, Minnesota, June 8. 1 p. 
Typed, without signature (carbon copy).
• Summary: “Dear Dr. Mayo: I was much interested in 
your article in the Rotarian magazine, and more especially 
in your reference to Soya beans. Since the war I have been 
engaged principally in research work on nutrition, and 
became particularly interested in the Soya bean through 
my association with Dr. Berczeller in Vienna, together with 
Professor Durig.
 “Since then I have collaborated at various times with 
Sir Arbuthnot Lane, Van Leersum, Plimmer, Mellanby, 
Pritchard, and others, and in the U.S. with late Lafayette 
B. Mendel, Horvath, and Dr. Le Clerc of the food research 
division of the Department of Agriculture at Washington, on 
the nutritional value of the Soya bean.
 “I fi nd that in the U.S. much of the research work has 
been done with a soya product made from the residues of the 
oil-extracting mills, and the results were often mis-leading 
on that account; the very methods used in the extraction of 
the oil spoiled or seriously impaired much of the food value 
originally present, and another objection is that no attempt 
was made to select the beans by varieties, and they vary 
quite amazingly, especially in the Amino-Acid values of the 
protein.
 “In England I did a good deal of work on the oil 
extracted type of fl our made by the Hansa Muller [sic. 
Muehle] Co. of Hamburg [Germany], but results were not 
particularly encouraging until we tried the product made 
by the Berczeller process, when a quite different story was 
unfolded, and all interested became very elated with the tests 
we made.
 “Briefl y I am of opinion that extracted soya should be 
used for cattle feeds and commercial uses, but for foods, 
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none of the essentials should be removed from the bean, 
except of course the husk.”
 Dr. Fearn’s company now sells Soy-O cereal, a cooked 
cereal “made with a special type of wheat plus the Soya 
product” [full-fat soy fl our]. He closes: “With apologies for 
the long screed. Believe me. Yours Very Truly... Late Royal 
Army Medical Corps (Eng).” Note 1. The last word probably 
stands for “England” rather than “Engineers.”
 Note 2. As of March 2000, British Army records are kept 
in two locations in England: For those persons discharged 
before 1914 contact: Keeper of Public Records, Public 
Record Offi ce, Ruskin Ave., Kew, Surrey, TW9 4DU, UK. 
For those discharged in 1914 of after contact: Ministry of 
Defense, CS(RM)2B, Bourne Ave., Hayes, Middlesex, UB3 
1RF, UK. Address: M.D., Fearn Soya Foods Co., 355 West 
Ontario St., Chicago, Illinois.

292. Oeffentliche Sicherheit (Polizei- und Gendarmerie-
Rundschau). 1937. Oesterreichische Edelsoja-Werke 
[Austrian Edelsoja Works] 17(10):7. Oct. [Ger]
• Summary: A 1-column, prominent, horizontal ad. Vienna. 
Schwechat. Telephone U-15-0-61.
 Note 1. Edelsoja now has two factories. Note 2. This is 
a This newspaper is about Public Security and the police in 
Austria. Address: University Professor, PhD, Vienna.

293. Gray, George Douglas. 1937. Brown bread versus white 
(Letter to the editor). British Medical Journal ii:996-97. Nov. 
13.
• Summary: The writer acknowledges the nutritional 
defi ciencies of white bread then goes on to state: “May I 
enter a plea for closer consideration of the benefi ts which can 
be gained from adding 20 per cent. fl our milled form soya 
beans to 80 per cent. wheat fl our? This mixture possesses all 
the physiological characteristics of dark whole-meal fl our, 
and bread made from it surpasses the nutritive value of bread 
made from whole wheat as well as being more palatable and 
tasty. These qualities are due to the large amount of soya 
protein (glycinin), which is a complete protein containing 
all the essential amino-acids necessary for the building up 
of proteins of the human organism. In the above proportions 
of soya fl our with white fl our the protein of ordinary bread 
is increased by over 60 per cent.” Soy fl our is also a good 
source of vitamins A and B, and of lecithin.
 “The ash of soya is alkaline while that of cereals is acid; 
the ash is rich in phosphorus, calcium, and magnesium. 
Because of this alkaline value, soya fl our is especially useful 
in combating the fatigue of muscular exertion, and herein lies 
the Oriental’s ability to do a long day’s work at low cost. The 
yield of protein pound for pound is more than twice that of 
beefsteak; four times that of eggs, wheat, and cereals; twice 
that of lima beans; and twelve times that of milk.
 “The soya fl our most commonly used in England is 
made in accordance with the formula of Professor Berczeller 

of Vienna [Austria]... The widespread use of soya food in 
Japan and China down the ages, and the example of other 
countries that consume it in annually increasing quantity, are 
factors that should lead us to a better appreciation of the high 
nutritional qualities of this legume.” Address: Edinburgh 
[Scotland; M.D., Scotch physician].

294. Novotny, Vaclav. 1937. Pylové náhrazky [Pollen 
replacements]. Cesky Vcelar (Czech Apiarist) 71(2):70. 
Unor. [Cze]
• Summary: Mentions Edelsoja, Th. Weippel of Illustr. 
Blaeter für Bienenzucht, Prof. Schiller of Bienenvater, 
and kapitan Funk, related to 1936. Address: Vrbcany, 
Czechoslovakia.

295. Stegman, Henry M. 1938. Bread of soybean and wheat. 
Good Health (Battle Creek, Michigan) 73(5):137. May.
• Summary: Dr. G. Douglas Gray, a Scotch physician, argued 
recently in the British Medical Journal that British bread 
should be made from 20% soybean fl our and 80% whole 
wheat fl our. The mixture contains 60% more protein than 
ordinary bread. “The ash of the soybean is alkaline, which 
that of cereals is acid. The ash is also rich in phosphorus, 
calcium, and magnesium. This alkaline value aids in 
combating the fatigue of muscular exertion, and herein lies 
the ability of the Oriental to do a long day’s work at small 
cost.”
 “The soybean fl our commonly sold in England is made 
in accordance with the formula of Professor Berczeller, of 
Vienna [Austria]. In this process the objectionable fl avor 
of the bean is removed by chemical solvents. This is 
objectionable for the reason that chemical solvents are likely 
to impair the nutrient qualities of the bean by removing 
useful elements. Processes devised and used in this country 
are not open to this objection, the use of chemical products 
being avoided.”

296. Neue Edelsoja-Gesellschaft m.b.H. in Berlin. 1938. 
Foerderung der Bodengare [Furthering friability or 
mellowness of soil]. German Patent 697,424. Sept. 13. 2 p. 
Issued 14 Oct. 1940. [Ger]
• Summary: Using debittered, defatted soybean meal or 
fl our. Below the patent number is written in German: “The 
inventor has asked not to be named” (Der Erfi nder hat 
beantragt, nicht genannt zu werden).
 Note 1. Soy is mentioned 9 times in this patent in the 
forms “Sojabohnen” (soybeans) and “Sojaextrakt” (soy 
extract).
 Note 2. A Nazi swastika under the words “Deutsches 
Reich” appears at the top of the patent. Note that the 
company is now named “New Edelsoja” and that Dr. Laszlo 
Berczeller’s name is not mentioned on the patent. Address: 
Berlin, Germany.
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297. Neue Edelsoja-Gesellschaft m.b.H. in Berlin. 1938. 
Foerderung der Bodengare [Furthering friability or 
mellowness of soil]. German Patent 710,760. Sept. 13. 2 p. 
Issued 20 Sept. 1941. [Ger]
• Summary: This is an addition to Patent 697,424. The main 
patent began on 13 Sept. 1938. “The inventor has asked not 
to be named” (Der Erfi nder hat beantragt, nicht genannt zu 
werden).
 Note: The company is now named “New Edelsoja” and 
Dr. Laszlo Berczeller’s name is not mentioned in the patent.
 Note: Soy is mentioned 5 times in this patent in the 
forms “Sojabohnen” (soybeans) and “Sojabohnenextrakten” 
(soybean extracts). Address: Berlin, Germany.

298. LeClerc, J.A. comp. 1938. Partial list of processes 
for removing the bitter taste from soybeans. Washington, 
DC: Food Research Div., Bureau of Chemistry and Soils, 
USDA. 2 p. Oct. 11. Revision of 1934 edition. Unpublished 
manuscript. [34 ref]
• Summary: A very useful bibliography of 34 references on 
this subject. Address: Food Research Division, Bureau of 
Chemistry and Soils, USDA; Washington, DC.

299. 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 proportions 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 
formaldehyde in the presence of cellulose or carbohydrates 
(11).
 “In one process, soybean meal, phenol, formaldehyde, 
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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.

300. Schroeder, Franz. 1938. Die Sojabohne, ihre 
wirtschaftliche Bedeutung und ihre Verwertung fuer die 
menschliche Ernaehrung [The soybean, its economic 
signifi cance and its use as human food]. Ernaehrung 
(Die) 3(9):245-57. Sept.; 3(10):281-93. Oct. [61 ref. Ger]
• Summary: Adaptations of soybeans to Western food 
habits are discussed in detail. Page 89 mentions efforts 
to commercialize and popularize the use of soy fl our 
(Sojamehl), for example the little Edelsoja Cookbook 

from the New Edelsoja Co. in Berlin (das kleine Edelsoja-
Kochbuch der Neuen Edelsoja-Gesellschaft in Berlin) and 
the Edelsoja Cookbook from the Edel Soja Workshop in 
Lübeck (das Edelsoja-Kochbuch des Edel-Soja-Praktikums 
in Lübeck). Address: Oberregierungsrat und Mitglied des 
Reichsgesundheitsamts i. R., Wilhelmshoeher Strasse 3, 
Berlin-Friedenau, Germany.

301. Oberkommando der Wehrmacht (Army High 
Command). 1938. Speisenzusammenstellung unter 
Mitverwendung von Edelsoja mit Kochanweisungen 
[Formulation of menus using Edelsoja, with recipes 
/ cooking instructions]. Berlin: Oberkommando der 
Wehrmacht. 71 p. 30 cm. [Ger]
• Summary:  See next three pages. For a good summary of 
the translation of this important German Army book, see 
Soybean Digest (Dec. 1941, p. 2-6). The translation was done 
by H.V. Johnson in 1941.
 The original German-language book is owned by 
USDA’s National Agricultural Library in Beltsville, 
Maryland (Call No. 389.25 Sp32). Photocopies show: 
(1) Cover of the book. (2) First page of Introduction. (3) 
Table showing an analysis of the nutritional composition of 
Edelsoja which contains:
 Protein 38-42%
 Fat [vegetable oil] 18-22%
 (including Lecithin) 2.7-3.1%
 Carbohydrate 25-35%
 Mineral content (ash) 1.5-2.5%
 Crude fi ber 3-4%
 Water 5-6% Address: Germany.

302. (Linzer) Tages-Post (Linz, Austria). 1939. Wir suchen 
Edelsoja-Vollmehl [We are looking for a representative for 
Edelsoja whole soy fl our (Ad)]. 75(43):p. 8. Feb. 21. [Ger]

• Summary: This 2-column ad states: Edelsoja whole 
soy fl our has already been introduced to Linz and its 
surroundings. We are looking for a skilled agent (food 
company) which is well established with state agencies, large 
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kitchens, etc. and can take up the work generally with our 
trained specialists immediately–Please submit written offers 
until Friday, the 24th, to Wiener Edelsojawerk Ges.m.b.H., 
attention Mrs. Kern Engelhart, main post offi ce Linz.
 Note: Edelsoja is also mentioned in passing once in 
Alpenlandische Rundschau (Klagenfurt) 1939 Sept. 30, p. 4, 
col. 2;
 Also once in Alpenlandische Rundschau (Klagenfurt) 
Nov. 18, p. 5, col. 3.

303. Banater Deutsche Zeitung (Timisoara, Austria). 1939. 
Ein Wurst durch Edel-Soja gestreckt [A sausage stretched by 
Edel-Soja]. 21(263):8. Nov. 19. [Ger]
• Summary: A fairly long 2-column article in which Edel-
Soja and Edelsoja are each mentioned once. It is used to 
replace some of the meat in a sausage used by the German 
military (Wehrmacht). Edelsoja can also be used to extend 
chocolate.
 As of Jan. 2019 Timisoara is in the far western part 
of Romania. It is the capital city of Timis County, the 3rd 
largest city in Romania and the main social, economic and 
cultural center in western Romania.

304. Granhall, I. 1939. Växtförädlingsstudier beträffande 
sojaböna, lin m.m.i Östersjöländerna och Mellaneuropa 
[Plant cultivation studies regarding soybeans, fl ax and 
other plants in the Baltic countries and Central Europe 
(Continued–Document part II)]. Sveriges Utsaedesfoerenings 
Tidskrift 49(2&4):161-79, 336-50. [Swe]
• Summary: (Continued): Austria (page 336) As is well 
known, in the middle of March of 1938 there was a great 
deal of political tension in Central Europe brought on by 
Austria’s Anschluss [annexation by Germany]. In the middle 
of my fi rst visit to Vienna (March 8-10), there was still 
autonomy. When I returned from Romania on March 20th, 
Austria was part of Germany.
 For soy growing, it seems that certain parts of Austria, 
Burgenland in particular, have more climactically favorable 
conditions than Germany. As far as we know, the area 
planted with soybeans is still relatively small (in 1937 it was 
estimated to be up to roughly 700 ha), but cultivation will 
probably increase considerably.
 Successful soybean growing has been done for a 

long time by Samenzüchterei Franz Anton Brillmayer, 
Platt, Zellerndorf, in Lower Austria. Planting is done in 
cooperation with the Bundesanstalt für Pfl anzenbau und 
Samenprüfung in Vienna, where Dr. Fritz Drahorad is a 
specialist. I did not pay a visit to Platt, since at the time 
of year in question there was very little to see. Instead I 
looked up Dr. Drahorad in Vienna and from him was able 
to get a good glimpse at the methods used and their results.
 In all, about 80 different testing sites have been used 
for soy experiments. These sites are located at widely 
varying elevations, including up to 1,100 meters above 
sea level. Because of the soybean’s relatively good frost 

resistance, harvests of 800-2,600 kg/ha of mature beans have 
been obtained at elevations of up to 800-1,000 meters above 
sea level. On average, a per-hectare harvest in Austria is 
generally 1,800-2,500 kg. In the most favorable locations, 
planting is done at the end of April, otherwise it is generally 
done at the beginning of May. Harvesting usually takes 
places during the latter half of September.
 The Drahorad-Brillmayer soy varieties have also 
achieved a wide distribution outside of Austria, even if in 
our own minds they could be described as being fairly late. 
The “Delitzscher Schwartze” is thus grown at Platt and is 
identical to the “Platter Schwartze SS 427”. This has nearly 
average time to maturation, with 110-120 days vegetation 
time in Austria, during which time “Platter Gelbe Riesen” 
matures a full 10 days later.
 Regarding breeding methodology, Dr. Drahorad believed 
crossbreeding to be time-consuming and diffi cult. He 
primarily uses natural selection (sowing populations in more 
or less exposed areas, especially in the mountains). He then 
visits these places (about 30 in all) in the fall, equipped with 
a “backpack laboratory” and performs the necessary analyses 
out in the fi eld. Like most other soy growers, Dr. Drahorad 
emphasized the importance of the length of the day. Among 
other things, he studied some Manchurian material, covering 
some 90 lines, which all however proved to be shorter-day 
varieties. For Swedish conditions, where the summer days 
are particularly long, he believed that people should try to 
plant varieties that can be sown as early as possible so that 
during their earliest stages of development they are exposed 
to the shorter day lengths of spring.
 Among the different appearing varieties at Platt, there 
is a rather wide variation in fat and protein contents. Certain 
lines exhibit as much as 25% fat and 43% protein.
 Silage soybeans (silosoja) are also grown in Austria with 
rather decent results. Platter Gelbe Riesen is used mostly for 
this. New special stems have now been grown that can reach 
a height of 175 cm, providing an abundance of green fodder. 
The harvesting of silage soybeans should be done when the 
seeds reach the size of a grain of rice, since at that time there 
will be a minimum of leaf loss.
 Domestic soy paid 38-43 Austrian schillings during 
the winter of 1937-1938. Two production facilities for the 



LASZLO BERCZELLER (1871-2020)   107

© Copyright Soyinfo Center 2020

processing of meal and other soy products (sojaprodukter) 
for human consumption operate in Austria, namely Sojaöl- 
und Sojamehl-Fabrik Dr. Winkler & Co., Vienna, and 
Edelsoja-Werke in Schwechat, outside of Vienna.
 During my stay to Vienna, I also paid a visit to the soy 
plant operated by Dr. Winkler. The raw material, which is 
Austrian soy but only of the yellow-seed variety, generally 
contains about 15% water. The fi rst procedure is soaking in 
warm water, whereby the bitter substances (glycosides) that 
soybeans contain are removed. Without this process, the 
soy cannot be used for human consumption. Afterwards, the 
beans are hulled, dried and broken up. Hydraulic presses are 
used for oil production. The mechanical equipment clearly 
appeared to be modern, including milling machinery, sifters, 
etc.
 Hungary (p. 338): In contrast to the surrounding 
countries, soybean growing has not really taken off 
in Hungary. Growing is done by professor K. Kolbai 
of Keszthely, as well as at experimental facilities in 
Magyaróvár and Szeged, but not to a very great extent. 
Previously, Dr. R. Fleischmann of the Königliche Ungarische 
Pfl antzenzuchstätte in Kompolt, also worked with soy, but 
has now focused his attention to hemp and other textile 
plants, as well as corn. Of these growers mentioned, I only 
visited Dr. Fleischmann. Generally speaking, it seems that 
about a 38-39% protein content and a roughly 17% fat 
content appear in Hungary, where the Brillmayer and Kleine 
Gelbe Ungarische are the most commonly grown varieties. 
In the drier regions, soy is generally not successful, and 
instead is of interest for more humid zones.
 With regard to hemp, Dr. Fleischmann observed a very 
strong photoperiodic reaction capability. Hemp (in this case 
the Southern European variety), like soy, is a typical short-
day crop.
 Translated by Thor Truelson of Minneapolis. 
Summarized in Herbage Abstracts (March 1940, p. 25).

305. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [The soybean and soy industries: Food 
products, soy oil, vegetable lecithin, and vegetable casein 
(Continued–Document part IV)]. Paris: Gauthier-Villars. x + 
390 p. 18 cm. [300 ref. Fre]
• Summary: (Continued): Etymology: For “okara” Matagrin 
says Pulpe residuaire de la preparation du lait de soja.
 Dr. Bloch showed okara contained 88.75% water. 
Beltzer gave a microscopic analysis. Mlle. Castet, in tests 
with okara in 1918 in Algiers, added sugar and cooked for at 
least one hour to get something like an almond paste, which 
she used in patisserie. Also in 1918 Holmes of the USA 
used dried okara in biscuits. Since then many recipes have 
appeared in America. Souffl e, Salad with apples, Sandwich 
fi lling, etc.
 Koenig did two analyses of miso, not stated when.

 Matagrin gave many detailed descriptions of process 
for making various soyfoods by various authors in many 
countries.
 Chinese Yeast, Kiu-tsee. This product, described by 
Daby de Thiersant, according to the practice in Kwantung.
 Lots on soy fl our; processes and recipes.
 Berczeller carried on the work of Haberlandt in Central 
Europe. But did Berczeller know of Haberlandt?
 Lecerf made bread entirely from soy fl our and Bourdin, 
of Reims, made “soy gluten” bread rich in carbohydrates. 
Heudebert made dietetic products from soy fl our. Breads 
for diabetics were made by Menudier (1890), Bloch, Labbe, 
Dujardin-Beaumetz, Martinet, Cazalis, Le Goff, etc.
 By 1930 solvent extractors were processing 1,000 
tonnes/day. The great oil mills of Hamburg-Harburg were 
processing up to 1,200 tons per 24 hours. A system consumes 
5.5 tonnes of steam and 30 kwh of power per ton of 
soybeans.
 At the Ford Motor Co., the Flumerfelt continuous 
extractor, inspired clearly by that of Ford (the former = U.S. 
Patent 1,920,499 of 1 Aug. 1933.) with a screw in a tube. For 
the Ford system it required only 1 man to process 1,800 kg in 
8 hours. Remarkable! The Ford extractor is very economical 
and all manual. Ford hopes it can be sold for about $3,000.
 Soy oil as food: In Haberlandt, C. Berndt submitted 
to pressure Chinese soybeans, which he had obtained from 
Japan and which also served as the fi rst European analysis of 
soybean samples, due to Steuf. Without ignoring the eventual 
industrial interest, in this oil, Berndt was interested in food 
uses. He said: “And I have also found a large proportion 
of oil in the cake, the pressing having been insuffi cient. I 
had a fried food / fritter (friture) prepared with the oil and 
found not the least after taste.” Better to translate directly 
from German. The experiment was not decisive. Nutritive 
properties of soy oil: Some (Dr. Petit among others) say soy 
oil is purgative. Kaempfer noted well in 1690 the medicinal 
use of black, dwarf? soybeans as an antiasthmatic powder. 
At Nutrition: Dr. Bloch showed that consumption of 100 gm 
of this oil causes no laxative effect. but rather a mechanical 
effect that lubricates the intestines.
 The abundance of olive oil in France has led to limited 
adoption of soy oil.
 As cottonseed declined, soy oil gradually replaced it. Is 
the decline of cotton related to synthetic fabrics or only to 
the boll weevil?
 Soy oil is most widely used in soaps in the USA and 
USSR where cotton oil use is dropping and imports of palm 
oil and coconut oil are large; they do not use soy oil alone. Is 
it usually or often hydrogenated?
 Tests on destructive distillation of soy oil started in 
Japan. In 1920-21 S. Satow formed a calcium soap with 
soy oil and submitted it to the usual procedure for cracking, 
obtained below 150ºC various fractions’ 20% light oil; 150-
300ºC 60% kerosene type oil; 300-330ºC heavy petrole 
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fraction.
 Artifi cial rubber: In about 1915 Grosse and Sauer in 
Germany developed a process for making artifi cial rubber 
from soy oil. In 1921 a Canadian process was developed 
(W.G. Wright, British patent 142,416).
 Various processes for making plastics with soy fl our. 
In 1920 Hager in Portland, Oregon, developed and patented 
(British patent No. 140,781) a process for making a charge, 
for bandages, and rubber from soy fl our.
 The Ford Motor Co. uses annually in making its cars 
2,500 kiloliters of soy oil (of which about 1,625 kl for paint 
and enamel and the rest for foundry cores) and will also 
absorb 2,180 metric tons of soybean meal (defatted), 3/4 of 
which for window pane frames–as of Jan. 1937. Only at the 
River Rouge plant in Dearborn, Michigan.
 In Japan in 1938 many of the big companies such as 
Nippon Denko Kaisha, Allied Showa Industry, Japan Oil and 
Fats, Hohnen Oil, and Bean Chemical Industry, are starting 
to make soy casein (caseine de soja; p. 336.8).
 Li Yu-ying who, at least, would point out “Sojalithe,” 
soy glue, the fabrication of isolates (isolants) as applications 
of vegetable protein (p. 337). Preparation of vegetable casein 
(etymology). Beltzer wrote voluminously on this subject. So 
he may have preceded Li Yu-ying.
 Page 342: Process of H. Beaufour, 1929 French patent 
for ultrafi ltration for separation in colloidal solution, but no 
mention of soy.
 Lots being done by 1939 with isolates for industrial 
use. Long chapter on it and many patents. Much of the 
information is from Beltzer’s book Les Industries de la 
caseine et du lactose. Then we go on (p. 349). Utilization of 
la caseine vegetale du soja.

A. Food and Pharmaceutical uses. Curded products like 
tofu, long used in East Asia, are well suited for boulangerie 
and patisserie = for baking and making pastry. Their addition 
to fl our creates no diffi culties and gives a less special fl avor 
than whole soy fl our (la farine entiere de soja). Etymology. 
Who fi rst used this. Li Yu-ying? `
 It can be added to powdered foods such as milk, cocoa, 
or to food tablets. In the pharmaceutical industry, it serves 
also as an excipient (an inert substance that forms a vehicle, 
as for a drug). Presently several hundred tons a year are used 
in these two ways in Central Europe and the USSR.

B. Technical uses of vegetable casein (p. 350). In the US 
in 1936 consumption of vegetable casein approached 30,000 
tonnes, nearly 2/3 going to paper making [paper coating or 
sizing] and to plywood glues. The rest is going to paints or 
plastics. The future looks to be in plastics.
 Manufacture and utilization of sojalithe: This as well 
as Galalith was invented by Spitteler (German Patent 
127,942) when Trillat recognized in 1892 that formol 
hardened albumenoids. International Galalith of Harburg 
and Gennevilliers only perfected the demineralization of 
casein. From 1901 to the present, via many processes, 

mostly German and French, have perfected the initial 
method. Beltzer designed an entire factory, with fl oor plans 
and machinery for treating / processing 10 tonnes a day of 
soybean vegetable casein. It requires defatted soybean meal. 
Washed in cold water, coagulated with gypsum. Break curd 
into pieces and wash over cloth with cold water. The casein 
is then dissolved in, then reprecipitated with acetic acid. 
and run through a fi lter press. The vegetable protein, after 
swelling for 10-12 hr in hot water, can be pressed into tablets 
and made insoluble by formol gas, or mixed with an aqueous 
solution of 24-42% formaldehyde, then add phenol as in the 
Ford process.
 Glues of vegetable protein: Add alkali to make it 
soluble. Paper glues. Glidden has a 1936 French patent.
 Paints and coatings of casein. Water-based, or 
whitewash.
 Soy cellulose for artifi cial silk.
 Lots of research on plastics from soybean oil and meal 
done at Iowa State College. Dailey 1933. Enemark 1935. 
Forster 1935, Campbell 1926 (p. 365-66). Zenor and Tillson 
1931; protein adhesives from soybean meal.
 Serious explosions in the USA with soy oil extraction. 
In Chicago on 7 Oct. 1935, 11 workers were killed and 55 
injured at the Glidden plant, while material damage was 
estimated at $600,000. Two months later an explosion of the 
same type in an extraction plant at Momence, Illinois, took 
four victims, killing 2!
 Li Yu-ying was right in his vision for starting a 
soy processing industry in France at Caseo Sojaine. He 
threatened many commercial industries, arousing the 
hostility of the dairies.
 This is a remarkable, fi ne, complete detailed book, 
covering on all aspects of soy. Address: France.

306. Times (London). 1940. A vital German supply: The 
magic bean. Soya food for man and beast. April 23. p. 7, col. 
6; p. 8, col. 1.
• Summary: “From a correspondent. Since the war began 
there have been frequent references in the Press to soya 
beans, mainly in relation to the Trans-Siberian railway 
transport of raw materials to Germany and the so-called 
‘Nazi food pills.’ Few people noticing these references 
will have appreciated the extent to which Germany is now 
making use of the soya and the importance of the part it 
plays both in the Nazi food economy and in the general 
economic structure of the Reich. 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.’ Its chief economic 
importance lies in an oil with various industrial applications 
and in a special fl our... But it has also a multitude of 
industrial applications. With good reason the Germans have 
called the soya ‘the magic bean’.
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 Note the use of the term “magic bean” in the title to 
describe the soybean.
 “A substitute for meat: As for the food aspect, one of 
the greatest weaknesses of Germany is the relative lack of 
foodstuffs of animal origin (meat, milk, eggs). The Germans 
are facing this weakness by developing from the soya a fl our 
called Edelsoja, which, because of its high content of good 
proteins (40 to 45 per cent.) and of fats and carbohydrates, 
can completely replace meat or the other animal foodstuffs. 
This fl our is introduced in the traditional prepared foods and 
culinary dishes (soups, sausages, bread, biscuits, macaroni) 
in such a way that the taste is unimpaired, the protein content 
greatly increased, and through a daily arrangement of diet the 
individual receives, without reliance on meat, the minimum 
ration of proteins, fats, and mineral salts indispensable for 
human nutrition. This soya fl our is not an Ersatz, not a ‘food 
pill,’ but a new and superior foodstuff with the experience 
of centuries in the Far East to confi rm its nutritive value. 
We cannot afford to smile indulgently on German efforts 
to develop its consumption. The United States cannot be 
called a starving country, yet, according to offi cial fi gures, 
the Americans produce and consume over 300,000 tons 
of soya fl our annually and more than forty concerns there 
are manufacturing soya fl our and soya food products. In 
Germany the beans are also used for the production of 
margarine, soya oil being the basis of the fi nal product; and 
before the war 400,000 tons appear to have been annually 
applied as cattle feed.
 “Germany built up huge reserves of soya beans in view 
of the war. It is believed that these amounted to 2,000,000 
tons, suffi cient to provide the whole German population with 
the equivalents of animal food for fi ve months.” Soya beans 
can be imported into Germany from countries like Rumania, 
Bulgaria, Yugoslavia, and Hungary, by barter.
 “The military aspect: The military importance of the 
soya is due as much to the food products as to the explosives 
and other war chemicals which can be manufactured from 
it. The fl our and prepared products are the ideal military 
foods, and are now an established part of the German Army’s 
war-time diet... The German soldier can easily carry in 
his haversack a three-day ration... At the end of the Polish 
campaign Nazi offi cial circles were boasting in Berlin, that 
without the soya it would not have been possible for the 
German Army to advance so quickly as it had done.
 “Germany has always been the largest soya importing 
country in the world. From 1928 to 1933 she imported over 
1,000,000 tons annually, according to offi cial fi gures, but 
these dropped to about 500,000 tons in 1935-36 and then 
rose to 800,000 tons in 1938, and 500,000 tons for the fi rst 
six months of 1939. The greater part of these imports came 
from Manchuria, but in 1937 and 1938 about 50,000 tons 
are said to have been admitted annually from Rumania. It 
seems clear, however, that the fi gure for Rumania cannot be 
correct. In 1937 the Rumanian production was estimated at 

150,000 to 250,000 tons. No soya is retained by Rumania; it 
is known to be all exported to Germany. From this it would 
follow that the German import fi gures deliberately understate 
the true position. As long ago as 1933 the Germans realized 
that dependence on Manchurian soya, which was almost 
entirely brought by sea to German ports, would be dangerous 
in time of war and that reliance on Trans-Siberian railway 
consignments, even assuming Russia to be bienviellant 
[benevolent, friendly], would be precarious. For this reason 
immediately Hitler came into power the Germans took 
steps to develop the production of the soya in Rumania 
and other Balkan countries. The large chemical group I.G. 
Farben Industrie, with the full support and encouragement 
of the Reich Government, began preparations in 1933 to 
promote the cultivation of the soya in Rumania. Thousands 
of tons of seed were taken into the country. A Rumanian 
company, the Soja S.A.R., was incorporated with German 
capital for producing and trading in the beans. The company 
provided the Rumanian peasants with seed and bacteria; it 
made the necessary advances against future delivery; and 
it looked after technical instruction in soya cultivation. Its 
activities reached into almost every village in those districts 
where production was possible. Further, by guaranteeing 
a minimum purchase price to the peasant, the company 
encouraged him to concentrate on soya rather than on the 
more uncertain maize or wheat which market fl uctuations 
made less profi table.
 “In Germany itself a subsidiary company, the Deutsche 
Olsaat Verwertungs, was set up to import from Rumania. 
Payments for the soya were to be effected within the ambit 
of a clearing system, and by virtue of this arrangement, inter 
alia [among other things], the I.G. Farben Industrie was to 
export its chemical and other industrial products in return. As 
the price paid to the peasants amounted to only 60 per cent. 
of the export price, the result of this ingeniously planned 
system was to provide Germany with secure and accessible 
source of supply on the cheapest possible terms, and without 
risk of losing foreign exchange. A similar story may be told 
in regard to Bulgaria. In 1934 two companies with German 
capital were set up there, having the same range of activities 
as the Rumanian. A clearing system to pay for the soya 
was likewise developed, and minimum prices guaranteed 
to the peasant. In Yugoslavia also efforts were made by the 
Germans to encourage production, but the possibilities there 
were less favourable in view of transport diffi culties.
 “Silos in Austria: Precise fi gures are diffi cult to obtain of 
the quantity of soya produced in the Balkans under German 
promotion. The largest production is certainly in Rumania, 
and must certainly have greatly increased since 1937. In the 
autumn of last year [1939], it was reported on good authority 
that Germany had appropriated 5,000 railway wagons for 
the transport of soya from Rumania; and that in addition 
200 barges were waiting at the port of Braila to pick up soya 
beans. Large silos have been constructed in Austria for the 
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storage of the soya as it comes up from the Balkans by rail or 
by the Danube. It is probable that an estimate of 500,000 tons 
for the annual Rumanian production would not be an outside 
fi gure. Latest reports say that production is still further to be 
increased. The most recent development is the creation of a 
new Germano-Rumanian company to operate from February 
1 of this year [1940], its object being expressly to increase 
production in Rumania. Apart from Rumania, efforts are now 
being made by the Germans to promote soya cultivation in 
Hungary.
 “As we have said, Russian and Trans-Siberian railway 
transport is precarious in any event. It is estimated that with 
the present railway material 500,000 tons of soya at most 
could be carried annually from Manchuria across Siberia, 
and the cost of the product when it reached Germany would 
be almost prohibitive. So far as is known, little or no soya 
has come during the war by the Trans-Siberian route. 
Germany cannot afford to lose her soya supplies, from 
whatever quarter they come. The soya has become for the 
Germans a vital sinew of the ‘total war’ which they have 
conceived, prepared, and developed.”
 Note 2. This is the earliest English-language document 
seen (March 2003) with the term “soya food” in the title.
 Note 3. This is the earliest document seen (March 2003) 
that describes the use of government policies (guaranteed 
minimum prices) to promote soybean production.
 Note 4. This is the earliest document seen (Jan. 2019) 
that gives soybean production or area statistics for eastern 
Europe.
 Note 5. This is the earliest document seen (Dec. 2019) 
that contains the term “Nazi food pills.”

307. Lancet. 1940. The soya bean. July 6. p. 16. [1 ref]
• Summary: The soya bean is “the richest in food value of 
all vegetable substances. It assimilates more nitrogen from 
the air and extracts its sustenance from the air with greater 
economy than any other plant. It contains more nitrogenous 
matter than beef-steak.” Soya bean fl our contains 40% 
protein, 20% fat and 20% carbohydrate.
 The soya bean has been used as a food in China for 
thousands of years, but Europeans “have only recently 
become aware of it. Germany imported 800 tons of it in 
1908, 80,000 tons in 1923, and 800,000 tons in 1928. Since 
then they have laid up vast reserves by encouraging its 
cultivation in Rumania and Bulgaria. Its fl our [Edelsoya, rich 
in iron] feeds their soldiers and its oil feeds their machines.”
 After the German invasion of Poland [which began on 
1 Sept. 1939], German offi cers in Berlin were boasting that 
without soya, the German army would not have been able to 
advance so rapidly.
 Dr. Helen Mackay has been working with soybeans 
in the UK in the fi eld of pædiatrics (Footnote: Archives of 
Disease in Childhood, 1940, p. 1). “She has fed 48 babies on 
a milk made from equal parts of soya fl our and dried milk 

powder,” and she has found that despite minor disadvantages 
“this mixture may be an inexpensive and effi cient substitute 
for breast milk or cow’s milk.”

308. Kaempfert, Waldemar. 1940. Science in the news. New 
York Times. July 7. Section 2. p. 5.
• Summary: The section titled “War and the soya bean” 
notes that several days ago Eugen Kovacs, the New York 
Times’ correspondent in Bucharest [Romania], cabled that 
the invasion and capture of Bessarabia [in Romania] by 
the Russians threatened Germany’s supply of soya beans. 
“’The magic bean’ the Germans call the soya.” It is one 
of Germany’s major sources of protein and oil. Germans 
who are able to get a fl our named Edelsoja (which contains 
20-45% protein) use it as a key source of protein and fats 
in soups, sausages, bread, and noodles. In the USA about 
300,000 tons of soya fl our are consumed.
 Nobody knows how large German stockpiles of soya 
beans are. In 1935-36 Germany imported about 500,000 
tons of soya beans, increasing to 800,000 tons by 1938, and 
500,000 tons in the fi rst 6 months of 1939.
 Most of these supplies came from Manchuria. Since 
the Trans-Siberian Railway could not be relied on and 
transportation costs were high, in 1933 the Germans began 
to fi nance cultivation of soya beans in Rumania. Kovacs 
says that German fi rms had contracted in advance for crops 
of soya beans grown on about a million acres in Bessarabia 
and had paid down two billion lei or $10,000,000. Similar 
measures were taken in Bulgaria and Yugoslavia. Some say 
German stockpiles of soya may be 2 million tons–enough 
to last 80 million people about 5 months. “At the end of the 
Polish campaign there were boasts that soya food proved to 
be as important as cannon.”

309. Innsbrucker Nachrichten (Innsbruck, Austria). 1940. 
Auch die Feldkueche ist eine Spezialwaffe [The fi eld kitchen 
is also a special weapon]. 87(196):8. Aug. 20. [Ger]
• Summary: A fairly long 2-column article in which Edelsoja 
is mentioned once, as a fl our that is used in fi eld kitchens by 
the Nazi military.
 Note: The Nazi swastika appears in the middle of the 
title of this newspaper at the top of page 1. Thus, Germany 
has already annexed Austria (13 March 1938, Anschluss)–
Hitler’s fi rst move outside of Germany.
 But how did the Nazis obtain the rights to use Edelsoja 
in its military operations. We must remember that Ladislaus 
Berczeller was Jewish, so clearly the Nazis did not buy the 
rights. No, they stole them, as later documents reveal.

310. Nature’s Path to Health (Melbourne, Australia). 1940. 
Germany’s secret weapon–The soy bean. Aug. p. 21, 24.
• Summary: “Following the defeat of Poland, the world 
discovered that one of Hitler’s secret weapons was hidden 
in the rations of his soldiers. The use of the ‘magic bean’ 
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enabled the German troops to advance very quickly because 
of the fact that by using soy beans in food preparations the 
soldier is able to carry three days supply in his haversack.
 “We are informed that Germany has manufactured an 
excellent fl our from soy beans called Edelsoja, which it is 
claimed can replace meat or other similar foods.”
 “There should be ample space in Australia for the 
production of this beans on a very much larger scale than has 
yet been attempted. Private persons have demonstrated that 
this bean can be grown in Australian kitchen gardens without 
much trouble, and with considerable profi t. With surplus 
stocks of wheat mounting high in Australia, and with the 
dwindling stock of soy beans due to war conditions, the local 
cultivation of this ‘magic bean,’ which originated in the East 
but is now very much in the West, should be encouraged.
 “The diet of the future will be less in the direction of 
fl esh foods and more in the way of a sound health regime, 
judging from the general trend in the world of dietetics just 
now.–Contributed.”
 Note: A similar article titled “A vital German supply–
The magic bean–Soya food for man & beast” appeared 4 
months earlier in the Times (London; 23 April, p. 7f, 8a).

311. Proceedings of the American Soybean Association. 
1940. Full soya in the soldier’s diet. Translation of an article 
by Dr. H. Weiss, Berlin, taken from “Die Landward,” May 
10, 1940. Received from Herschel V. Johnson, Counsellor of 
the Embassy, London, June 18, 1940. p. 78-79. 20th annual 
meeting. Held 18-20 Aug. at Dearborn, Michigan. [1 ref]
• Summary: “A new method of utilizing soya beans, which 
has been practiced for about 15 years in Germany as well as 
in other countries, is of the utmost importance in the effort 
to use soya beans not only for their oil content but for their 
entire nutritive value. The soya bean by simple cooking 
methods cannot be prepared in a way acceptable to European 
taste. That is why scientists such as Berczeller, Kupelwieser 
and others, devised the methods of milling and extracting the 
bitter substance from the soya bean in its original condition. 
The yellow fl our which results from this process contains 
about 40 per cent protein, 20 per cent fat (1 to 3 per cent 
lecithin), 27 per cent carbohydrates, 5 per cent ash and 8 
per cent water. This fl our is called full soya or pure soya 
[Edelsoya].
 “This soya bean fl our has no affi nity with ordinary 
cereal fl ours. It differs from them both in its chemical 
composition... and in its baking properties (grain fl our has a 
high gluten content, full soya has no gluten at all).”
 “Full soya is used only as an ingredient for the nutritive 
improvement of various foodstuffs and dishes, and is never 
used exclusively for the preparation of a dish. Soya fl our is 
a vegetable product and, therefore, costs much less than the 
livestock products which it replaces.
 “These considerations and experiences are being made 
full use of by the fi ghting forces. The discoveries in regard 

to the utilization of full soya fl our have been partly made 
by men in the supply services of the army. The utilization 
of soya bean fl our in our army is particularly important 
in view of the fact that soya bean production has a secure 
basis within Germany’s reach. The army, in conjunction 
with the Ministry of Agriculture, has actively promoted 
domestic soya bean growing within the frontiers of previous 
Germany, in Austria, and more recently also in the Polish 
districts. Moreover, soya bean growing by the German Dye 
Trust in Balkan countries, particularly Rumania, has assured 
a current supply which by far exceeds the largest possible 
requirements of the fi ghting forces.”
 Dr. Ziegelmayer has discussed the reasons for the army’s 
preference for full soya. “Full soya has already been used 
before the war in the fi led kitchens. In September, 1938, 
a collection of 262 recipes for fi eld kitchens was issued. 
The utilization of full soya in the fi eld kitchens has made it 
possible to economize in various ways. In the case of minced 
meat dishes, there was a saving of 25 per cent of the quantity 
of meat previously used, although the meat portions were 
increased from 25 to 45 per cent. Furthermore, eggs have 
been largely replaced by full soya bean fl our. Milk in the 
preparation of dishes is largely being replaced by a mixture 
of 1 to 10 full soya bean fl our and water.” It is possible to 
save about 40% of the fat in liquid dishes by adding soya 
bean fl our.
 “In the case of industrially produced foodstuffs, the 
army authorities have ordered the utilization of full soya, 
particularly in the case of tinned soup. Soya bean fl our is 
also used for mixed cocoa drinks, biscuits, and chocolate. 
Additions are also made in the case of tinned liver sausage, 
etc.”
 Note: This is the earliest English-language document 
seen (Jan. 2019) that uses the term “full soya fl our” or “full 
soya” to refer to “whole soy fl our.”

312. Sprague, Paul E. 1940. Edible soy fl our in 1940 
(Continued–Document part II). National Farm Chemurgic 
Council, Chemurgic Paper [No. 49]. 15 p. Sept. [5 ref]
• Summary: (Continued): “Nutritional Status: So many and 
such startling and far reaching statements have been made 
about the food value of soybeans and soy fl our that they have 
in truth been injured by the exuberance of their friends. I 
will endeavor to comment on this on safe ground by making 
certain quotations from the Department of Agriculture’s 
publications.
 “’Soybean fl our properly prepared... is believed to retain 
practically the full food value of the original bean.’
 “’Soybean fl our may properly be considered as having 
protective food qualities because it is rich in essential 
minerals, rich in high quality protein, rich in fat, and rich 
in vitamins, and hence serious thought should be given to 
inclusion in the American diet.’
 “’Soy fl our is the richest in protein of all known foods 
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except dried egg white, even such concentrated animal 
foods as dried beef and cheese contain less protein.’ This 
high or full fat soy fl our is surpassed in fat only by various 
nuts, chocolate, cocoa, olives, cheese, certain cuts of meat, 
mackerel, young goose, and egg yolks.
 “’The most expensive food constituents are minerals, 
vitamins, proteins, and fats. Soybean fl our is rich in these 
and yet relatively cheap.’
 “’It contains a greater concentration of essential food 
elements so necessary for human consumption than any other 
common food.’
 “Here, then is a new American foodstuff that deserves 
emphasis on its merits. The point to remember is that these 
high food values, thanks to recent nutritional research 
and new controls of processing, are accompanied by high 
effi ciency or digestibility. As is well known by students 
of human nutrition, calcium is one of the elements that is 
usually defi cient in low cost diets. Under present economic 
and price conditions it is probable that millions of our people 
secure only the minimum amount of calcium necessary, not 
to mention vitamins and high quality proteins.
 “’Soy fl our is one of the cheapest sources of calcium 
known. 100 grams of calcium in soy fl our costs about 1/15 as 
much as it costs in wheat fl our and 1/3 as much as it costs in 
the form of milk.’
 “Soy fl our gives an appreciable alkaline reaction, while 
wheat fl our residue is slightly acid. Of all the legumes 
and grains, soy fl our has the greatest degree of alkalinity. 
Thorough study of the carbohydrates of soy fl our has been 
reported. Less than 2% is starch and the balance is effi ciently 
utilized as food. The nutritional status of soy fl our therefore 
is par excellent.
 “Since soy fl our is tops for protein content among all 
foods it will attract major attention as a source of this vital 
food component; then as a source of essential minerals; and 
then because it is almost entirely lacking in starch, which is 
the one element found in superabundance in the diet of 90% 
of our people. The Lecithin, a fat-like phosphorus bearing 
substance essential to all the vital organs and the nervous 
system of the human, and the fat is thrown in for good 
measure.
 “What is this protein we rate so highly? It would tax the 
time available to give even a broad outline of the biological 
factors involved so I will explain simply that protein is 
a generic name applied to a whole group of complex 
substances that are essential to human and animal life. They 
are found principally in animal fl esh and in the legumes 
of which soybeans are the richest. Digestion breaks down 
proteins into simpler substances called amino acids and these 
are carried in the blood stream to where they are needed 
for building and repairing the body. There are to date 22 of 
these amino acids known and ten of them must be supplied 
to sustain life–or are dietary essentials. They are the ‘stuff 
of life’ and nothing can replace them. Soy fl our protein is 

considered to supply all of the ten indispensable amino acids 
in varying amounts.
 “These few sentences portray the reason for the fact 
that millions of Oriental human beings have been sustained 
throughout the centuries on soybean food preparations and 
why intense interest exists about the future use of these 
products, of which soy fl our is the main type, in our own 
modern American diet.
 “Military Aspects: The unusual position of soy fl our 
and grits as a source of protein and other food values 
for a military diet is apparent. Soy fl our and grits ‘have 
everything’–palatability, high digestibility, concentrated 
form, low cost, easy storage, low transportation weight, 
stability, little or no spoilage risk, and no special treatment 
required for eating. I quote from the London Times of April 
23, 1940.
 “’Since the war began there have been frequent 
references in the Press to soybeans, mainly in relation to 
the Trans-Siberian railway transport of raw materials to 
Germany and the so-called ‘Nazi food pills.’ Few people 
noticing these references will have appreciated the extent 
to which Germany is now making use of the Soya and 
the importance of the part it plays both in the Nazi food 
economy and in the general economic structure of the Reich. 
The soya has become vitally important to Germany from the 
food, the economic, and the military standpoints.
 “’As for the food aspect, one of the greatest weaknesses 
of Germany is the relative lack of foodstuffs of animal origin 
(meat, milk, eggs). The Germans arc facing this weakness 
by developing from the soya a fl our called Edelsoja, which, 
because of its high content of good proteins (40 to 45 per 
cent) and of fats and carbohydrates, can completely replace 
meat or the other animal foodstuffs. This fl our is introduced 
in the traditional prepared foods and culinary dishes (soups, 
sausages, bread, biscuits, macaroni) in such a way that the 
taste is unimpaired, the protein content greatly increased, and 
through a daily arrangement of diet the individual receives, 
without reliance on meat, the minimum ration of proteins, 
fats, and mineral salts indispensible for human nutrition. 
The soy fl our is not an Ersatz, not a ‘food pill’ but a new and 
superior foodstuff with the experience of centuries in the Far 
East to confi rm its nutritive value. We cannot afford to smile 
indulgently on German efforts to develop its consumption.
 “’The lowest cost of the fl our is an added advantage. 
One pound costs only as much as 4 oz. to 5 oz. of meat, 
while nutritive value of that pound is equal to 2½ lbs. of 
meat. The fl our will keep for two or three years without 
turning rancid or otherwise deteriorating, and both it and the 
beans from which it is made are more easily transportable 
and storable than animal food.
 “’The fl our and prepared products are the ideal military 
foods and are now an established part of the German Army’s 
war-time diet. Not only are they suitable for men doing 
regular muscular work, but they are proved preventatives 
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against rheumatism and trench fever. With soya food 
preparations (German newspapers like the Frankfurter 
Zeitung have already openly drawn attention to the point) 
the German Army can advance in foreign territory without 
anxiety about food supplies. The German soldier can easily 
carry in his haversack a three-day ration, and reserves of 
these products can be transported at short notice. At the end 
of the Polish campaign Nazi offi cial circles were boasting 
in Berlin that without the soya it would not have been 
possible for the German Army to advance so quickly as it 
had done. There is every evidence that the preparations had 
been fully tested by the German Army in general training 
and manoeuvres before the war and that their Military use 
had been kept as far as possible a close secret till the Polish 
campaign.
 “This is the British version of the German strategy. 
There have in the past few weeks been some reports 
emanating from Berlin on this matter which when one reads 
them have the earmarks of being a verbose expansion of a 
few essential facts. These essential facts, as I deduce them 
from the translation of a story appearing in the newspaper 
Die Landware, published in Berlin, May 10, 1940, are:
 “(a) That German scientists have devised a method of 
milling and extracting the bitter substance from soybeans 
that produces a fl our of high protein, fat, minerals and 
carbohydrates, which they call ‘Full Soya Flour.’ This is 
nothing more or less than the high fat or full fat fl our as we 
process it here.
 “The Berlin reports point out that one pound of this fl our 
is equivalent in protein to 2½ pounds of beef, or 54 eggs, or 
nearly 8 quarts of whole milk. Why wouldn’t they develop 
its use as a nutritive?
 “(b) That the German Army’s preference for this is not 
only based on the nutritive values but because of its low 
water content and extraordinary keeping qualities.
 “(c) That it is being used in the army, fi rstly in the 
fi eld kitchens, secondly as an addition to other industrially 
produced foods, and thirdly for a new type of foodstuff. 
Soy fl our was used in the German Army fi eld kitchens 
even before the war. In September 1938 a collection of 
262 recipes for fi eld kitchens was issued by the military 
authorities in Berlin with particular reference to the ability 
to economize by the use of this fl our, pointing out that in the 
case of minced meat products there was a saving of 25% in 
the amount of meat previously required, that eggs could be 
very largely replaced by this fl our and that milk could be 
made from it by mixing with water that could totally replace 
cow’s milk. (The American Consulate General at Berlin is 
endeavoring to obtain a copy of the collection of fi eld recipes 
for the Department of Agriculture)” (Continued). Address: 
Vice President, The Glidden Co., Cleveland, Ohio.

313. Illustrierte Kronen Zeitung (Vienna). 1940. 
Tagesneuigkeiten: zehn Divisionen Koeche ernaehren die 

Soldaten. Die deutsche Feldkueche. Neue Eisenbahn und 
Kraftwagenkuechen [Daily news: ten divisions of cooks 
feed the soldiers. The German fi eld kitchen. New kitchens in 
railways and motor vehicles]. 41(14,822):5. Oct. 1. [Ger]
• Summary: A fairly long 2-column article in which Edelsoja 
is mentioned once, as a fl our that is used in fi eld kitchens 
by the Nazi military... made with the use of the Nazi 
Wonderbean (Nazi-Wunderbohne), of Edelsoja, etc.
 Note: This same article appeared in Innsbrucker 
Nachrichten (Innsbruck, Austria) on 2 Oct. 1940 (p. 8, cols. 
2-3).

314. International Review of Agriculture (International Inst. 
of Agriculture). 1940. Survey of the human nutrition problem 
under present conditions. 31(2):53T-69T. See p. 64T.
• Summary: Section III, “Proteins,” states (p. 64): “The 
‘Edelsoya’ is, however, a remarkable exception to this rule; 
one kilogram of its fl our contains 415 gr. of protein, 202 
gr. of fat and gives 4,606 calories, while one kilogram of 
meat gives 200 gr. of protein, 35 gr. of fat and 1200 calories. 
In view of its high protein and fat content, the ‘Edelsoya’ 
is therefore greatly superior to meat, although the latter is 
preferable because its proteins are more digestible.”
 Note: This is the earliest English-language document 
seen (March 2020) that mentions “Edelsoya,” a whole soy 
fl our.

315. Food Industries. 1941. Foods that aided Blitzkrieg: 
Facts about the German army ration–a review based on 
information published in Germany. Food technology 
contributed to Nazi military might. 13(1):43, 79. Jan.
• Summary: “Much credit is given to a soybean fl our, 
‘Edelsoja,’ which has a protein content of from 40 to 45 per 
cent and is added to soups, bread, pastry, and macaroni.” The 
ingredients of German “Pemmican” include smoked meat, 
soybean fl our, plus various fried fruits, vegetables, etc. A 
large photo shows German soldiers marching toward the Arc 
de Triomphe in Paris.

316. Boutroux, A. 1941. Le soja et ses applications 
diététiques [The soybean and its dietary applications]. Revue 
Internationale du Soja 1(3):94-101. May. [23 ref. Fre]
• Summary: Discusses: The nutritional composition of 
the soybean. The Chinese emperor, Shen Nung, who 
introduced the soybean in 2838 B.C. Henry Ford. Nitragin 
inoculant. Whole soybeans are not suited to European foods 
and tastes. Soy fl our is well suited and inexpensive. The 
factory at Colombes [established by Li Yu-ying] that made 
soymilk, tofu, and various condiments. Berczeller’s soy 
fl our. Soja-Soyolk and its nutritional composition. Lecithin. 
Soy protein is high in quality. John Ruhrah in Baltimore 
(Maryland), Hermann and Neumann in Germany, and 
Sinclair in America. Soy fl our is rich in protein and contains 
little starch. Address: Former head of the Laboratory at the 
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Faculty of Medicine of Paris (ex-chef de Laboratoire à la 
Faculté de Médecine de Paris).

317. J. of Home Economics. 1941. Foods that aided 
Blitzkrieg. 33(5):354. May.
• Summary: “Much credit is given to a soybean fl our, 
‘Edelsoja,’ which has a protein content of from 40 to 45 per 
cent and is added to soups, bread, pastry, and macaroni.” The 
ingredients of German “Pemmican” include smoked meat, 
soybean fl our, plus various fried fruits, vegetables, etc.

318. USDA Offi ce of Foreign Agricultural Relations. 
1941. Some culinary uses of soybean fl our: Translation of 
Oberkommando 1938. Washington, DC. 90 p. Aug. 28 cm.
• Summary: This is a translation of a German-language 
publication titled Speisenzusammenstellung unter 
Mitverwendung von Edelsoja mit Kochanweisungen (1938. 
Berlin: Oberkommando der Wehrmacht {Army High 
Command}). The introduction to the translation, “Problems 
and possibilities of using Full Soya Flour,” explains that, 
in German, this fl our is called Vollsojamehl (“full soya 
fl our”) or Edelsoja (“pure soya”), however throughout the 
translation the term “pure soya” is used. This fl our is used in 
many recipes as a substitute for eggs, milk, meat, and fats.
 Note 1. This is the earliest document seen (Jan. 2019) 
that uses the word Vollsojamehl to refer to whole soy fl our.
 “A reduction in the use of animal products in the 
German diet is desirable for economic reasons, as these 
products must be manufactured from plant materials in a 
roundabout way by the bodies of the animals themselves. In 
this process, the animals use up the major part of the plant 
material consumed, about 80 percent, in preserving their own 
lives. This is an extravagant use of food. A restriction in the 
use of animal products is likewise to be desired for military 
reasons, as it is very much harder to accumulate stocks 
of meat and livestock products, and greater resources are 
necessary for their transportation” (p. 3).
 The best plant product for replacing animal products is 
“full-fat soya fl our,” also called pure soya (p. 3). “This fl our 
is made from the soybean, the cultivation of which in the 
Reich, and particularly in Austria, is becoming yearly more 
important.” Pure soya fl our is made from dehulled soybeans 
without the use of chemicals. It has good keeping qualities in 
spite of the high percentage of oil that it contains.
 Note 2. This is the earliest document seen (Jan. 2019) 
that uses the term “full-fat soya fl our” to refer to whole soy 
fl our.
 A table shows its high nutritive value compared with 
1 kg of wheat fl our, rye fl our, pea fl our, lean beef, pat pork, 
whole milk, and eggs; it contains more protein and more 
calories than any of these. Pure soya “provides very high 
nutritive value in a very small compass: 1 kg (2.2 lb) of full 
soya fl our is equivalent in nutritive value to about 54 chicken 
eggs, 2500 g of clear beef, or 7.5 liters (nearly 8 quarts) 

of whole milk. In other words, one heaping tablespoonful 
of pure soya weighing 20 g is equivalent in protein and 
oil content to one chicken egg.” It is also a good source of 
lecithin (an important “nerve food”) and vitamin B.
 “In making up the menus, the dishes are to be chosen so 
that at least 30 grams of pure soya shall be used per person 
per week” (p. 6).
 Outline of the menus: Main dishes (for noon meal): 
1. Foods cooked separately. 2, One-dish meals. 3. Supper 
dishes. Supplementary dishes: 4. Soups. 5. Sauces and 
gravies. 6. Salads. 7. Fruit dishes and desserts.
 Maggi is widely used as a “seasoning sauce 
(Speisewürze). Not all recipes contain soy.
 Note 3. Laszlo Berczeller, a soy pioneer from Austria, 
developed Edelsoja which was identical to the product used 
in this cookbook.
 Note 4. Whole soy fl our was the most widespread way 
of using soybeans as food in Germany during World War II. 
Address: USDA.

319. Balzli, Jean. 1941. Le soja à travers le monde [The 
soybean around the world]. Revue Internationale du Soja 
1(5):187-93. Sept. [Fre]
• Summary: Contents: Bulgaria. Hungary. Japan. 
Netherlands and Netherlands Indies [Indonesia]. USSR. 
Sweden. Switzerland. Germany. Romania. United States.
 Bulgaria: In issue number 2 from March, the Revue 
Internationale du Soja (International Soy Review) provided 
an overview on soybean (soja) cultivation in Bulgaria, but it 
did not mention the Pavlikeni station.
 And yet, it is precisely in Pavlikeni that the Bulgarian 
Minister of Agriculture has been conducting very interesting 
plant breeding tests since 1937, under the direction of 
Mr. Tscharnoff, with whom it is possible to correspond in 
German.
 I was recently able to see suffi cient quantities of fi ve of 
the varieties that are being grown in Pavlikeni. I was very 
impressed with them. Mr. Tscharnoff is more than willing to 
exchange samples of soybean seeds (semences de soja) with 
French plant breeders, but he requests that people not write 
him in French, because he does not understand it.
 Hungary: For several years now, Germany has been 
growing soybeans in Romania and Bulgaria, and has 
achieved admirable success. This success has led Hungary to 
emulate these efforts.
 Around 60 years ago, soybeans were introduced 
in Hungary. For more than 50 years, they grew almost 
unnoticed, disdained and little used, but for the past 6 years, 
they have taken off unexpectedly.
 The Edmond Mauthner company from Budapest bred 
some very well-adapted varieties, not only for the Hungarian 
environment, but also for the country’s individual needs.
 The Edmond Mauthner company runs large trial 
stations, one in Iregszemcse (Felsöireg), and the other in 
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Derekegyhaza (Alföld). Since 1935, highly experienced 
plant breeders at these stations have been working to create 
varieties that will bring Hungary great benefi t. One of these 
scientists, Dr. O. Knapp, is very kindly keeping me informed 
of the work and its results.
 A large number of varieties with very different origins 
were tested and bred. The tests resulted in three nice varieties 
with very light coloring: Universel, Gros Blanc and Petit 
Jaune [Universal, Big White and Little Yellow]. Having seen 
these varieties, I can confi rm that they are very successful. 
They have also been recognized by the state.
 The growing season lengths for the three varieties listed 
above are as follows: from 140 to 145 days, from 140 to 143 
days, and from 135 to 142 days. On one hand, the attempt is 
to develop plants that mature early, in order to produce hay 
after the soybeans, before the end of the season. On the other 
hand, they are trying to produce seeds rich in protein and fat, 
or with high seed yields. They are striving to increase the 
number of seeds in each pod, increase the number of pods, 
and make the seeds larger. In particular, they are attempting 
to develop varieties whose pods no longer touch the ground, 
to make mowing easier and prevent seed loss.
 It has been observed many times that the growing period 
for highly recommended American varieties–at least in early 
trials–is longer in Hungary than it is in the United States. I 
will cite only one example. The famous Easycook variety 
(called this because it is softer when cooked than other 
varieties) has a growing period of 125 days in America, and 
never reached maturity in Hungary.
 Hungarian plant breeders are proponents of nitrogen 
fi xation, meaning that they inoculate seeds with the 
appropriate bacterial cultures.
 In 1940, the two stations sowed more than 800,000 
seeds by hand, seed by seed. The Iregszemcse station 
tended to more than 120,000 soybean plants, with different 
genetics and morphologies. Last winter, not only were 3,600 
exemplary plants (pieds paragons) meticulously examined, 
meaning that the plants and the seeds were weighed and 
measured, the seeds and the pods were also counted (33,000 
operations). This is how the best plants are cultivated.
 This year, Dr. O. Knapp distributed 500,000 kilos of 
selected seeds.
 Dr. Knapp has emphasized the fact that German varieties 
yield much more in Hungary, producing 20% more.
 Hungary produces corn and potatoes, which are sources 
of carbohydrates, and this means the country lacks sources 
of protein and fat. Soybeans produce both in abundance. 
The Universel variety contains 19.40% fat, and 34.96% 
protein; Gros Blanc has 19.89% and 35% respectively; and 
Petit Jaune has 18% and 34.90%. The weight of 1,000 seeds 
is as follows: Universel, 142.45 grams; Gros Blanc, 142.80 
grams; Petit Jaune, 106.80 grams. They produced at least 
1,700 kilos of seeds per hectare.
 Certain varieties were attacked by Pseudomonas 

glycinea (Bacterium phaseoli sojense), which causes 
bacterial pustule, a leaf disease characterized by brownish-
red spots of irregular shapes and sizes. Other varieties, such 
as Universel and Gros Blanc, are completely resistant to it.
 Hungary, which is six times smaller than France, 
with a less favorable climate, has become a proponent 
of soy cultivation. The country now asks us, through the 
intermediary of my correspondent, why we are taking so 
long to follow its example, given that the French soybean 
would surely become the best in the world.
 Netherlands: The Dutch East Indies are a great reservoir 
of soybeans and other riches, bitterly coveted by Japan.
 Soybeans are also grown in the home country. Dr. L. 
Koch, who lives in Zeist, spent some of his life in Java, and 
must be considered one of the best soybean planters in the 
Netherlands. He found a worthy disciple in Dr. Gerretsen, 
from Groningen.
 Holland has confi ded the scientifi c study of soybeans to 
the Wageningen Agricultural Institute (Institut Agronomique 
de Wageningen).
 U.S.S.R.: Experts all admired the soybean varieties 
bred in Vilnius by Dr. Jan Muszynski, director of the 
pharmaceutical institutes at Stefan Batory University. These 
varieties are very resistant, and produced very nice results 
in Poland, Germany, Switzerland, Alsace, England and even 
Sweden (in Norrköping and on Öland Island).
 Professor Muszynski is a longtime soy advocate. Before 
the war of 1914-18, he grew soybeans in the Caucasus. 
He wrote a remarkably well-documented work: “The 
Soybean: Its History, Economic Importance, Cultivation, 
Use and Growing Results in Poland” (Jej historja, znaczenie 
gospodarcze, uprawa, uzytkowanie oraz dotychczasowe 
wyniki uprawy w polsce) (Vilnius, 1933). In all of his 
publications, he tirelessly pointed out that the soybean unites 
the qualities of numerous plants, and provides the least 
expensive source of protein. He always insisted that the 
production of animal protein requires immense amounts of 
land, while soybean plants produce a great deal of protein 
(not to mention fats) in a limited space. He is therefore 
convinced that expanding soybean production will lead to 
economic developments as large-scale as those that resulted 
450 years ago from the discovery of the Americas. In his 
opinion, the economic disaster we are currently facing will 
force even hypocritical men to recognize the merits of the 
soybean and allow it to be grown.
 Despite the diffi culties created by the war, I was able 
to get back in touch with Professor Muszynski. Here is his 
current address: Dr. Jan Muszynski, Professor Univ. St. 
Batorego, Uzopio 5a,4, Wilno [Vilnius] (LSSR [Lithuanian 
Soviet Socialist Republic]). During military operations in 
1939, Professor Muszynski had to witness the destruction of 
his soybean, goldenseal and foxglove plants.
 Sweden: A number of conformists–enemies to all 
innovation–have disparaged the soybean, passing it off as a 
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hot climate plant. And even those who admit that soybeans 
can be cultivated in France claim that these plants cannot 
thrive north of Cherbourg, Paris and Strasbourg. This is 
ridiculous–I have seen very nice plants and good soybean 
harvests in the Netherlands, England (Miss Elizabeth 
Bowdidge), Germany, Czechoslovakia [modern day Czech 
Republic], Poland, Lithuania and Sweden.
 Of the soybean varieties that I grew in Alsace, there 
was one that came from Öland Island [not Aaland Island] in 
Sweden. Algot Holmberg and Sons from Norrköping, with 
permission from Professor Jan Muszynski of the University 
of Vilnius (Poland, currently U.S.S.R.), introduced soybean 
cultivation in Sweden. Instead of failing as others had 
predicted, the company produced very encouraging results. 
They recently published an illustrated fl yer with strong 
supporting testimony, that invites those who live in southern 
Sweden, from Gotland province and Öland Island, to try 
growing this multipurpose plant.
 You may write in French, English or German to Algot 
Holmbergs Utsädesförädling, Norrköping (Sweden).
 Note: This is the earliest document seen (Aug. 2015) 
that is by or about Sven A. Holmberg, or his work breeding 
soybeans for northern latitudes and/or cold climates.
 Continued.
 Note: Translated by Elise Kruidenier, Seattle, 
Washington. Address: Dr., France.

320. Balzli, Jean. 1941. Le soja à travers le monde [The 
soybean around the world (Continued–Document part II)]. 
Revue Internationale du Soja 1(5):187-93. Sept. [Fre]
• Summary: (Continued): Switzerland: In Germany, two 
fi rms have launched commercial soyfoods: 1. Hensel-Werke, 
of Stuttgart-Cannstatt and of Magstadt (Wuerttemberg); 
2. The Neue Edelsoja Gesellschaft, of Berlin. But it is in 
Switzerland that we fi nd the record number of companies 
making soyfoods.
 Note. This is the earliest document seen (June 2015) 
that mentions Hensel-Werke in connection with soyfoods, 
or that states that Hensel-Werke has launched a commercial 
soyfood.
 The house of Morga S.A., of Ebnat-Kappel (near Saint-
Gall), headed by M.E. Lieberherr, who was Swiss consul 
in East Asia, created, a few years ago, an exquisite line of 
edible and drinkable soy products. Also he published an 
excellent collection of recipes for soy foods and those based 
on soy.
 The large fi rm of Conservenfabrik Lenzburg, of 
Lenzburg (between Zurich and Berne), client of the house 
of Morga S.A., sells a delicious spread named “Hero-Soto” 
composed of tomato puree thickened with soybean puree. 
This spread, which is very rich in nutritive value (protein, 
oil, carbohydrates, lecithin, mineral salts) and calories, 
quickly gained public favor, especially among people who 
enjoy sports (sportifs).

 M.A. Niklaus de Bienne, a manufacturer of canned 
meats and likewise a customer of the house of Morga S.A., 
has introduced a canned meat product with added soy 
puree in a homogeneous mass. It is a very concentrated 
food. It is permitted to gouty and rheumatic patients, and 
to hypertensive patients, because the soy offsets the acidity 
(pH) of the meat and inactivates its purines. Diabetics also 
use it to their advantage. Mr. Niklaus’ product is very rich in 
calories, which also recommends it very much to the army 
and to those who enjoy sports.
 Of the numerous creations of the house of Morga S.A., 
I will mention only the main ones: defatted soy fl our (farine 
de soja déshuilée); several soy spreads (pâtes de soja à 
tartiner); soy-based fl our patties (farine à fricandelles, à 
base de soja); soy-based breadcrumbs (chapelure à base 
de soja); soy fl akes (fl ocons de soja); soy bouillon tablets 
(bouillon de soja en comprimés); soy condiments (condiment 
de soja); soy-based noodles, spaghetti and small pieces of 
pasta (nouilles, spaghetti et petites pâtes à base de soja); 
soups with small pieces of soy-based pasta, and spinach and 
tomato (potages de petites pâtes à base de soja et d’épinard 
et à base de soja et de tomate); soy-based biscuits (biscuits 
à base de soja); soy-based puddings (puddings à base de 
soja); soy chocolate (cacao au soja); lunch with soybeans 
and maltose (déjeuner au soja et au maltose); soy products 
for infants and young children (produits de soja pour 
nourrissons et enfants en bas âge).
 Translated by Elise Kruidenier (May 2015). Address: 
Dr., France.

321. Balzli, Jean. 1941. Le soja à travers le monde [The 
soybean around the world (Continued–Document part III)]. 
Revue Internationale du Soja 1(5):187-93. Sept. [Fre]
• Summary: (Continued): Germany: It was a German 
naturalist who introduced the soybean to Europeans. 
Englebert Kaempfer (1651-1716), a native of Westphalia 
(German: Westfalen), was in Japan from 1691 to 1692, 
and in 1712 his book entitled Amoenitatum exoticarum 
politico-physico-medicarum was published; it mentioned the 
soybean. In particular two varieties; kuro mame, which had 
black seeds, and daidzu sinku, a dwarf soybean with blackish 
seeds. From that moment on, the soybean gained a foothold 
in German literature; even novelists and poets became 
attached to it.
 In the 19th century, the soybean started to be cultivated 
in Germany and Austria (in southern Tyrol and Istria [the 
latter in today’s Slovenia]).
 During the war of 1870, the captain of the saxon 
artillery, Othon Wehrhan, discovered in the botanical garden 
of Montigny-les-Metz (in Moselle [in the department of 
Lorraine in northeastern France]) an unknown plant which 
was identifi ed as the soybean. He took some seeds which he 
planted, in the spring of 1872, in his fi eld, near to Meissen 
in Saxony [in central eastern Germany]. Although the 
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germinative power of the seeds was diminished, Wehrhan 
obtained a satisfactory harvest. He continued his trials for 
several years with success.
 The great impulse was given by the agriculturalist 
Friedrich Haberlandt (born 21 Feb. 1826 at Pressburg 
[Bratislava, capital of today’s Slovakia], died 2 May 1878 
at Vienna). Having seen soybeans, at the World Exposition 
which, in 1873, took place at Vienna, Haberlandt became 
interested in them. He acquired 20 varieties which originated 
in the Far East [East Asia], Transcaucasia, and Tunisia. With 
the assistance of intelligent and studious farmers (eventually 
they numbered 148), he conducted trials for several years. In 
1876 he obtained a chair at the Royal College of Agriculture 
of Vienna, but he died suddenly and prematurely, two years 
later.
 The early varieties had given Haberlandt full 
satisfaction; the results were unexpected. He reported all his 
fi ndings in his book The Soybean (Die Sojabohne...) (Vienna, 
1878). The seeds harvested were heavier than the seeds 
planted. In addition, their protein and fat content increased. 
Haberlandt concluded: Farmers see their own interest in 
adopting this miraculous among foreign plants entrusted to 
their care. In addition to their own advantage and they will 
increase the welfare of all people and the happiness of their 
homeland. Prophetic words!
 At that time, we were still far from being able to predict 
the most unexpected gifts of the soybean: artifi cial wool, 
synthetic rubber, artifi cial silk, plastic materials, alternatives 
to metal, and explosives.
 Later, another Austrian, Maurice Fürstenberg, who 
resided at Frohnleiten (Upper Styria [today’s northwest 
Austria]), was well versed in the cultivation and selection of 
soybeans. He left us two great works, which I class among 
the best treatises of soyism (sojaïsm): Die Einfuehrung 
der Soja, eine Umwaelzung der Volksernaehrung (Berlin, 
1916) and Die Soja: eine Kulturpfl anze der Zukunft und 
ihre Verwertungsmoeglichkeiten (Berlin, 1917). The fi rst of 
these two works had a preface written by the son of Friedrich 
Haberlandt, the scientist Gottlieb Haberlandt.
 In 1908, the cotton harvest having been very bad and 
the oil of the cotton seeds being defective, Great Britain 
began, with the assistance of the Japanese fi rm Mitsui & Co., 
to import soybean seeds. Germany followed this example 
starting in 1910. The defeat of Germany in 1918 [World 
War I] gave her time to pause and refl ect. The lack of lipids 
and of proteins having greatly contributed to the defeat of 
the Central Powers [Axis], Germany any, anxious to get up 
and recover its greatness, began to study soy in a variety 
of different ways. After Hitler came to power, this research 
was intensifi ed and deepened. Hitler surrounded himself 
with specialists of every type. Starting in 1933, the soybean 
was methodically cultivated in Germany. The Reich also 
bought up a large proportion of the soybeans produced in 
Manchukuo [Manchuria]. And it also began to cultivate 

soybeans in Romania and in Bulgaria. The Völkischer 
Beobachter (main edition) of 17 Dec. 1917 had revealed 
how, why, and to what end the Reich had started to cultivate 
soybeans in the Balkans. It was the well-known I.G. Farben-
Industrie, of Frankfurt-am-Main, which had incited the 
Balkans to produce soybeans, and good soybeans, on behalf 
of the Reich. It is said that poverty and famine make men 
creative. That is true. But these were not the only things that 
made the Reich to act.
 Germany’s Hitlerite leaders started with an idea that 
was above all creative, a great refl ection in the vein of those 
that lead to great discoveries and reformist inventions. 
These fertile inspirations led the German leaders to see 
that acclimatizing soybeans in Europe would modify the 
continent in a great way, and stimulate and improve our 
industrial lives to a considerable degree.
 An interesting detail: the scandalous collapse of the 
Viennese bank Osterreichische Kreditanstalt played greatly 
into I.G. Farben’s decision to invite the Romanians and 
Bulgarians to produce soybean seeds. In this way, the fi rm 
I.G. Farben, great creator of the touring bank, was able to 
recover its money, not to mention generate concomitant and 
consecutive profi t.
 Currently, Germany has highly experienced plant 
breeders who are worthy of our attention and emulation. As 
soon as the Nazi Party came into power, the Reichsnährstand 
(Agricultural Production Corporation) guaranteed a fi rm 
price to producers, three to four times higher than global 
soybean prices. At the same time, in France, Daladier, 
Monnet, Louis-Dreyfus [French politicians] and all the rest 
threw a wrench in the gears. In their hatred of soybeans, they 
went as far as to denounce me as a “bad French person,” 
subject to tight surveillance.
 In many state establishments, the Reich directs 
soybean breeding. Moreover, soybeans are studied by the 
Wehrmacht’s agricultural schools. Agricultural unions are 
also involved in this endeavor, and university botanical 
institutes contribute as well to better understanding soybeans. 
There are thus many individual groups that have achieved 
very encouraging successes.
 Professor Guillaume Riede, director of the Agricultural 
Botanical Institute (Institut de Botanique agricole) at the 
University of Bonn (Rhineland), is a fervent supporter of 
soybean cultivation, and the inoculation of all legumes.
 Mr. A. Dieckmann, from Heimburg (in Harz), is a 
skilled soybean breeder.
 Inoculation, the technique of applying the appropriate 
bacterial cultures to legume seeds, was fully studied and 
refi ned in Germany. To all readers, I recommend multiple 
readings of the remarkably well-illustrated short work edited 
by the Radicin-Werk company, from Westerrade (Holstein), 
titled Impf-Fibel: Worte und Bilder zur Stickstof-frage beim 
Anbau kleeartiger Gewächse und Hülsenfrüchte. [Inoculum 
Primer: Words and Pictures about the Nitrogen Question 
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When Growing Clover-like Plants and Legumes].
 German housewives are very familiar with non-defatted 
soybean fl our, this reinvigorating and analeptic product that 
acts as a mixture of milk, eggs and sugar, and can be used 
advantageously in many dishes. This fl our is sold not only in 
pharmacies, but also at the grocer’s, because in Germany, it 
is not considered a diet product for weaklings: it is seen as 
a food. I know of two very high-quality brands of this fl our. 
They are produced by Hensel-Werk, from Stuttgart-Cannstatt 
and Magstadt (Württemberg), and by Neue Edelsoja-
Gesellschaft, from Berlin.
 The Wehrmacht was able to use many soy products 
and derivatives. This is so well known that I will not even 
discuss it here. But what will we–the French–do? We had soy 
advocates, but they were ignored. The eternal tragedy of the 
French innovator! In France, the most deserving of people 
fought their entire lives without achieving victory. Often, 
too often, as in the Arab legend of Antar, it is only through 
death that victory is achieved. Let us not forget Léon Rouest 
(1872-1938) who desperately fought for the French soybean 
and whom the corrupt government let die in destitution!
 Romania: Bessarabia [in today’s Moldova and Ukraine] 
specializes in cultivating and exporting industrial plants, in 
particular, the soybeans that it sold to Germany.
 In 1937, this province alone was responsible for 78.3% 
of all Romanian production.
 Note: Translated by Elise Kruidenier, Seattle, 
Washington. Address: Dr., France.

322. Burns, W. 1941. The soybean–Its politics, performances 
and possibilities. Indian Farming 2(9):451-57. Sept. [7 ref]
• Summary: The author contends that soybeans should be 
cultivated and used on a large scale in India. Contains an 
excellent, early review of the history and past agronomic 
investigations of the soybean in India. Contents: 
Introduction. Wide range of uses. Soybean production. Iron 
ration. Spread in the U.S.A. Commercial exploitation. In 
the British Empire. Soybeans in Germany. Nutritive value. 
A strange fact. Comprehensive tests. Doubtful palatability. 
Points for consideration. Preparation of recipes (Note: No 
actual recipes are given). Cultivation of soybean in India. 
Cultivation procedure. Some non-offi cial experience.
 “In the British Empire: In 1908 when the fi rst large-
scale importations began to be made into Europe, soybean 
was admitted into England without tariff, while other 
countries imposed an import duty. When the other countries 
recognized the disadvantages of this imposition they 
cancelled it and England then lost its premier place as a 
soybean importer. England withdrew soybean from its free 
list in 1935 in order to give effect to the principle of Imperial 
preference. Sir Philip Cunliffe-Lister, then Secretary of State 
for the Colonies, emphasized that every colony producing 
palm kernels, groundnuts or soya beans had asked for this 
preference owing to the increasing competition in soybeans. 

He hoped that the preference would stimulate the production 
of soybeans in the territories concerned. There was certainly 
ground for hope that there might be commercial production 
of soybeans within the Empire.
 “The story of the successful introduction and cultivation 
of soybean in England is told by Elizabeth Bowdidge in a 
book The Soya Bean (Oxford University Press, London, 
1935). This success was obtained by Mr. North on the Ford 
Company’s farm at Boreham in Essex in 1933 and 1934. 
Soil inoculation and plant acclimatization were necessary 
but success was obtained and yields of from 15 to 25 bushels 
were got. Soybean cultivation has not yet, however, spread 
in England. As an imported crop it has been used as a food 
for farm animals, and until the outbreak of the present war a 
large part of the imports was converted into fl our, oil, etc. as 
well.
 “Soybeans in Germany: Under the auspices of the 
Forschungsdiest (the All-Germany Agricultural Research 
Organization) research on soybean in Germany was much 
speeded up in the years 1934-37. Attempts to introduce 
soybean into German cultivation had up till then been 
a failure, mainly for the same reason that keeps it from 
spreading in India, i.e. its low price on the world market. 
The fi xing of a more attractive price for soybeans grown in 
Germany and a greater appreciation of their nutritive value 
put a different complexion on the matter. Scientifi c work has 
been mainly in the direction of plant breeding, one institution 
dealing with no less than 30,000 single plant cultures. The 
plant breeding work has shown that the supposed antagonism 
between high fat and high oil content does not always exist, 
and that it may be possible to breed varieties that are high in 
both.
 “On the agricultural side the following are some of the 
results obtained [in Germany]: (1) Drill sowing is better than 
broadcasting. (2) Thick sowing accelerates maturity. Breadth 
between rows should not exceed 50 cm. (= 20 inches). The 
lighter the soil, the smaller the space between the lines, 
but not less than 35 cm. (= 14 inches). In the rows the best 
distance between plants is 10 cm. (= 4 inches). (3) Seed 
rate should not be less than 15 kilograms per ¼ hectare (67 
lb. per acre). (4) Soybeans can be successfully grown as a 
mixed crop with early potatoes. It is to be noted that these 
recommendations are for German conditions and might not 
suit India.”
 The author recently received a letter from an agricultural 
chemist who noted a strange fact: “’I fi nd that the 
explanation of why soybeans are not more widely grown 
than they are, in India, is because there is no market for 
them. Now in these days of defi cient dietaries, fi nancial 
stringency and other economic factors connected to the 
War, it does seem to me to be a very strange fact that there 
is no market for one of the most nutritious foodstuffs both 
for humans and animals in this country... Here is a produce 
which can be easily grown, easily transported, without 
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deterioration, and for which in these days there ought to be 
an almost unlimited demand and yet it is not grown because 
we are told there is no market for it. I myself take soybean 
in vegetable curry two or three times a week and it is a most 
excellent food... We ought to be supplying this to the army 
in large quantities. In addition there are many industrial 
products which can be manufactured from the soybean and 
which are manufactured in other countries but not in India. I 
suggest that we ought to consider the soybean for India and 
get down to the problem of propaganda and the production of 
the soybean and soybean products on a considerable scale.”
 “Preparation of recipes: There are two ways by which 
soybean could be introduced into the Indian dietary. The 
bean might be prepared and cooked by domestic methods 
and consumed as an alternative or addition to other pulses... 
Alternatively, soybean fl our of neutral taste could be 
manufactured [using the Berczeller process], as in Germany, 
and used as an ingredient in biscuits, cakes, etc.” The author 
doubts that either approach would succeed. “In addition to 
the Darjeeling district of North Bengal, soybean is grown 
also in Nepal, Bhutan and Sikkim, the total area in all these 
places being probably about 20,000 acres. It is also grown 
in the Kumaun hills. In addition there has been experimental 
cultivation in almost every part of India and soybean has 
been grown in the Punjab, Bengal, Bihar, Orissa, Assam, 
the Central Provinces and Berar, Madras, Bombay, Baroda, 
the United Provinces, Sind, Mysore and Kashmir. The 
Agricultural Departments of several of these provinces 
and states have issued leafl ets giving directions for its 
cultivation.”
 “Some non-offi cial experience: Mr. M.R. Dokras, LL.B., 
of Chandur, Berar, published a small pamphlet in which he 
gave his experience of growing soybean since 1916.” Seed 
yields ranged from 500 to 2,000 lb/acre. “Mr. George A.C. 
Hearsey has, since 1936, grown soybeans on his place–Palia 
Ranch, near Palia Kalan Station, R. & K. Railway, Oudh. In 
1937 he harvested 185 maunds from 45 acres, an average 
of just over 4 maunds (330 lb.) per acre... His dairy cows 
ate greedily the dried soybean plants and soybean bhusa. 
“In 1940 Dr. W. Thompson, of St. Luke’s Hospital, Chabua, 
Upper Assam, grew for the fi rst time soybean supplied by 
the Assistant Director of Agriculture, Shillong. Two sowings 
done in August ripened together and gave a heavy yield.
 “Economics: In 1934 a Crop Planning Conference 
was called in Simla by the Government of India, when 
consideration among other things was given as to what 
new or substitute crops should be encouraged. Notes were 
submitted by various Directors some of which reported 
that soybean could be grown quite well in their provinces 
or states but that the price was so low that it was not 
worth while to try to produce it.” In 1934 the Director of 
Agriculture from Sind (Karachi), and from Punjab each made 
such a statement. “It is not an impossibility to introduce a 
new crop into India (the history of groundnut in India shows 

this) but the new crop must put more money in the pocket of 
the cultivator than the crop it is going to replace.” Address: 
C.I.E., D.Sc., I.A.S., Agricultural Commissioner with the 
Government of India.

323. Soybean Digest. 1941. German Army Soya Cook Book: 
Translated by competent authority. Dec. p. 2-6.
• Summary: This is a summary of the translation of an 
important book titled Speisenzusammenstellung unter 
Mitverwendung von Edelsoja mit Kochanweisungen 
(Formulation of menus using Edelsoja, with recipes), by 
Oberkommando der Wehrmacht (German Army High 
Command), Berlin, 1938.
 Contents: Introduction: Problems and possibilities of 
using full [whole] soya fl our, “working” vital elements, 
carbohydrates lacking, high protein essential, calorie count, 
excellent for health, economical use of pure soya (Edelsoja) 
in cooking, the use of Edelsoja in army kitchens (uses of 
soy fl our {a means of making meat go further, a means of 
economizing on fats, egg substitute, milk substitute for use 
in cooking, spread for bread, panada}, methods of saving 
essential foods {savings of meat in minced-meat dishes, 
savings in fat}), not to be fried.
 Resume of recipes as shown in translation: Soups (soups 
from army canned soups, sweet soups), roasts, roast sliced 
meat, minced meat dishes, fi sh dishes, egg dishes, potato and 
other vegetable dishes, alimentary pastes (macaroni, noodles, 
etc.), one-dish meals, sauces and gravies, salads and fruit 
dishes, desserts. Note 1. No actual recipes are included in 
this article.
 The article begins with a translator’s note: “Scientists 
have devised a method of milling and extracting [removing] 
the bitter substance from soybeans without removing any of 
the oil. This produces a yellow fl our containing 40 percent 
protein, 20 percent fat, 27 percent carbohydrates, 5 percent 
ash, and 8 percent water. This is called full soya fl our 
(‘Vollsojamehl’) or pure soya (‘Edelsoja’). Its composition 
and use differ widely from cereal fl ours.”
 The text states: “A reduction in the use of animal 
products in the German diet is desirable for economic 
reasons, as these products must be manufactured from plant 
materials in a roundabout way by the bodies of the animals 
themselves. In the process the animals use up the major 
part of the plant material consumed–about 80 percent–in 
preserving their own lives.”
 Full-fat soya fl our (Vollsojamehl) is also called Edelsoja. 
“This fl our is made from the soybean, the cultivation of 
which in the Reich, and particularly in Austria, is becoming 
yearly more important... Edelsoja is made from shelled 
[dehulled] soybeans without the use of chemicals.” It has 
very little taste of its own. The fl our itself should not be 
fried, since it its high lecithin content causes it to burn easily. 
“In making up the menus, the dishes are to be chosen so that 
at least 30 gram of Edelsoja (28 gm = 1 ounce) shall be used 
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per person per week.”
 The recipes: “This extensive complete collection of 
recipes for use in German Army kitchens contains 270 
separate varied recipes, more than 100 of which include 
small amounts of soya fl our and a few contain larger 
percentages.” In general among the recipes 5 grams (roughly 
one teaspoonful) of Edelsoja are to be mixed into the portion 
for each person served. A list of the names of all recipes 
containing soya fl our is given.
 Note 2. This good-tasting, long-lasting whole soy fl our 
was developed, patented and made by Laszlo Berczeller in 
Vienna and fi rst sold commercially in the spring of 1928.

324. Wiener Neueste Nachrichten (Vienna). 1942. 
“Haeferlgucker” bei der Feldkueche: die Ueberwindung des 
Drahtverhaues [Taking a peek into the fi eld kitchen: getting 
past the mess of barbed wire]. 49(4):2. Jan. 26. [Ger]
• Summary: A fairly long 3-column article in which Edelsoja 
is mentioned once.
 The fact that science has completely vanquished the 
“mess of barbed wire”, as the soldiers of the World War 
correctly called their rations, has been brought to the 
attention of all of us through the order of the Undersecretary 
for Tourism, Hermann Esser. If it remained left up to the 
national socialist Wehrmacht to eliminate the ‘civilian 
prejudices’ against the actual bearer of the most valuable 
nutritional substance not with words but rather simply 
through actions, then through Esser’s order, according to 
which fi eld kitchen dishes are to be offered in all restaurants 
on Mondays and Thursdays of every week, it would also be 
proven to our people in its totality that what is still being 
debated with private supply and is being discussed with its 
pros and cons was actually already introduced long ago and 
splendidly proven.
 Let us pay a visit to a main offi ce of army rationing 
(Heeresverpfl egungshauptamt), its warehouses, and its 
organization structure as well as to a military district 
teaching kitchen (Wehrkreislehrküche), and then it will 
quickly become apparent how carefully and methodically 
science has worked in its laboratories. The military district 
teaching kitchen at which our visit was aimed provides the 
participants in their courses the orientation that they need as 
heads of troop mess halls and fi eld kitchens.
 The ‘Building Blocks’ of Soldier Nutrition:
 High nutritional value (Vollwertigkeit), tastiness, 
and variety–these are the three leading principles for the 
training of future cooks who were chosen as a result of their 
professional experience and aptitude and who have been 
introduced here to soldier nutrition and the basis of canteen 
meals (Gemeinschaftsverpfl egung).
 In the theoretical instruction, with the analysis of the 
term ‘high nutritional value’, the ‘building blocks of soldier 
nutrition’, protein carriers and vitamin carriers, pop up again 
and again, and every food that is prepared outside in the fi eld 

kitchen or in the fi eld mess kit (Feldkochkiste) has previously 
been studied in the classroom and has been considered 
with regard to the protein requirement of the human body.–
Thus the fi eld cook gets to know his responsibility for the 
men who have been entrusted to him, because in spite of 
the precise regulations on the provisions for the troops, it 
continues to lie within his hands what he understands to 
make out of the rations to which he is entitled.
 Whole Soy Flour, ‘Milei’, Dried Vegetables: Dried 
vegetables. There is no comparison with the World War. 
Within that context, there is a volume requirement with 
respect to fresh vegetables in a ratio of 1:10, since all water 
components have been removed. Additions of vitamins–for 
example, in the form of yeast extract, the basic substance of 
all vitamins, tomato paste, and so on–form the supplements 
(Ergänzungsstoffe) which are necessary for life along with 
the new types of foods that help to close the protein gap 
and which, thanks to their high biological quality in the 
nutritional science of the future, will play a substantially 
greater role than in the past. These include Bratlingspulver [a 
patty powder] consisting of soy protein (Sojaeiweiss), grain 
protein (Getreideeiweiss), and milk protein (Milcheiweiss), 
the better known “Milei” obtained from components of 
skimmed milk, just to name the most important ones. In 
fact, whole soy fl our (Edelsoja), for example, has a protein 
content of 40 parts per hundred, a fat content of 20 pph, 
and 30 pph carbohydrates. The complete lack of fl avor 
has caused the addition of this little powder to in any 
case not at all appear in the ‘cuisine’ of the German food 
industry. In contrast, German spices as the Wehrmacht is 
accustomed to using and as they are supported by spice and 
herb gardens (Gewürzkräutergärten), such as sage, juniper 
berries, thyme, tarragon, marjoram, savory, parsley, bay 
leaves, mugwort, garlic, lovage root, basil, dill, caraway, 
and calamus (Kalmus) give foods an excellent seasoning 
which additionally has the advantage with respect to salt of 
not stimulating thirst. Of course, this view into the cooking 
pot of the reserve army cannot deceive anyone about the 
diffi culties which those on the front have to battle out there 
in order to have their rations in place. If the Fatherland is 
now eating from the same pot as our soldiers, so to speak, on 
two days a week, then it will never forget that for many of 
those out there at the frontmost positions, it is only possible 
to procure provisions with casualties, the enjoyment of 
which many in the Fatherland may perhaps already wish to 
view as a ‘sacrifi ce’. Hz.
 Note 1. The “Hz.” at the end is probably just a 
pseudonym (like Heinz or Hertz) and in this case was most 
likely just written by a Nazi party propaganda functionary.
 Note 2. This is the last article seen in AustriaN 
Newspapers Online (ANNO) that mentions Edelsoja.
 Note 3. Translated by Philip Isenberg (MM, CT), Long 
Beach, California.



LASZLO BERCZELLER (1871-2020)   121

© Copyright Soyinfo Center 2020

325. Strayer, George K. 1942. Soybean developments in the 
midwestern states (Continued–Document part II). National 
Farm Chemurgic Council, Chemurgic Paper No. 151. 5 p. 
March 27.
• Summary: (Continued): “Unquestionably there are 
suffi cient supplies of seed if we will take care of them in a 
matter which will retain their germination. We may not be 
able to obtain seed of the few varieties which are particularly 
high in oil content. We can use these varieties which rank 
near the top.
 “Indicative of what can be done in soybean production 
was the yield produced by Mr. Paul Westbrecker, winner of 
the Illinois Soybean Growing Contest for 1941. On a 10-acre 
fi eld of Illini soybeans Mr. Westbrecker produced an average 
yield of 50.73 bushels per acre. His score, based 40% on 
yield, 25% on economy or production, 20% on oil content, 
and 15% on quality of soybeans, was 99.05. Other winners in 
this contest all produced yield of more than 40 bushels to the 
acre. The winner of the Indiana soybean production contest 
produced 42.4 bushels per acre. When the national average 
yield is less than 20 bushels per acre it seems that we have 
much to learn about soybean production.
 “The regional laboratory and the state experiment 
stations are doing considerable work with the production 
of varieties which are higher in oil content than the ones 
now available. I understand there are several lines, of 
which Dr. Hopper will probably tell you in his presentation 
which have been developed and are being considered for 
introduction. Most of you probably know that the University 
of Illinois has introduced the Chief variety. It appears to be 
an extremely high yielder and to have several other desirable 
characteristics. To my knowledge there are no other new 
varieties yet available for distribution.
 “Home economists throughout the nation are for the 
fi rst time emphasizing the value of the edible or vegetable 
varieties of soybeans. Of the large number of inquiries 
that come to my offi ce each day the predominant number 
at the present time are concerned with green soybeans for 
human food. The Iowa Agricultural Experiment Station 
recently issued a new bulletin, No. F-39, entitled ‘Vegetable 
Soybeans.’ While the production varieties will never reach 
the proportion of that of fi eld varieties, we anticipate there 
will be more and more of them used in the home garden each 
year. As we learn to handle and utilize them, and as we make 
plant selections less susceptible to shattering the vegetable 
bean will become a more important factor. During the war 
we will probably see increased emphasis upon vegetable 
soybeans by those who are in charge in the food for victory 
program.
 “I will not attempt to discuss here the research work 
which is being conducted at the Regional Soybean Industrial 
Laboratory at Urbana. Dr. Cartter will appear later in the 
afternoon and will discuss developments there in detail. 
It will suffi ce to say that out of the work which has been 

conducted at the laboratory you will see greatly increased 
usages of soybeans and soybean products in industry. War 
time demands have caused artifi cial stimulation of research 
work and beans will be taking an increasingly important 
part in our war time economy. Not only the oil, but also the 
soybean meal, will be utilized by our war machine.
 “A great amount of interest has been shown in the usage 
of soybean products by the German army. In our December, 
1941 issue we carried a story which was a condensation 
of a German army Soya cookbook which was issued by 
the High Command and furnished to all army cooks. A 
large number of reprints of that article have been made and 
have been given wide spread distribution. Each day we 
receive inquiries concerning it. Many food magazines have 
reprinted it. The New York Public Library has considered it 
signifi cant enough to make micro-fi lm copies for use in their 
institution. The English translation constitutes 108 pages 
of single spaced typed material and is made up of several 
hundred recipes of ‘Pure Soya or Edelsoya’ usage in German 
army diets. Soya fl our is used because of its high protein 
content and because it can be used in many recipes without 
materially effecting the characteristic taste of the food.
 “Our own army high command has made itself 
interested in soybean foods and recently issued specifi cations 
for two army rations utilizing soybean fl our. The constituents 
of type I defense biscuit include soybean fl our and vegetable 
shortening. About 30% by weight of the constituents of 
this biscuit are soybean products. Soybean fl our is also 
being included in U.S. army fi eld ration K. This is a special 
ration for parachute and mobile troops. It is also under 
consideration by the army air corps for storage in planes. It 
is highly imperishable and is intended for conditions where 
access to army fi eld kitchens is impossible. We anticipate 
that there will be further use of soybean fl our and soybean 
oil by our army as they become more acquainted with their 
use and more conscious of their value. Most of the work 
on soybeans is done at the quartermaster corps depot in 
Chicago.
 “Soybean developments in the middlewestern states 
during recent months have been those concerned with 
production. In the all-out effort to insure adequate food 
supplies for ourselves and our allies we have tended to 
overlook the industrial developments. We shall probably 
continue to do so until the conclusion of the war. At that time 
there will be a large number of industrial and commercial 
developments awaiting us to take over the supplies of beans 
now being diverted into war channels. Industrialists are 
working on them–our land grant colleges are working on 
them–research agencies are working on them–the regional 
laboratory is working on them–independent research men, 
chemists and soybean believers are all working feverishly on 
their pet theories on the utilization of the crop.
 “The war has given added stimulus to soybean 
production and that stimulus may cause us some headaches 
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at the conclusion of the war. The national trend of 
developments has been side tracked by artifi cial stimulation. 
It is entirely possible that development in utilization will 
keep pace. We do know that the soybean is here to stay 
and that it is fi lling an increasingly important place in 
middlewestern agriculture.” Address: Secretary, American 
Soybean Assoc., Hudson, Iowa.

326. Science and Culture (Calcutta). 1942. Soya bean in 
infant feeding. 7(11):563-66. May. [19 ref]
• Summary: Contents: Metabolism of infants. Indian 
conditions (pediatric advances, shortage of cow’s milk, 
promise of soya bean milk). Clinical experience with soya 
bean milk (brief review of the literature). Methods of making 
soya bean milk: Raw bean fl our, wet grinding, roasted 
bean fl our, steam processed fl our (Berczeller process for 
Soyolk), soya bean fl our with dried milk (Helen Mckay and 
Yolac), ground soya bean milk (made with groundnuts and 
soya beans). Composition of soya bean milk. Conclusion. 
Address: From the Section of Physiological Hygiene, All-
India Inst. of Hygiene and Public Health, Calcutta.

327. Matagrin, A. 1942. La farine de Soya dans la ration 
alimentaire des adultes [Soy fl our in the food ration of 
adults]. Revue Internationale du Soja 2(13):211-27. July/
Aug. [35 ref. Fre]
• Summary: Contents: Introduction. Arguments in favor 
of a diet based on soy (soyfoods) (7 arguments). Soy fl our: 
its types and advantages. A table shows the nutritional 
composition of four types of soy fl our, including whole soy 
fl our (farine de soya complète, made by the processes of 
Berczeller, Goessel, Horvath, etc.). Soy fl our made from 
soybean cake obtained by pressing. Soy fl our made from 
soybean cake obtained by solvent extraction. And Soyolk. 
Patents on soy fl our. Another table shows the nutritional 
needs of an adult weighing 70 kg, based on whether he is 
physically active or inactive as furnished by various types 
of fl our (soya, wheat, rye, maize, or rice). A third table 
shows the nutrients provided various vegetable and animal 
foods. How to consume soy fl our? In bread or in a military 
ration. Contains an excellent bibliography at the end. 
Address: Technical Adviser of the National Soybean Center 
(Conseiller technique du Centre National du Soya).

328. Halden, W.; Fleischanderl, J. 1943. Zur biologischen 
Bewertung von Sojaprodukten. 1. Mitteilung: Ueber 
Sojakeimung [Biological evaluation of soybean products. 
1. Communication: On soybean sprouting]. Zeitschrift fuer 
Lebensmittel-Untersuchung und -Forschung 86:403-19. 
Nov/Dec. [33 ref. Ger]
Address: Medizinisch-chemischen Institut der Universitaet 
Graz [capital of Styria, Austria].

329. Oberdonau Zeitung (Linz, Austria). 1944. Fuer Bienen 

ist Edel-Soja-Mehl eingelangt [For bees, Edel-Soja meal has 
arrived (Ad)]. 7(29):6. Jan. 30. [Ger]
• Summary: Robert Koblinger, Linz, Promenade 21.

330. Prinz, Martin V.H. 1944. It began in Vienna: The 
dramatic story of soy fl our. Soybean Digest. March. p. 4.

• Summary: Dr. Laszlo Berczeller, a young Viennese 
physiologist, developed a process for making soy fl our by 
which not only the bitter taste was removed, but the fat was 
also prevented from turning rancid. He obtained his fi rst 
patent in 1922. He “wanted his new food adopted at once, 
all over the world. He started bombarding governments, 
scientifi c institutions, prominent men all over Europe, and 
even the League of Nations, with letters and scientifi c papers 
and pamphlets, describing the extraordinary nutritional value 
of the soybean and of his new, durable soy fl our...
 “He found people with money who formed companies 
for manufacturing and selling his soy fl our, fi rst in 
Austria and Hungary, then in Holland, England, Germany, 
Czechoslovakia, and fi nally the United States.”
 “Shortly after Hitler came to power in Germany, 
however, something very signifi cant happened. The huge and 
powerful I.G. Farben-trust, a company which controls most 
of the chemical industry in Germany and was interconnected 
with most of the chemical industry all over the world, 
acquired the license of the Berczeller patents for Germany, 
Austria and possibly some other countries. Nobody seemed 
to pay any particular attention at that time, or to realize what 
this meant.
 “It meant simply and plainly that Hitler was preparing 
for war, and was getting ready on the food front as well as 
on all other fronts. This was made abundantly clear by the 
business policy of the new licensees.” I.G. Farben moved 
slowly and started no huge publicity campaign to create 
a market for the new product. But the company did begin 
promoting the cultivation of soybeans in southeastern 
Europe.
 “Now price was no object. Through an agreement 
between the Hitler government and the governments of 
some of the Balkan countries, particularly Rumania, the I.G. 
Farben-trust undertook to supply machinery and instructors, 
and obtained the exclusive right to purchase the entire crop 
of soybeans. During the following years most of the crop 
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was used for seed and the acreage multiplied every year.”
 So when World War II “broke out, Hitler had a large 
supply of soybeans growing right in his back yard.” The 
supply was large enough to “provide every soldier in his 
armies with suffi cient soy fl our each day to maintain health 
and strength even if he had to go without meat, eggs, and 
dairy products. A special Army Soya Cook Book was issued 
by the German Army High Command, containing hundreds 
of recipes which provide for the addition of soy fl our to 
every dish, from soup to nuts.” The author then reprints a 
long extract from an article published in the Times (London) 
on 23 April 1940, about soybeans and Edelsoja in Germany. 
He notes: “I might remark here that even the name ‘Edelsoja’ 
was invented by Dr. Berczeller. It is an intentional analogy to 
the German words ‘Edelmetall,’ meaning precious metal, and 
‘Edelstein,’ meaning precious stone.”
 Portrait photos show Dr. Berczeller and Dr. Prinz. 
Address: PhD, Omar, Inc., Omar, Nebraska.

331. Soya Foods Ltd. 1944. New soya fl our recipes (Leafl et). 
Hertfordshire, England. 1 p. July 6.
• Summary: Stretching the butter ration: Beat together 2 oz. 
each butter and margarine, 1 heaped dessertspoonful Soya 
Flour, and 2 tablespoons top of Milk [cream]. Store in a cool 
place. Also contains a recipe for a Bakewell Tart.
 Telegrams: Soyolk Elstree. Address: Head offi ce: 
Boreham Holt, Elstree, Herts. [Hertfordshire]. Factory: 
Rickmansworth, Herts, England.

332. Soybean Digest. 1944. Grits and fl akes from the 
industry: Robert Graham, 89, soy fl our pioneer, died in 
Scotland. Aug. p. 15.
• Summary: Robert Graham, age 89, a pioneer in soy fl our 
development, is reported dead in Glasgow, Scotland. “Mr. 
Graham founded the Veda Bread Co. in 1900. His travels 
took him all over the world and led him in America to 
carry on research and marketing work in fl our and bread.” 
In “Austria he introduced soy fl our into a bread named 
‘Manna.’”

333. Smith, A.K. 1945. Debittering soybeans: A list of 
patents for removing the bitter taste from soybeans. Soybean 
Digest. May. p. 25, 26, 28. Also published as USDA Bureau 
of Agricultural and Industrial Chemistry, AIC-73. 9 p. [65 
ref]
• Summary: A very useful list of 65 patents on this subject. 
The patents are divided into U.S. Patents, British Patents 
(12), French Patents (7), German Patents (8), Swiss Patents 
(2), Austrian Patents (3), and Japanese Patents (1). Address: 
Oil and Protein Div., Northern Regional Research Lab., 
Peoria, Illinois.

334. Clinton, Clifford E. 1945. Subsistence feeding. Los 
Angeles, California: Clifton’s. 5 p. Unpublished typescript. 

June 1. 28 cm.
• Summary: “In response to many inquiries regarding ‘Vita-
Meal’ (Multi-Purpose)–the 5¢ meal served at Clifton’s–the 
following information has been prepared.
 “History: Since 1931, in accord with the policy of 
not turning any person away hungry regardless of funds, 
Clifton’s has been serving a subsistence meal, given free to 
those without means of payment. At fi rst this was provided 
in conventional foods at 1¢ per portion. Later a complete 5¢ 
meal was offered consisting of entree (Spanish rice, stew, 
maccaroni dish, etc.), potatoes, vegetable, drink and dessert. 
This was supplemented by a 1¢ meal consisting of rice with 
hot soup and vegetables poured over it. Those without funds 
were given this meal free.
 “In 1943, in line with an expansion program, Clifton’s 
sought the advice of Dr. Henry Borsook, professor of 
Biochemistry at California Institute of Technology, in 
standardizing a formula for a multi-purpose meal which 
should meet the following requirements.
 “1. It must be really palatable, whether served hot or 
cold.
 “2. It should be packageable and keep well over long 
periods without refrigeration.
 “3. It should be practicable for preparation and handling.
 “4. It should provide adequate subsistence for one 
person for one-third of a day with essential vitamin and 
mineral constituents.
 “5. While designed primarily for service from restaurant 
facilities, it should be adaptable for general dispensation 
where facilities are primitive; for use in relief and 
rehabilitation work without reliance on special equipment.
 “6. The cost, including packaging, must be 5¢ or less.
 “7. To avoid monotony in frequent use it should be 
adaptable to combination with small amounts of other food 
and assume the dominant fl avor of added items.
 “8. It must cook easily and quickly.
 “9. It must be readily acceptable to both large and small-
scale cooking.
 “10. It should incur no drain on scarce civilian food 
supplies of the United States if used for overseas relief 
feeding.
 “Dr. Borsook undertook to meet these requirements and 
Clifton’s initially sponsored the research, assisting fi nancially 
and in the establishment of an Experimental Kitchen at the 
Institute presided over by a skilled French cook, Madame 
Soulange [Solange Berczeller].
 “It was concluded that the requirements set up could 
only be met by the use of dehydrated foods, fortifi ed with 
vitamin and mineral concentrates.
 “After the constituents had been generally agreed upon 
and it was placed in service at Clifton’s as ‘Vita-Meal,’ 
the California Dehydrator’s Association joined in the 
sponsorship of the research, broadening its scope to other 
problems of dehydrated foods.
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 “The multi-purpose meal formula was thereupon 
stated in terms of dehydrated components and soy-beans. 
Manufacture was undertaken by F.W. Boltz, Los Angeles 
dehydrator. Mr. Boltz and his staff spent considerable time, 
effort and money in further experimentation improving the 
pre-cooking, processing and combination of the various 
items, developing manufacturing methods and introducing 
the product to prospective large-scale users, public agencies. 
He also was instrumental in making available a plan for 
large-scale production through facilities of other dehydrators 
and food processors throughout the United States.
 “A 20,000 pound trial order was placed by the French 
relief agency in April 1945. It was through Mr. Boltz that the 
meal, prepared by the famous chef of the Omar Khayyam 
restaurant, George Mardikian, was served to delegates to the 
United Nations Conference on International Organization at 
San Francisco.
 “Character of the Multi-Purpose Meal:” Thirteen 
characteristics are listed; they are somewhat different 
from the 10 requirements that Mr. Clinton presented to Dr. 
Borsook. For example: “2. It violates no dietary rule of any 
religious faith.” “7. The food cost is approximately 4¢ per 
meal. 8. Protein base is supplied by soy-bean grits, to which 
are added dehydrated potatoes, cabbage, tomatoes, onions, 
leek, parsley, herbs, salt and pepper.” 12. There is no patent 
on the formula...”
 Preparation. Availability (“F.W. Boltz Corporation, 3614 
Council Street, Los Angeles, California, is the present source 
of the basic product–Multi-Purpose Meal”). Percentage 
composition of Multi-Purpose Meal (Soy grits 68.0%. 
Potatoes 9.0%. Vegetable seasoning and salt 8.6%. Cabbage 
4.5%. Onions 4.5%).
 “Statement from article entitled: ‘A Nutritionally-
Adequate, Low-Cost Multi-Purpose Meal,’ by Dr. Henry 
Borsook, California Institute of Technology, May, 1945.”
 “A combination of legumes and cereal and other 
vegetable proteins can provide the protein equivalent to 
meat or eggs. By adding to this mixture calcium, iron salts 
and certain synthetic vitamins, a vegetable mixture can be 
made which is the nutritional equivalent of meat and dairy 
products at far less cost. The food engineer thus can do more 
than contrive substitutes for certain natural (i.e. unprocessed) 
foods. He can make low cost foods as nutritious as expensive 
foods.”
 “Vita-Meal: As served daily at Clifton’s ‘Vita-Meal’ 
(with Multi-Purpose Meal as its main constituent) contains 
two items:–1. Multi-Purpose Meal, prepared to take out in a 
small carton with a wooden spoon. 2. A dessert wafer. This 
is a chocolate sandwich-type cookie, the fi lling of which 
contains vitamin C, the fugitive vitamin found in leafy 
green vegetables and orange juice, but which is destroyed 
in cooking. This wafer is prepared by a Los Angeles fi rm 
specializing in vitamin preparations.
 “At Clifton’s the dehydrated Multi-Purpose Meal is 

enriched and varied by the addition of vegetable fats, meat, 
fi sh, nuts, cheese and other ingredients. These improve the 
fl avor and give the meal a daily variety as well as raising the 
caloric value.
 “More than 3 million subsistence meals of various 
types have been served at Clifton’s. During the past year of 
service, Multi-Purpose Meal has proven its claim to a place 
in any program for emergency or subsistence feeding.”
 Note: This is the earliest document seen (Dec. 2010) 
concerning Clifford Clinton and his work with Dr. Henry 
Borsook and the development of a highly nutritious, low-
cost food. It is also the earliest document seen (Dec. 2010) 
that lists the ten requirements of the multi-purpose meal 
Dr. Borsook was asked to develop, or that gives its name 
as “Vita-Meal” or “Multi-Purpose Meal.” Address: 618 So. 
Olive St.–648 So. Broadway, Los Angeles, California.

335. Goss, W.H. 1946. German soybean industry. Soybean 
Digest. Sept. p. 24-26. [2 ref]
• Summary: Contents: Introduction. Organization of wartime 
industry. Processing oilseeds. Refi ning edible oils. Flavor 
stability. Soy fl our. Effect of war on oilseed industry.
 “Until comparatively recent years the soybean industry 
was confi ned largely to the Orient, chiefl y Manchuria, yet 
within only three decades it has become fi rmly established 
in the Western World. Since the turn of the century, both 
Germany and the United States have developed mammoth 
industries based upon the processing of soybeans and the 
utilization of the oil and meal. The German development 
preceded our own, however, and much of our technology has 
therefore been borrowed from that country.
 “German ingenuity and industry have gained fame 
in many other lines, and our government felt it desirable 
to learn as much as possible about recent technological 
progress in the Reich by sending investigators to follow the 
conquering armies of the Allies. The author was one of these 
investigators and was sent to Germany shortly after VE day 
to study the soybean industry. This assignment automatically 
included the entire German oilseed processing and oil 
refi ning industries, for it is impossible to consider them 
separately as we would consider the soybean, linseed, and 
cottonseed industries in the United States.
 “The mission was sponsored by the technical industrial 
intelligence committee and entailed approximately 3 months 
of travelling from one end of Germany to the other. During 
that time, nearly all the oilseed mills and edible oil refi neries, 
except those in the Russian zone, were investigated, and a 
series of reports was prepared in which all the intelligence 
obtained has been recorded. These documents were 
originally classed as restricted material by the Joint Chiefs 
of Staffs, but they have since been declassifi ed and are being 
distributed to American industry in various forms by the 
publication board of the U.S. Department of Commerce. A 
private publisher is also assembling them for release as a 
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single book [see Hobart Publishing Co., 1947].
 “The greater part of the investigation was accomplished 
alone, but a part of the time the author was accompanied 
by Dr. K.S. Markley of the Southern Regional Research 
Laboratory, New Orleans, Louisiana, to whom he is indebted 
for the accompanying photographs.
 “Organization of war time industry: Germany has never 
produced large quantities of oilseeds within its borders but, 
instead, has relied upon imports. For this reason, processing 
facilities are concentrated in seaports and on navigable 
waterways. The largest installations are on the Elbe River 
in the Hamburg-Harburg area, which has become famous 
as the world’s greatest oilseed center. These mills processed 
all kinds of oilseeds, and soybeans were one of the most 
important, being obtained largely from Manchuria. The 
same factories, however, also crushed and extracted copra, 
palm-kernels, peanuts, rapeseed, and numerous other seeds, 
frequently in the same equipment. Practically all of these 
raw materials were imported. Nearly all German installations 
for processing oilseeds include facilities for refi ning the oil. 
The refi ned products are then sold to margarine factories 
where they are mixed, usually in the ratio of 60 parts of 
hydrogenated fat to 40 parts of unhardened oil, with other 
ingredients to make margarine. This product is somewhat 
different from the material bearing the same name in this 
country. It is the housewife’s all-purpose fat, used as a 
spread on bread, for frying and cooking, and for many 
other purposes. Practically all the vegetable oil processed 
in northern Germany is so utilized, but in the less populous 
southern districts considerable amounts of liquid oils are 
used in cooking. Only minor amounts have been made into 
products resembling our vegetable shortenings.
 “It is well known that the shortage of edible fats 
contributed greatly to Germany’s defeat in World War I, 
and extensive preparations were therefore made to avert a 
similar scarcity during the recent confl ict. Huge stores were 
accumulated, amounting to more than 600,000 metric tons 
of oil, and these were used sparingly to augment supplies 
obtained from other sources. Considerable quantities were 
captured or were made available through the occupation of 
most of Continental Europe. Also, Germany tried to step up 
its own domestic production, and the growing of rapeseed 
was promoted by subsidizing its production through taxes 
levied on the margarine made from the oil. This crop was 
grown in eastern Germany on land normally used for raising 
wheat, and it was planned that the consequent reduction in 
the production of wheat would be offset by obtaining grain 
from the Ukraine. This plan failed, however, and the result 
was a severe blow to the nation’s food supplies.
 “During the early years of the war the Germans 
imported Manchurian soybeans, as well as peanuts and 
copra, from Russia. Reports circulated in this country that the 
Russian government did not fulfi ll its commitments appear 
to be incorrect, for records of the German oilseed industry 

reveal that every order apparently was fi lled completely 
and on schedule. No soybeans were available for extracting 
oil, however, after 1941. The production of soybeans was 
expanded in Rumania, but the supply obtained from that 
area was only about 60,000 metric tons per year and was not 
processed for oil.
 “Still another source of edible fats was the production of 
synthetic glycerides from carbon monoxide and hydrogen, 
two gases obtained from coal. The amounts actually used 
in foods, however, were quite small. Animal fats, butter, 
and many minor sources of fats and oils all contributed to 
the supply, but food fats were rationed at a very low level 
throughout the war. Toward the end, the supplies became 
so small that the population suffered extreme hardships. 
This serious shortage still exists and, along with scarcities 
in other foods, has held the population on the verge of 
mass starvation. At the time of this investigation, the 
ration allowed each civilian was less than 4 ounces of fats, 
including butter, per week, but even these slender allotments 
could not be obtained by most of the population.
 “Processing oilseeds: German oilseed technology differs 
from that in this country because German mills must handle 
a variety of raw materials. In general, soybeans are processed 
by solvent extraction, by use of both batch and continuous 
types of equipment. Other seeds that contain more oil, are 
usually forepressed by passing them through expellers one 
to three times to reduce the oil content to approximately 15 
percent. The oil remaining in the residue is then extracted 
with solvents. This treatment may seem unusual, but it is 
based upon sound reasoning and is undoubtedly the most 
effi cient method for coping with conditions normally 
encountered in the German industry.
 “German expellers are somewhat different from the 
Anderson expellers and the French screw presses used to 
process soybeans in this country. The German machines 
are primarily high-capacity, low-pressure presses designed 
solely for reducing the oil content of seeds to such an 
extent that the residue can be processed economically by 
solvent extraction. Germans do not use their expellers to 
press soybeans. Hydraulic presses are often employed for 
forepressing some seeds, and sometimes for fi nishing in lieu 
of solvent extraction, but they, too, are not ordinarily used 
for processing soybeans.
 “Extractors for treating soybeans with solvents in 
Germany are of two types, batch and continuous, with the 
batch type predominating. Many well-qualifi ed technologists 
still prefer the batch system because it is cheaper and equally 
effi cient in most respects, and it is somewhat more versatile 
than the continuous systems.
 “Batch extractors are installed in batteries of about 
10 kettles which are fi lled with expeller cake or fl aked 
soybeans through manholes in the top. The charge rests on a 
perforated false bottom, and hot solvent is pumped through 
approximately fi ve of the pots in series. Every few minutes 
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a completely extracted vessel is removed from the line and 
a freshly fi lled one is added, using a sequence of operations 
which affords countercurrent contact between the solids and 
the solvent. The kettles containing the completely extracted 
meal are allowed to drain, and the residual solvent is then 
removed by blowing live steam through the charge while it is 
being churned by one or two large stirring blades attached to 
a central shaft. When free of solvent, the meal is discharged 
through a side door, and the extractor is then refi lled and 
reconnected to the extraction line. Solvent is removed from 
the oil in apparatus quite similar to that used in continuous 
extraction plants both in Germany and in the United States. 
It consists of pre-evaporators for concentrating the miscella, 
followed by stripping columns in which practically all the 
remaining solvent is scrubbed out with steam.” Continued. 
Address: Northern Regional Research Lab., Peoria, Illinois.

336. Goss, W.H. 1946. German soybean industry 
(Continued–Document part III). Soybean Digest. Sept. p. 
24-26. [2 ref]
• Summary: (Continued): “Soy fl our: The production of 
soybeans in the Balkans amounted to about 60,000 metric 
tons per year during the war, and these beans were of 
excellent quality. They were used almost entirely for feed, 
seed, and for making full-fat soy fl our and fl akes. Four 
factories produced fl our and fl akes, all of which were sold to 
the Wehrmacht for use in soups and other foods, and it was 
an important item in the diet of the German soldiers. The 
production amounted to 25,000 to 30,000 metric tons of food 
per year.
 “Edible fl our was manufactured in much the same 
manner as in the United States, by use of the Berczeller 
process for debittering the beans. In at least two of the mills, 
the steaming and subsequent drying of dehulled soybeans 
was effected in an apparatus similar to a stack cooker. The 
product was then ground into fl our, which represented a yield 
of 83% of the original beans. To make fl akes, the seeds were 
debittered without removing the hulls and were then re-
moistened and passed between smooth rolls. In spite of the 
presence of hulls, the product possessed an agreeable fl avor.
 “Effect of war on oilseed industry: The magnitude of 
the destruction of the German oilseed industry caused by 
bombing can be fully appreciated only by actually seeing the 
ruins. A few plants escaped serious damage, but the majority 
have been at least partially destroyed. Many are totally 
wrecked.
 “The condition of the plants in the great oil-milling 
center of Hamburg-Harburg was typical. In this region there 
were four large mills, each processing over 1,000 tons of 
seeds per day and refi ning the resulting oil, and there were 
many smaller mills and margarine factories. Of the four big 
plants, F. Thörl’s Vereinigte Harburger Oelfabriken was the 
least damaged, being possibly 15 to 20% destroyed when 
hostilities ceased. The damage had been more extensive 

at various times during the war, but much of it had been 
repaired. The Harburger Oelwerke Brinckmann [Brinkmann] 
und Mergell was about 50% destroyed.
 “The Hansa-Muhle, which was perhaps the most famous 
soybean mill in the world, was approximately 80% ruined. 
It normally processed 1,000 metric tons of soybeans per 
day, and its facilities and buildings occupied a large tract of 
land in the Hamburg harbor district. Its various buildings 
were destroyed, one by one, in the recurring air raids, but 
the staff always managed to save the extractors and the still 
house. During one raid, it is said that fl aming oil poured 
from ruptured storage tanks and completely surrounded the 
extraction plant, but the fi re was brought under control. In a 
gigantic fi nal raid in March of 1945, however, the still house 
and extraction plant were wrecked by bombs and burned. 
The result is shown in Figure 4.
 “The mill of Noblee und Thorl was probably the largest 
in Germany, if not in the world, and processed well over 
1,000 tons of seeds per day, refi ning all the oils on the 
premises. It reportedly received between 2,000 and 3,000 
bomb hits during the closing months of the war, and Figure 
1 shows some of the resultant wreckage which covers many 
acres along the waterfront. The destruction amounts probably 
to about 95 percent. Many of the buildings have been so 
thoroughly bombed that it is impossible to determine where 
they stood. Figure 2 is a photograph of a plant used for 
extracting soybeans, and Figure 3 is a picture of the remains 
of the Tyca continuous extractor, used by Noblee und Thorl 
for extracting forepressed peanuts and rapeseed.
 “The devastation throughout Germany, including that 
to the soybean and other oilseed mills, is so vast that it is 
impossible to estimate the time which will be required for 
rebuilding. It is certain, however, that many years, perhaps 
generations, must pass before Germany can be restored to the 
position of prominence which it once held in world trade.
 Photos show: (1) Part of the wreckage at the mill 
of Noblee and Thörl. (2) The wreckage of the soybean 
extraction plant at Noblee and Thörl. (3) Wreckage of the 
Tyca continuous extractor used by Noblee and Thörl for 
extracting forepressed peanuts and rapeseed. (4) Wreckage of 
the extraction building at the Hansa-Muehle plant. Address: 
Northern Regional Research Lab., Peoria, Illinois.

337. Brillmayer, Franz A. 1947. Geschichte der Einfuehrung 
der Soja in Oesterreich [History of the introduction of the 
soybean to Austria. I. (Document part)]. In: F.A. Brillmayer. 
1947. Die Kultur der Soja in Oesterreich. Vienna: Scholle-
Verlag. 97 p. See p. 11-14. [Ger]
• Summary: Starting in 1920 again, for the second time, 
Austria promoted the production and utilization of soybeans, 
and with this the impulse for a new “soya wave,” which 
now went all over Europe, was unleashed. Here in Vienna 
a soya industry also began with the production of Edelsoja. 
Assistant Professor Kupelwieser used it to demonstrate the 
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outstanding signifi cance of soya as a protein source, going 
against the then current opinion that soya was primarily 
an oilseed. From my soybean breeding location at Platt in 
Lower Austria, Austrian cultivars spread all over Europe and 
even overseas.
 Why should it not be widely known that valuable 
pioneering work was performed in Austria? The line of 
soybeans bred in Platt went to Poland, the Balkans, to 
Hungary, Belgium, Holland, and Greece, to Turkey, to Persia, 
Canada, England, Germany, Dutch Guiana [later renamed 
Suriname], Hindustan/the Indian Peninsula [Vorderindien, 
incl. India, Sri Lanka, and parts of Pakistan and Burma], 
China, Java, Tanganyika, to French Morocco, and Bessarabia 
[now part of the Moldavian S.S.R. in the USSR]. It was not 
only new breeds of soybeans that spread out from Austria but 
a rekindling of the “soya idea” that had its origin here. This 
led to a change of opinion and the soybean came to be seen 
as a world power factor (Weltmachtfaktor), as is already well 
known today.
 According to Dr. [E.C.] Winkler’s patented process 
for debittering soya, a very modern factory was erected in 
Vienna XX. In it, a part of the oil was expressed, leaving 
a meal with only half its original fat content. Dr. Winkler 
achieved, through prior debittering of the soybeans, an 
excellent food and salad oil that did not need to be further 
refi ned. Also, the production of unrefi ned salad oil from 
Edelsoja originated in Austria.
 History of the introduction of soya to Austria (p. 11): 
On the occasion of the Vienna World Exhibition of 1873, 
Japan exhibited soybeans and awakened a great interest for 
this Asian plant throughout Central Europe. This was mainly 
because of the fact that in the Exhibition attention was 
called to the value of the soybean. The Viennese university 
professor Friedrich Haberlandt took the matter into his 
own hands. Through the agency of the imperial embassy 
/ legation he had the Ministry of Agriculture acquire 20 
soybean samples from Japan and China. The tests were done 
in the warmer provinces of the Monarchy. There were 148 
agronomic trials introduced in Hungary, Dalmatia [a former 
region on the Adriatic coast of what is now Croatia; formerly 
an Austrian crownland], Kärnten [Carinthia, today a state 
in southern Austria bordering on Italy and Yugoslavia], 
Steiermark [Styria, a state in the mountainous part of 
central and southeast Austria], Istrien [Istria, in Slovenia 
since June 1991], and Mähren [Moravia, a region in central 
Czechoslovakia]. In 1877 Haberlandt had already gathered 
so much experience that exact guidance for cultivating 
soybeans could be given. At this time the fi rst composition 
analyses were undertaken, so exact knowledge of the value 
of soybean seeds was obtained. Likewise, through Steuf 
and Wolker, experience was gained in pressing oil from 
the seeds, and selections were undertaken in the Botanical 
Garden at Vienna. The highest yielding types were called 
“Haberlandt” and these fi rst appeared in the seed catalog of 

the great seed company Vilmorin Andrieux & Co. in 1880.
 Haberlandt pointed out the value of the soybean as food 
and recommended a diet of soybeans and potatoes, which 
contained all nutrients necessary for human life. It was also 
recommended that the soybean be incorporated into the 
commissary provisions of the army, and in this process that 
peas in the popular pea sausage ‘Erbswurst’ be partially 
replaced by soybeans.
 At that time, the soybean could not stand on its own. It 
remained strong for a long time in the peasant agriculture of 
Krain [Carniola; now in Slovenia] and Istrien, and served 
as a ‘coffee bean’ (Kaffeebohne) in the preparation of a 
breakfast drink. There were two conditions which stood 
in the way of the spread of soybeans. First, the soybean 
is a foreign food to us. When cooked, it remains hard and 
has an after-taste, an off fl avor that is bitter. The very thin 
layer under the seed coat of the bean is the source of this 
after-taste. In addition, it was said that Asian soyfoods 
have no taste. What is more, there was plenty of food in the 
Monarchy, so there was no need for a new, foreign food.
 The soybean completely disappeared from memory in 
Austria. It was only kept in a few botanical gardens as a 
curiosity.
 In 1920 I began breeding soybean lines with the goal 
of getting ones that would ripen in our climate and give 
reasonable yields. Conditions for soybean culture became 
ripe after World War I due to the general lack of food. My 
starting material was a matchbox full of soybeans that a 
prisoner of war had brought with him from Siberia. After a 
long delay, the solution to the soybean problem was begun 
in Platt in lower Austria, near Zellerndorf in the district of 
Hollabrun. Some of the seeds ripened and in the next year 
those that ripened earliest were selected. In 1924 I was 
able to announce to Dr. Markus Brandl (the top agricultural 
offi cial in the area) that I had a fi eld of soybeans that matured 
in mid-September. Immediately Dr. Fritz Drahorad was sent 
to Platt to inspect and report on the soybean plant. Drahorad 
was the current top ranking agronomic offi cial in Vienna in 
charge of plant cultivation and seed testing (Oberkommissär 
der Bundesanstalt für Pfl anzenbau und Samenprüfung) 
and the assistant to Privy Councillor (Hofrat) Professor 
Dr. Tschermak von Seysenegg, who had been involved 
with soya at Royal College of Agriculture (Hochschule für 
Bodenkultur) in Vienna. He wrote a confi rming report, that a 
good yielding, early maturing variety was now at hand. This 
fi rst domestic variety was small seeded and black. It was 
called Platter SS (Black Seeded) 14.
 Using newspaper articles and a small price list, I 
propagated soybean culture. I pointed out its signifi cance 
as human and animal food, established connections with 
central authorities in China, and exchanged experiences and 
breeding material with research stations in Manchuria. The 
Chinese Eastern Railway soybean station in Harbin, which 
then employed a staff of 20 scientists, published annually a 
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hefty volume with research results dealing with all questions 
of culture, breeding and utilization. In this way, Austria 
received new breeding material from Manchuria–over 80 
soybean varieties. But in Platt they failed to perform up to 
our expectations because of the longer vegetation period.
 Meanwhile, from the small-seeded SS 14 a very large 
seeded strain was selected. In the price list of 1929, eight 
lines appeared, with maturity times ranging from 114 to 128 
days. One thousand seeds weighed 158 to 170 gm. Yields 
steadily improved throughout 1929. In the same year, the 
new varieties of Platt Yellow and Platt Yellow Giant were 
made available in small quantities for research. A table (p. 
14) shows that 100-gm packets of mixed types were sold, 
including many black types and Professor Früwirth’s Black 
Eyebrow, all prefaced by the word ‘Platter.’
 Note: This is the 2nd earliest document seen (Oct. 2007) 
concerning the cultivation of soybeans in Persia [renamed 
Iran in 1935]. Address: Braunsdorf–Vienna, Austria.

338. Goss, Warren H. 1947. Report of investigation of target: 
C.F. Hildebrandt Co., Hamburg (Document part). In: W.H. 
Goss. 1947. The German Oilseed Industry. Washington, DC: 
Hobart Publishing Co. 248 p. See p. 67-69.
• Summary: Contents: “Offi cial description of target: 
Hovestrasse 53, Hamburg. Period of investigation: 8-9 Aug. 
1945. Names of participants in investigation: W.H. Goss. 
Names of persons interviewed: Director Franke. Presentation 
of intelligence obtained:
 “I. General: The C.F. Hildebrandt Co. is primarily a wet-
process corn miller, producing corn starch and hydrolyzing 
it to glucose. It reportedly has also produced most of the soy 
fl our used by the Wehrmacht [united armed forces of Nazi 
Germany from 1935 to 1946. It consisted of the Heer (army), 
the Kriegsmarine (navy) and the Luftwaffe (air force)].
 “II. Starch and Glucose: The starch plant has been 
completely destroyed, but some of the hydrolyzing 
equipment is operable and is being used to make glucose 
from potato starch. The starch is made in another plant, the 
location and ownership of which were not ascertained, and 
is produced by the disintegration of the potatoes followed by 
a settling operation. The yield of starch was said to be 18%, 
based on the wet potatoes.
 “Glucose is produced by acid hydrolysis of the starch, 
and a product known as ‘Mytose’ is made by a malt 
hydrolysis. The plant makes its own malt from potato starch. 
The capacity for making sugar is 28 tons per day of either 
glucose or Mytose, the same equipment being used for 
both. The management hopes to rebuild the plant, installing 
equipment for both wet and dry milling of corn.
 “III. Production of Soy Flour: According to Director 
Franke, only 3 fi rms in greater Germany made edible soy 
fl our and fl akes during the war. The C.F. Hildebrandt Co. 
made 55% of the total production in its Hamburg plant 6 to 
7% at its factory in Vorsvelde, near Braunschweig. Another 

25% was produced in Vienna by the Wiener Edelsoja 
Gesellschaft, an I.G. subsidiary; and about 17% was made 
by the Neue Edelsoja Gesellschaft in Hamburg. Time did not 
permit visiting any of the other plants except that last-named, 
but it had been completely destroyed. All efforts to locate the 
director, Dr. Weis, or any of his associates were futile. The 
capacity was said to be 15 tons of fl our per day.
 “The Hildebrandt plant in Hamburg has been destroyed, 
but much of the equipment has been saved. It was impossible 
to inspect it without greatly delaying the investigation, for it 
was in storage and not readily accessible. The capacity was 
50 tons of fl our per day and represented an 83% yield of full-
fat fl our. The beans were cleaned, dehulled, and then heated 
in an apparatus similar to a stack cooker which reduced the 
moisture content by 4 to 5%. The plant usually made fl our, 
for which the debittered beans were ground without further 
treatment, but for making fl akes they were remoistened and 
passed between smooth rolls. Although complete details of 
the treatment could not be ascertained readily, it was obvious 
that the method used is simply the Berczeller process and not 
radically different from that employed in the U.S.
 “At Vorsvelde, only fl akes are produced, and they are 
made from the whole bean without dehulling. The yield in 
this case is 98%, and the capacity is about 6 tons of fl akes 
per day. At this plant, the beans are roasted in addition to the 
drying treatment.
 “The Hildebrandt plants operated on Manchurian 
beans as long as they were available and then processed 
the European crop until the factories were destroyed in 
November, 1944. The European beans came from Rumania, 
Bulgaria, Hungary, and the Ukraine. The total production 
was about 60,000 tons per year, practically all of which was 
used for manufacturing edible fl our. The fl our was all sold to 
the army.”

339. Brillmayer, Franz Anton. 1947. Die Bedeutung der 
Soja fuer die Ernaehrung Oesterreichs [The signifi cance of 
the soybean for the nutrition of Austria]. Vienna, Austria: 
Wilhelm Frick Verlag. 103 p. Illust. 21 cm. [Ger]
• Summary: Contents: 1. Austria’s food situation: The 
country cannot feed itself. 2. The human organism as a 
motor (with certain fuel / nutritional / food needs). 3. How 
do we feed ourselves? How to grow enough food when the 
percentage of agricultural land is constantly shrinking. 4. The 
soybean (Die Soja) as a nutritional factor: The soybean is 
the most concentrated foodstuff, and is also called “meatless 
meat.” Comparison of the nutritional value of soybeans with 
animal products. Protein and fat.
 5. Soya in our kitchen: 20 years ago the use of soya in 
Austria was promoted in the form of Edelsojamehl (Edelsoja 
fl our), made largely from foreign-grown soybeans. Products 
now made from soya (dry egg substitute, soybean paste 
(Sojabrei), soya nuts, soya almonds, cocoa, coffee {the last 
3 are roasted}). Debittering of soybeans (Sojaentbitterung). 
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How does one cook with soya? Green vegetable soybeans 
(Gruene Sojakoerner; similar to green peas in the pods), 
soy sprouts, soya tea. Soybean recipes for 6 people by Frau 
Friedl Brillmayer (17 pages of Austrian-style recipes).
 6. Soybean production in Austria and the possibilities 
for its expansion: Statistics on increase in planted hectares 
and number of growers from 1937-1944. 7. Possibilities for 
industrial uses of soybeans. 8. Soya as a fodder plant: Green 
fodder, hay, silage, ground soybeans (Sojapfl anzenmehl), 
straw and chaff, soybean cake and extracted meal, industrial 
waste. 9. The effect on agriculture, the nutrition of the 
people, and maintenance of their good health: Measures 
needed for gaining acceptance and success in Austria.
 Pages 68-73: The soybean pioneer in Austria was 
Prof. Friedrich Haberlandt of Vienna, starting in 1878. His 
interest in the signifi cance and relevance of soya for Austria 
was inspired by the Chinese booth at the Vienna World 
Exhibition (Wiener Weltausstellung). In the following years 
he worked successfully to introduce the plant and make it 
better known. On the basis of extensive variety trials, he 
confi rmed his hypothesis, that the soybean would do well 
wherever maize (corn) would ripen. At that time, however, 
the soybean varieties used did not ripen as early as today’s 
varieties especially bred for spring maturity, and because of 
this the main areas where trials were conducted lay in south 
Hungary, Croatia [before 1991 a republic of Yugoslavia; the 
capital is Zagreb], and Dalmatia [a region on the Adriatic 
coast of Yugoslavia, and a former Austrian crownland].
 Haberlandt’s varieties ripened too late to be grown in 
the area that is today Austria. And since the Monarchy had 
enough food, the soybean soon disappeared and came to be 
forgotten.
 In 1920 in Austria, after a long pause, the fi rst soya 
acclimatized in Austria was planted. Once again soybean 
production began in this country.
 Starting in 1921 Prof. Dr. Drahorad and I 
began cooperative work at Platt in lower Austria 
(Niederoesterreich). The varieties we used were adapted over 
a number of years using strict selection processes. Then in 
the following years we initiated preliminary trials in all the 
Austrian provinces (Bundeslaendern).
 In 1929 the fi rst soybean exposition was held in the 
banquet hall of the country villa at Linz (Landhaus in 
Linz), sponsored by the Austrian Department of Agriculture 
(Landwirtschaftskammer), and there were already more 
than 100 samples exhibited, all from upper Austria 
(Oberoesterreich).
 Up until 1937 about 1,400 farmers in Austria were 
registered, part of them grew soybeans experimentally and 
part of them expanded their production area year after year.
 But there was no ready market. The soybean was so 
cheap on the world market, that its production in Austria was 
not profi table. The world market price dropped to its lowest 
level in 1933, £6.07 sterling per tonne! The unassuming and 

easily satisfi ed Chinese peasant could produce soybeans so 
cheaply that the nutritional value of a kg of meat cost 5 times 
as that from a kilogram of soya...
 The Viennese soybean industry that existed at the time 
using primarily imported soybeans, decided to support and 
buy Austrian-grown soybeans and voluntarily paid the higher 
price. Nevertheless, because of the low world market price, 
the possibilities for sale were at hand, but the price offered 
no incentive to expand soybean acreage.
 Contrary to this was the promotion I did for soya as 
being excellent fodder, and defatted soybean meal soon came 
to be widely used in this way.
 Thus did the soybean breeding work, with fi nancial 
support, start again. We then succeeded in moving our Platt 
breeding operation partially to foreign countries, to Voorburg 
in Holland, to St. Sylvain d’Anjou in France, and to 
Casablanca in Morocco. On a modest scale, soybeans grown 
in Austria could also be exported. Also several large batches 
were dispatched. So to Turkey and Greece, to Dobruja [a 
region now in southeast Romania and northeast Bulgaria], to 
Persia, Holland, and France, and a shipment of 15,000 kg of 
Platter gelben Riesen to Morocco.
 In 1937 the Austrian soybean growers formed a “Soya 
Ring” (Sojaring) in order to better represent their position 
as a solid organization. Soon new soybean breeding places 
developed, and from them came new varieties: the Angerner 
and the Wolfsthaler. The Soya Ring continues to expand.
 During World War II, I.G. Farben had large areas planted 
to soya in Romania, Bulgaria, and Yugoslavia. This total area 
reached a peak of about 150,000 hectares in 1942.
 In 1937 in Austria, only 16 farms (Betriebe) grew 68.14 
hectares yielding 83,521 kg of soybeans (1,226 kg/ha). 
In 1940 this increased to 315 farms growing 1,526.99 ha 
yielding 957,809 kg of soybeans (627 kg/ha). In 1944 868 
farmers grew a record 2,461.17 ha of soybeans (production 
not given for 1944). The four main growing areas, in 
descending order of number of hectares grown in 1944, 
are: Lower Austria and Burgenland 1,311.67, Kaernten and 
Steiermark 71.54, Vienna 46.27, and Upper Austria 1.24. 
The climate in Austria varies widely from region to region. 
Production is measured in units of Doppelzentner (dz); 1 
Doppelzentner = 100 kg. In 1943 the best yield in one region 
was 28.00 dz/ha (2800 kg/ha or 41.6 bu/acre) in Lower 
Austria. The best yields per region rose from 2,100 kg/ha in 
1937 to 2,800 kg/ha in 1943, both in Lower Austria.
 Figures: (1) Austria is 25.2% cultivated land, 27% 
grassland, 37.3% forests, and 10.5% unproductive (p. 4). (2) 
Area in Austria used to grow: Wheat 12%. Rye 17%. Barley 
8%, Oats 13%, Potatoes 10%. Beets 3%. Sugar beets 1.8%. 
Gardens 4.5%, Vineyards 1.8% (p. 6). (3) Graph shows 
Austrian domestic-production + imports of wheat, rye, 
barley, oats, maize, and potatoes (p. 7). (4) Food needs (in 
million dollars): Cereals 120. Swine 60. Cattle 15. Flour 12. 
Coffee, tea & semi-tropical fruit 35. Fruit 20. Vegetables 10. 
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Beer 10. Poultry 10. Rice 8. Oil 5 (p. 11).
 (4) Photosynthesis drives the human motor (p. 13). 
(5) The human motor needs carbohydrates and protein. (5) 
Austrian population in 1875 was 61% rural, 33% towns, 6% 
cities; in 1900 46% rural, 28% towns; 16% cities; 1925 was 
36% rural, 37% towns, 27% cities (p. 25). (6) In 1942 about 
150,000 ha of soybeans were planted in southern Europe. In 
the USA it was 1,389,000 ha in 1940, 3,960,000 ha in 1941 
and 5,660,000 ha in 1942.
 (7) Composition of the soybean shown graphically (p. 
33). (8-9) The many different foods that can be made from 
the soybean (p. 44 & 67).
 (10) Increase in soybean cultivation area and production 
of the Soya Ring (Sojaring) (in hectares) from 1937-1944 (p. 
72-73; see above). (11) Industrial products that can be made 
from the soybean (p. 83).
 Photos: (1) A single soybean plant, with pods, of the 
Austrian breed Platter 458 (p. 30). (2) Austrian soybean 
varieties being raised in the Platt breeding nursery and 
several experiments are underway (p. 69). (3) Trials with 
varieties, row width, and time of planting in Casablanca, 
Morocco. Two white house (one having two stories) are 
visible behind the fi elds of soybeans (p. 70).
 (4) A soybean purifi cation and drying facility. The next 
step will be to process the soybeans into soy oil and soybean 
meal at the factory of Dr. Winkler & Co. in Vienna, XII, 
in the year 1946. (5) Making soybean silage (p. 77). (6) A 
soybean debittering apparatus (p. 78).
 (7) Hydraulic presses with which part of the oil is 
pressed from the soybeans. (8) Lehmann milling machinery. 
(9) Soybean cleaning equipment; an aspirator (p. 81).
 (10) One of the large soybean meal warehouses in which 
is meal is stored in sacks. (11) Round, pressed soybean 
cakes. Half of the oil remains in the cakes and, after milling, 
ends up in the meal (p. 82). (12) High-growing fodder 
soybeans, suited for making hay or silage. A smiling lady 
with two long braids, holding up a rake in her right hand, 
stands waist-deep in the tall plants (p. 88).
 (13) Soybean plant-meal (Soja-Pfl anzenmehl, slightly 
enlarged) (p. 90). Address: Austria.

340. Fritzsche, Curt. 1947. Die Sojabohne: Anbau und 
Verwertung [The soybean: Cultivation and utilization]. 
Lueneburg [near Hamburg], Germany: Metta Kinau Verlag 
Nachf. 48 p. Series: Kurzschriften fuer Landwirtschaft, 
Gartenbau und Siedlung. 11. [Ger]
• Summary: Contents: Introduction. 1. Origin of the soybean 
(in Asia and Europe, including the work of Haberlandt in 
central Europe, plus instructions for making Chinese-style 
chiang, soy sauce, and tofu). 2. Description of the soybean. 
3. The culture of the soybean. 4. Diseases and enemies of 
the soybean. 5. The economic signifi cance of the soybean: 
As a food, as an oilseed, and in applied science/industry. 6. 
Advantages of the soybean: For the farmer, for the economy. 

7. Effect of soybean culture on the national diet. 8. Tested 
recipes for the household. Conclusion. Address: Friedersdorf 
& Berlin.

341. Radwansky, Andor (pseudonym of Dr. A. Medriczky). 
1947. Der “Gelbe Gottessegen,” die Sojabohne im Haushalt 
und Kleingarten [The “golden blessing,” the soybean in 
home and garden]. Murnau (near Munich): Verlag Sebastian 
Lux. 31 p. Series: Die kleine Reihe, 4. 17 cm. [21 ref. Ger]
• Summary: Contents: Foreword. 1. Soybeans and nutrition. 
2. What does the soybean look like? 3. The soybean–
commercial products (Edelsoja whole soya fl our, soy fl akes, 
soy oil, soy margarine, soy lecithin, soymilk and tofu [these 
were once made by a German fi rm in Frankfurt], soy sauce, 
Worcestershire sauce, soy chocolate and cocoa). 4. Soybeans 
in the household (incl. the above commercial products plus 
soy coffee, soy sprouts). 5. Growing soybeans on farms and 
in home gardens. Hope for the founding the “Society of 
Soybean Producers and Friends of Soya” (Gesellschaft der 
Soja-Anbauer und Sojafreunde). 6. The different methods of 
soybean production. Growing soybeans in a small garden.
 On page 15 the author uses the term “Sojaspeisen” 
to refer to soyfoods. On page 17 he uses the term 
“Gruenbonen” to refer to green vegetable soybeans. Address: 
Herwegstr. 5, Stuttgart, Germany.

342. Pusey, Edna M. 1948. Letters to the editor: Behalf of 
Dr. Berczeller. Soybean Digest. July. p. 9.
• Summary: “A few days ago I had the opportunity to 
talk with Dr. Berczeller personally. I had not seen him for 
many months. He is in bed and very weak and nervous, and 
sometimes incoherent. He complained of the food in the 
hospital, and I surely wish it were possible for the American 
Soybean Association to send him CARE packages regularly. 
Since at present we have no CARE packages available in 
Paris, we are quite worried about our inability to supply his 
needs for extra food... We still have about $40 of the last 
$100 sent Dr. Berczeller from America. When this sum is 
exhausted, we will not have very much possibility of helping 
him fi nancially, unless we take money from our individual 
services funds.” Address: Quaker International Center, 17, 
rue N. D. des Champs, Paris.

343. Buck, Pearl S. 1949. Mr. Clinton stops starvation: By 
inventing a 3-cent meal, a Californian spearheads man’s fi ght 
against hunger. United Nations World 3(12):25-28. Dec.
• Summary: About Clifford E. Clinton, Meals for Millions, 
and Multi-Purpose Food. “It was H.G. Wells, I think, who 
said that all the world’s progress, throughout human history, 
has come from the work done by strangely few persons.” 
Clifford Clinton was born in Berkeley, California, in 1900, 
the eldest of 9 children. His parents were both devout 
Christians and active in the Salvation Army. They went to 
China and set up their personal mission there. Clifford went 
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too and saw abundance and starvation. In the middle of his 
high school life in America his mother died; he left school 
and went into the restaurant business with his father. At 
age 25 he was manager of all six of his father’s fl ourishing 
cafeterias. Two years later, with two of his relatives, 
he bought his father out and set up his own company, 
the Clinton Co., Inc. Today he has become a successful 
businessman. “The marvel is that all this success has been 
achieved in the most impractical and even preposterous 
fashion. Clinton believes in the Golden Rule to such an 
extent that he actually practices it...
 “In 1931 when he opened his Pacifi c Seas Cafeteria, 
Clifton’s, in Los Angeles, a motto was printed on each meal 
check. It read: ‘Regardless of the amount of this check our 
cashier will cheerfully accept whatever you wish to pay 
or you may dine free.’ In spite of prophesies of failure, the 
cafeteria prospered. More than 100,000,000 meals have been 
served under this policy and more than 4,000,000 guests 
have paid what they could or dined free. Approximately 
1% of the guests ‘pay what they wish,’ that is less or more 
(usually less) than their check. Those who ‘dine free unless 
delighted’–that is, pay nothing at all constitute about 1/10th 
of 1%.
 One of Clinton’s dreams is to see that everyone in the 
world is well fed and well nourished. Not satisfi ed with his 
5-cent meal, he set out to develop a 3-cent meal. “He enlisted 
the interest of a fi rst-rate scientist, Dr. Henry Borsook, of 
the California Institute of Technology, who volunteered his 
services, to help. Dr. Borsook took the soybean, that prime 
source of protein for so many millions in Asia, and from 
it he developed by very simple means a food which when 
produced in quantity costs only three cents for a hearty and 
nourishing meal... He engaged the interest of an expert, 
Madame Soulange Berczeller, to season his three-cent meal.”
 “To extend its values to a hungry world, Clifford 
Clinton set up, in 1946, the non-profi t Meals for Millions 
Foundation, ‘dedicated to the prevention of starvation.’ He 
and a few of his business associates each pledged $10,000 
to launch the Foundation. Headquarters were donated at 648 
South Broadway in Los Angeles.”
 “Gifts and membership fees have made it possible to 
distribute more than 15,000,000 meals of Multi-Purpose 
Food through relief agencies operating in more than 60 
countries.”

344. Soybean Digest. 1950. Appeal for help for soy fl our 
inventor. Jan. p. 24.
• Summary: “An appeal for aid for Dr. Ladislaus Berczeller, 
noted Hungarian scientist, who pioneered the development 
of soy fl our, comes to the offi ce of the American Soybean 
Association from the American Friends Service Committee 
[Quakers]. Dr. Berczeller is in ill health and confi ned to his 
bed in a Paris hospital where he is dependent on relief funds 
for his welfare. Since there are huge numbers of refugees in 

France public funds are not able to maintain him on more 
than a bare subsistence level.
 “It is ironic that the man who invented soy fl our that 
now plays so large a part in the relief of want should now 
himself be in want... Your contributions should be sent 
to American Friends Service Committee, 20 S. 12th St., 
Philadelphia 7, Pennsylvania.”

345. Addor, Arnaldo A. 1953. Farinha de soja: Tecnica 
de preparacao e remocao de seu mau gosto e aroma [Soy 
fl our: Technique for its preparation and removal of its poor 
fl avor and aroma]. Boletim de Agricultura, Departmento de 
Producao Vegetal (Belo Horizonte) 2(1/2):70-71. Feb. [1 ref. 
Por]
• Summary: Discusses the work of L. Berczeller, plus 
various patents. Address: Quimico Industrial, Brazil.

346. Bening, W. 1953. Soy fl our and milk powder in Europe. 
I. Soybean Digest. Feb. p. 18-19. See also Part II. March, p. 
20-21. Part III. April, p. 20.
• Summary: Discusses the pioneering work with soya done 
by six Europeans:
 “A. Urbeanu was a medical doctor in Bucharest, 
Rumania, at the beginning of the 20th century. From his 
work with countless patients he came to the conclusion that 
insuffi cient nutrition was the reason for the backwardness 
of his nation; that lack of protein was the cause of the 
nationwide lack of energy, the poor labor output and low 
living standard. He decided that the manufacture of palatable 
cheap protein foods from home-grown soybeans could raise 
his people’s living standards and place his beloved Rumania 
among the civilized nations.
 “In 1905 Urbeanu published the fi rst Rumanian booklet 
on soya. It recommended the bean for systematic fortifi cation 
of the national diet. He emphasized that the Rumanian 
farmer did not have more than half of the daily protein 
requirement. He pointed out that the composition of the 
mature soybean is very similar to that of foods of animal 
origin, and therefore can well fi ll this gap in the diet.
 “Urbeanu’s publication was the fi rst suggestion of a 
complete soya project in Europe that included growing and 
processing the bean to make its fats and proteins available 
for human nutrition. Little attention was paid to it. Its ideas 
were too strange. Maybe the lack of suitable varieties and of 
experience in breeding and growing as well as processing 
soybeans contributed to the failure.
 “Thirty years later the Rumanian government 
successfully developed a large-scale soybean-growing 
program, for export. Preliminary tests were made in 
Rumanian hospitals to cure diseases caused by protein 
defi ciencies. Political events smashed this project before 
the crop became extensive enough so that part of it could be 
consumed at home.
 “Urbeanu was undoubtedly infl uenced by Friedrich 
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Haberlandt’s booklet [sic, book], Die Sojabohne. Haberlandt, 
an Austrian botanist, was the real founder of soybean work in 
Europe.
 “He noticed the soybeans at the Vienna World 
Exhibition in 1873, and procured seed there for planting in 
test plots at the High School for Soil Cultivation in Vienna. 
The seed consisted of 19 varieties from China, Japan, Tunis, 
and Transcaucasia–one each from the latter two countries.
 “Some of the plots were successful. Haberlandt soon 
had co-workers growing soybeans widely in Europe. By 
1877 there were 144 soybean test plots in addition to those in 
Vienna. They were scattered from the Puszta in Hungary to 
the Atlantic Coast, and from the Baltic to the Adriatic Sea.
 “Haberlandt died in 1878 and with him his work–except 
for his book with its continuing infl uence on work with 
soybeans in Europe; and some of the beans that he had 
distributed. In recent years French soybean literature has 
referred to varieties in Spain that were called “Haberlanda” 
by the producers there. Haberlandt cooperated with Heck the 
physiologist to study the usability of the soybean for human 
food. They developed a potato-soya dish that their families 
and professor-friends ate with relish. Haberlandt wrote in his 
book that “this combination offers to those who have to save 
on food, the content of nitrogenous nutrients that are needed 
in the diet...”
 “Laszlo Berczeller was a doctor in Budapest, Hungary, 
some 20 years after Urbeanu. Like Urbeanu he was driven 
by his experience with his medical practice to seek better 
protein nutrition for the people.
 “By that time soybeans were grown, to a small extent 
at least, in his country, also Serbia, and other parts of the 
former Austrian Empire. They may have been the offspring 
of Haberlandt’s seeds.
 Berczeller learned “how to remove the disagreeable taste 
of the raw bean. He discovered the principle of combined 
moisture and heat treatment to make the bean and its 
products palatable. And he became known as the discoverer 
of soy fl our.
 “But his discovery remained in the primitive stage 
until Austrian, German, French, and other factories began 
to process the bean commercially to produce full-fat and 
defatted soy fl our, grits and fl akes for human consumption.
 “Urbeanu and Berczeller set two of the fi rst signposts 
for the long road on which the soybean is still moving to 
become a staple ingredient in the daily diet of Europe. Both 
men clearly saw decades ago the central problem of modern 
European nutrition. Both worked in and for two of the 
unfortunate nations that are now blocked from participation 
in the progress and welfare of the free world. It is a sobering 
question whether the fascists and bolsheviks would have 
been able to swallow the two countries if Urbeanu and 
Berczeller had been listened to by their contemporaries. 
Both men worked hard to assure regular protein at low cost 
for everybody. Their aim was to strengthen resistance to 

contagious diseases, and also to those modern epidemics that 
we call political radicalism.
 4. “Paris was the scene of another remarkable soybean 
play. Li You Ying [Li Yuying], famous Chinese soya 
specialist, and Dr. L. Grandvoinnet started a factory in 
Paris and invaded the famed ‘Cuisine Francaise’ with soya 
products of Chinese style, such as tofu, miso, soy milk, soy 
sauce, and so on. Great was their enthusiasm and greater still 
the failure. More extreme opposites can hardly be imagined 
than the French and Chinese tastes. There was only one 
product of their promotion that eventually conquered the 
market. It is shoju [shoyu; Japanese soy sauce], the tasty, 
spicy, delicious soy sauce. Li You Ying and Grandvoinnet 
also left traces in European soya history, in the form of 
a book. It was published in 1912 and was an excellent 
monograph. It could not fail to interest other people who 
were at work on the same problem.”
 A small photo shows Dr. Berczeller reading a book at a 
desk.

347. McCay, Clive M. 1953. Appeal for Berczeller. Soybean 
Digest. May. p. 31.
• Summary: “To the editor: On Easter Sunday Prof. F. 
Verzar of the University of Basel invited my wife and me to 
accompany him in visiting a former Hungarian scientist now 
confi ned in a French mental hospital with several hundreds 
of foreign insane.
 “Much to my surprise the patient proved to be L. 
Berczeller whose name I have known for years because of 
his pioneer work in developing methods for the manufacture 
of soy fl our. He has been bedridden for nearly two years and 
imagines himself to be kept in this mental hospital so that 
others can steal his secrets for making improved forms of soy 
fl our.
 “His whole conversation centered on the problem of 
how to make available to every person in the world 50 grams 
of soy products daily. He believes this would end all wars 
because men would then have enough protein. He told me 
that his extensive library had long since been lost and he 
knew nothing of the whereabouts of the 10,000 volumes that 
he formerly owned.
 “He lies in a clean ward but is surrounded by 30 other 
patients who must use the one toilet about 25 feet from his 
bed. The other patients were quiet during our visit because 
it was noon and they were eating dishes of soup and huge 
chunks of dark wheat bread,
 “Today Berczeller lies buried in the hospital but there 
is one bright spot in the picture. He has two friends who 
have been working for months to get him moved to a better 
situation where he would be surrounded by more rational 
patients. One of these friends is a Jesuit priest and the other 
is a Protestant professor. Berczeller himself is Jewish.
 “Professor Verzar has asked me if I thought anyone 
in the soy industry would be willing to contribute toward 
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housing Berczeller in a private hospital in Switzerland. He 
says this can be done for about $5 per day.
 “I told him that I was very pessimistic about any 
altruism from the soy industry since I had long worked with 
their products and had never had the slightest assistance 
from them. I told him I believed this industry even lacked 
self-enlightened interest but that I would be glad to present 
this picture for publication in the Soybean Digest. Possibly 
there might be someone in the industry who may feel some 
indebtedness for the advances made by Berczeller.”
 Editor’s note: “Dr. McCay was instrumental in 
developing the well-known ‘Triple Rich’ high protein loaf 
[which was fortifi ed with soy fl our]. Dr. Berczeller is often 
called the discoverer of soy fl our. Several years ago the 
Digest made appeals to our readers in his behalf, also 
personal appeals were made to the many people in the 
soybean industry. As a result a substantial sum of money was 
placed at Dr. Berczeller’s disposal. That it was not enough to 
relieve his need is obvious from Dr. McCay’s letter. We will 
see that any further contributions are sent to the people in 
charge.–Editor.” Address: Prof. of nutrition, Cornell Univ., 
Ithaca, New York.

348. Product Name:  [Nurupan (Whole Soy Flour)].
Manufacturer’s Name:  Edelsoja GmbH.
Manufacturer’s Address:  Hamburg, West Germany.
Date of Introduction:  1955.
New Product–Documentation:  Schade. 1955. Molkerei- 
und Käserei-Zeitung. 6(49):1758-59. “[Nurupan–Antioxidant 
and emulsifi er for ice cream].” Ad in Food Processing (UK). 
1985. p. 35. “Natural baking improvers from soyabeans.” 
Soya Bluebook. 1986. p. 84. “Nurapan” is probably a 
misspelling of Nurupan. Soya Bluebook. 1994. p. 56. Soya 
Bluebook Plus. 1995. p. 82. “Nurupan (toasted full-fat soy 
fl our, debittered, microfi ne milled).”

349. Black, H. 1958. Die Sojabohne–Ein 
Hauptnahrungsmittel der Zukunft [The soybean–A major 
food for the future]. Ernaehrungs-Umschau 5(2):33-34. 
March/April. [Ger]
• Summary: A photo shows soybeans in a spoon, on a plate, 
and in a can, labeled Edelsoja–GmbH, No. 97/37. The article 
states that Edelsoja is a full-fat, debittered soy fl our (ein 
vollfettes, intbittertes Sojamehl).
 A map of the world shows the major soybean producing 
countries. A black circle next to each is proportional in area 

to the soybean production of that country. The three main 
producers are (1) USA. (2) Manchuria. (3) China. Address: 
PhD, Bonn, West Germany.

350. Edelsoja GmbH. 1959. Sojabohnen, Edelsoja-Puder 
[Soybeans, and Edelsoja powder (Ad)]. Ernaehrungs-
Umschau 6(3):85. May/June. [Ger]
• Summary: This company sells soybeans for the production 
of soymilk, soya quark (Sojaquark = [tofu]), and soy sprouts. 
It also sells Edelsoja powder, ready for use in cooking. Direct 
delivery or via distributors. Telegram address: Edelsoja.
 Note 1. This is the 2nd earliest German-language 
document seen (June 2016) that uses the word Sojaquark to 
refer to tofu (one of two documents).
 Note 2. What company is making these Edelsoja 
products and how did the get the right to use that name? 
Laszlo Berczeller is no longer living; he died on 14 Nov. 
1955 in Switzerland. Address: Duesseldorf 1, Birkenstrasse 
41, Postfach 8004, Germany. Phone: 66 34 61.

351. Kring, W. 1959. Sojamilch und Sojaquark: Der Mixer 
erschliesst ostasiatische Sojagerichte [Soymilk and tofu: 
The electric blender opens new opportunities for East Asian 
soybean dishes]. Ernaehrungs-Umschau 6(3):86-87. May/
June. [Ger]
• Summary: Contents: Introduction. Fresh soymilk for every 
household. Acidophilus-soymilk (Sojaquark). Tofu.
 Tables show: (1) Nutritional composition of soymilk 
(Sojamilch). (2) Nutritional composition of tofu (Sojaquark; 
Tofu).
 Note: This is the 2nd earliest German-language 
document seen (June 2016) that uses the word Sojaquark to 
refer to tofu (one of two documents).
 Photos show: (1) Edelsoja-GmbH soybeans 
(Sojabohnen) No. 97/57. (2) From the soybean to soymilk. 
(3) An electric blender; an appliance which can be used 
to transform soaked soybeans into soymilk at home. The 
soymilk can then be made into chocolate pudding or vanilla 
sauce. (4) Soymilk with a little vinegar added as a curding 
agent. After pressing the resulting Quark does not taste sour 
at all. (5) After it is pressed in a linen sack, Sojaquark / Tofu 
is known as the meat without bones (Fleisch ohne Knochen). 
Address: PhD, Duesseldorf, West Germany.

352. Arnould, Francis. 1960. La vie et l’oeuvre du Dr. 
Berczeller et le soja alimentaire [The life and works of Dr. 
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Berczeller and soyfoods]. Revue d’Histoire de la Medecine 
Hebraique 13(4):153-68. Dec. [Fre]
• Summary: Note: This is the best biography seen of Dr. L. 
Berczeller. It is also the earliest French-language document 
seen that uses the term “le soja alimentaire” in the title to 
mean “soyfoods.”
 Contents: 1. Introduction: Dr. Berczeller. Our 
relationship with Dr. Berczeller. His diffi culties. His place of 
burial. The divisions of this paper. Remarks.
 II. Soya as a food: The composition of soya. Nutritional 
problems in using soya. The Berczeller process. Related 
technical questions. Matters of medical interest. Cuisine. 
Practical advantages.
 III. The big questions and projects: The problem of 
protein nutrition worldwide. Statistical and econometric 
studies. The International Laboratory for Nutrition. New 
protein foods.
 IV. The life of Dr. Berczeller: Documents and testimony. 
Chronological resume. Dr. Berczeller in France. The attitude 
of C.N.R.S. (Centre Nationale de la Recherche Scientifi que = 
National Center for Scientifi c Research). The Quakers. At the 
Maison de Santé in Saint-Maurice.
 V. Dr. Berczeller’s character / personality: A remarkable 
personality. Curiosity. His publications. Biometrics. The 
general organization of the sciences. International affairs. His 
Jewish origins and his former wife, Mme. Selma Berczeller. 
In Great Britain. His rights in Germany. Collaborators and 
friends.
 Dr. Laszlo Berczeller, a Hungarian biochemist and 
physician, of Jewish origin, was born in Budapest in about 
1885. He died at the Maison de Santé Nationale de Saint-
Maurice, near Paris, in 1955 [Nov. 14]. In 1922 Berczeller 
discovered a physico-chemical process for treating the 
soybean (Haricot de Soja) which permitted the introduction 
of this legume, very rich in high-quality protein, into the 
foods of the western world. He dedicated his entire life to 
this great question and he must be considered as one of the 
principal scientifi c founders–perhaps the main founder–of 
the soyfoods industry (de l’industrie du soja alimentaire). 
He was also a pioneer in the statistical and quantitative study 
of the agricultural and food economy of various countries. 
He wanted to treat the problem of world protein shortages 
scientifi cally, and in its fullness.
 In 1932 Dr. Berczeller asked us [the author] to present 
his works to various scientifi c organizations. One of the 
principal objectives of the development of food uses of the 
soybean would be the introduction of 5% soy fl our into the 
bread of the French army. Since that time we have kept in 
close touch with him. In 1939-40 we studied with him the 
questions about soy for the CNRS (Centre Nationale de 
la Recherche Scientifi que) [a very prestigious and serious 
organization in France] and the military commissariat 
(Intendance Militaire). In 1945 we took up these questions 
again. We are familiar only with those activities of Dr. 

Berczeller’s which pertained to France, so we have been able 
to give only a partial account of his life. Hopefully this will 
inspire others to write the complete story of his life.
 Dr. Berczeller encountered many human diffi culties in 
his work of developing soy fl our. He had to undergo very 
severe battles for his patents, being victorious before 1934 in 
Central Europe and in Germany. But he lost his rights to this 
process in Great Britain, the Netherlands, and the USA. At 
that point his name and his scientifi c titles were practically 
smothered by his industrial adversaries who, by now, had 
become very powerful. He died completely unknown. He 
received a temporary burial at the cemetery of Saint-Maurice 
near Paris until 17 November 1960. The author is working 
to get him a decent place of burial by contacting people 
worldwide. That is one purpose of this article.
 II. Soya as a food: The light toxicity of soybeans has 
been the main cause of the numerous setbacks suffered 
by soyfoods in Europe, for example in the British army in 
1917. In 1922 Dr. Berczeller discovered a physico-chemical 
process, based on the action of steam and temperature, which 
resolved in one stroke all of the diffi culties: toxicity, fl avor, 
taste, digestibility, stability / storage life, etc. He perfected 
this process in the following year up until 1936.
 The author then lists 11 European (British, Austrian, 
French) and U.S. patents concerning soybeans issued to 
Berczeller from 1921 to 1932. We have cited each separately.
 Worn out by sterile fi ghts over patents, he did not 
publish his later discoveries [for improving soy fl our 
processing] but kept them secret.
 He studied and resolved a number of technical problems 
connected with soy fl our production: Special milling 
techniques, nutritional studies, studies on the psychology 
of fl avor, utilization of by-products, and non-food uses of 
soy proteins (especially adhesives). He launched factories 
for the production of this fl our in Hungary, Germany, the 
Netherlands, Great Britain, etc.
 He was interest in medical uses of soy fl our, which he 
found to be excellent for growing infants, and diabetics. Prof. 
Gounelle of Val-de-Grace showed in 1944 that 1 kg of soy 
fl our will cause an undernourished person to gain about 1 kg 
in weight. These medical advantages were known for a long 
time but because of the diffi culties in using soya as food, 
they were not carefully studied until Berczeller’s soy fl our 
became available.
 For ‘Kwashiorkor,” the modern name for symptoms 
and syndromes of undernutrition in warm climates / tropical 
countries he had a direct and complete remedy: use of the 
soybean and soyfoods. Berczeller understood this as early as 
1932, and perhaps even before that.
 For soya to be used rapidly and on a large scale, it must 
be included directly in commonly used foods. Berczeller 
studied methodically European foods adapted to soy fl our. 
With the help of specialists he developed recipes for many 
food items and dishes. Most of these recipes could be made 
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into industrial / commercial food products such as bread, 
biscuits, macaroni, chocolate, pastries, tidbits, sausages, 
soups, sauces, mustard, etc.
 His sales and marketing organization in Berlin, “Edel 
Soja” (Noble Soya) was supplying such products as early 
as 1932 and perhaps even before. Their excellent quality 
was recognized by all. The American food industry 
supplied them in large quantities, and since World War 
II, worldwide. Continued. Address: Former student of the 
Ecole Polytechnique, Engineer of Roads and Bridges, retired 
(Ingénieur des Ponts et Chaussées, E.R.).

353. Arnould, Francis. 1960. La vie et l’oeuvre du Dr. 
Berczeller et le soja alimentaire [The life and works of Dr. 
Berczeller and soyfoods (Continued–Document part II)]. 
Revue d’Histoire de la Medecine Hebraique 13(4):153-68. 
Dec. [Fre]
• Summary: Continued from page 159: Soy fl our has 
numerous practical advantages. It adds stability and shelf life 
to breads. Containing very little water, it is lightweight and 
easy to transport. It is extremely versatile, for use in many 
foods and dishes. It also has special uses, in war provisions 
and relief foods for refugees. Because of its light weight and 
nutritional density, it was used as a foodstuff by German 
skydivers / parachutists.
 III. The big questions and projects: Berczeller was 
interested in the problem of world protein shortages. 
Germany had long had a serious defi ciency of protein and 
fat, which could be corrected by soy. Germany imported 
about 1 million tons of soybeans before the war, and these 
soybeans were largely treated by the Berczeller process–
which was a triumph. Russia experienced grave famines 
in about 1926, as well as at other times. So Russia turned 
to the soybean and cultivated it on large expanses of land. 
Dr. Berczeller traveled to Russia in about 1927 to create a 
modern soya industry there. North Africa and black Africa 
suffer from undernutrition and protein malnutrition. Soybean 
cultivation and a soyfoods industry would offer a solution to 
the problems of the entire continent.
 In 1936 the Maharaja of Baroda [Maharaja Sayajirao 
Gaekwad III] understood well India’s protein problem and 
had a book published on soya by Indian physicians. But 
they ignored the decisive progress made by Berczeller, so 
they were not able to develop utilization of soya that was 
properly treated. Berczeller was thinking as early as 1932 
that introducing the food use of soya to India would be the 
main human goal of his life.
 Even before 1932 Dr. Berczeller saw–at an early 
date–the great question of world protein supply and 
undernutrition. He studied the problem of the balance of 
nutrition and food in Germany scientifi cally. In 1932, Dr. 
Berczeller met F. Arnould because he took interest in the 
general econometric studies done by F. Arnould; this became 
the basis of their relationship [thus F. Arnould seems to have 

been an economist]. Thus Dr. Berczeller was a pioneer or 
precursor in the fi eld of agricultural and food econometrics.
 He was very interested in various international 
organizations. He foresaw the need for an organization 
or international laboratory for the study of nutrition and 
food. From 1932 he told us that he would like to donate his 
fortune–which was very large–to such an organization.
 His ideas and goals were a perfect match with those 
of existing organizations, the International Institute of 
Agriculture (Rome) before 1939, and the Food and 
Agriculture Organization [FAO] after World War II. 
Particular circumstances–and perhaps even occult 
occurrences–impeded the development of his works under 
this normal framework. He was interested in new protein 
sources, such as yeasts, and in the synthesis of amino acids 
and even poly-peptides.
 IV. The life of Dr. Berczeller: Documents and personal 
accounts (p. 161):
 We know directly about only one part of his life and 
work–just the general and broad events, and only a fraction 
of the details.
 We would like to gather the documents, accounts, 
opinions,–and even critiques–from the many people who 
knew him. By indicating specifi c events from his very active 
life, we hope to make it easier to search for complementary 
elements and encourage those who knew him to add what 
they know.
 First, we will fi rst sum up these events in chronological 
order.
 Chronological summary: Dr. Berczeller told us that he 
got the idea to study soybeans (le soja) in 1912 following a 
soy dinner (dîner au soja) at the Japanese embassy in Berlin.
 He was indisposed, with a headache. The slight toxicity 
of the soybean struck him as a very important question.
 He already specialized in nutrition, and during the war 
of 1914-18, had served as an expert to the Austro-Hungarian 
government. However, he had studied many other subjects 
with the Austro-Hungarian scientifi c general staff.
 Around 1918-1920, he worked in the laboratory of Dr. 
Wassermann studying blood proteins.
 It was around 1921-1922 that he invented his soybean-
processing process. He received help from the laboratories 
at Skoda Works in Czechoslovakia (today’s Czech Republic 
and Slovakia).
 In about 1924, Winston Churchill published articles in 
favor of soyfoods (soja alimentaire) in The Times. A soy 
dinner was held by the British Empire League in London, 
with Mr. Churchill in attendance.
 In 1926, Dr. Berczeller went to Russia to organize the 
soybean industry; there he was named Honorary General of 
the Red Army (Général honoraire de l’Armée Rouge). He 
returned to Russia in 1930.
 In Germany, his patents were used by Hansa Muehle, a 
large oil mill in Hamburg. His products based on soy fl our-
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based (à base de farine de soja) were sold by the Edel Soja 
company in Berlin.
 In England, soy fl our was produced by the Soyolk 
company in Rickmansworth, near London. However, a 
legal battle (procès) ensued between the company and Dr. 
Berczeller. He lost this lawsuit around 1930.
 A soy fl our factory was also built in Holland.
 Dr. Berczeller fi rst proposed introducing soy fl our 
into the human diet to the French government as early as 
1929. We repeated these proposals at the Quai d’Orsay 
[headquarters of the French government] in 1932 in the 
company of Dr. Berczeller.
 To promote the introduction of soy fl our into the diets 
of large organized groups of people, and armies in particular, 
Berczeller went to see the highest offi cials, including Joseph 
Stalin, Benito Mussolini, Miss Dorothy Thompson, and 
President Franklin D. Roosevelt’s secretary [Marguerite 
LeHand].
 From 1929 to 1939, Dr. Berczeller traveled extensively 
in Europe to study nutrition on site: in Romania, Bulgaria, 
Yugoslavia, Italy, Portugal, etc. He often stayed in Great 
Britain, where he studied the countries of the British Empire.
 Dr. Berczeller in France: In 1932, Dr. Berczeller 
asked us to present his work on soybeans in France, but 
the agricultural situation was not conducive to using his 
developments. France was in the midst of an agricultural 
overproduction crisis, with too much wheat, too much meat, 
too much milk, etc.
 Lieutenant-Colonel Bruère, head of the Laboratory of 
Substances Supply Offi ces (Laboratoire des Substances de 
l’Intendance) saw that this was an important proposition, but 
said to us, “You will not be successful now, but keep this fi le 
and reopen it when the war breaks out.” His prediction was 
fulfi lled. In October 1939, we asked the applied National 
Center for Scientifi c Research (Centre National de la 
Recherche Scientifi que, CNRS) to invite Dr. Berczeller to 
come to France. He arrived in Paris via Geneva, with an 
introduction from the secretary general of the League of 
Nations, Mr. Aveline [sic, probably Joseph Avenol].
 We worked in Toulouse in 1939-1940 for a soybean-
growing program in the south of France, while Dr. Berczeller 
studied the introduction of soybeans into army nutrition in 
Paris, at the CNRS.
 However, in June 1940, the defeat [of France by 
Germany] interrupted our work. Dr. Berczeller retreated to 
Toulouse.
 After the Armistice, soy fl our could have been of great 
use in France to feed children. We could have had some 
shipped from the United States, but this was impeded by 
human and political complications.
 Dr. Berczeller left for Marseilles, and we lost touch with 
him. But we found him again in Paris, after the Liberation 
[spring 1945]. We then tried to have soy fl our shipped from 
the United States in 1945, to feed the deported persons 

returning from the German camps. Unbelievable blunders 
made by state offi cials thwarted our efforts. Many Liberty 
Ships loaded with soybeans came to France, but people did 
not know how to process these products. In the end, they 
were fed to pigs.
 The attitude of CNRS: Dr. Berczeller met with all 
kinds of diffi culties in France after the Liberation. Ruined, 
unappreciated, poorly received, old and ill, he eventually 
lost his stability and was no longer able to conduct his very 
complex and delicate affairs and studies.
 He was hospitalized at Lariboisière Hospital (Hôpital 
Lariboisière), and then sent to various psychiatric hospitals.
 The CNRS played a serious role in Dr. Berczeller’s 
unfortunate demise, through its misunderstanding and the 
false information it disseminated. A whole book could be 
written about Dr. Berczeller’s misadventures in the French 
scientifi c community.
 The Quakers: In July 1940, we presented Dr. Berczeller 
to the Quaker Aid Service, which had a branch in Toulouse.
 With them, we were to study the importation of soyfoods 
(aliments au soja) for children, which were produced in 
America.
 Dr. Berczeller remained in contact with them, and the 
Quakers helped him a great deal. They sent for conclusive 
information from America that supported his position. 
They went to the Presidency of the Council (Présidence du 
Conseil) in France to ask for justice, but without success.
 At the Saint-Maurice Mental Home (Maison de Santé 
de Saint-Maurice): In 1952, Professor Veznar from Zurich 
was able to obtain a place for Berczeller in the Saint-
Maurice National Mental Home. The head doctor of this 
establishment, Professor H. Baruk, was very devoted to his 
care. But he could not halt the progression of an already very 
advanced heart disease. Dr. Berczeller died in Saint-Maurice 
on 14 November 1955.
 Note: Translated by Elise Kruidenier, Seattle, 
Washington. And by Martine Liguori, Walnut Creek, 
California. Continued. Address: Former student of the Ecole 
Polytechnique, Engineer of Roads and Bridges, retired 
(Ingénieur des Ponts et Chaussées, E.R.).

354. Arnould, Francis. 1960. La vie et l’oeuvre du Dr. 
Berczeller et le soja alimentaire [The life and works of Dr. 
Berczeller and soyfoods (Continued–Document part III)]. 
Revue d’Histoire de la Medecine Hebraique 13(4):153-68. 
Dec. [Fre]
• Summary: Continued from page 164.
 Dr. Berczeller’s character–Interest in his character: Dr. 
Berczeller was certainly very noteworthy, both intellectually 
and morally. His ambitious program for the scientifi c 
study of protein foods and the general food economy was 
a projection of this personality on the social reality of the 
whole world.
 He achieved success in this fi eld from a scientifi c and 
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technical, as well as a practical perspective. Concerning the 
future, he was very forward-thinking and discerning. He 
acted as a sort of hero and prophet for today’s immense crisis 
of underfed and underdeveloped countries, while providing 
one of the scientifi c keys to solve it.
 We therefore feel that his life’s story and personality 
are of interest those who engage with these great modern 
questions.
 Curiosity: Dr. Berczeller’s knowledge was very broad, 
not only in fi elds related to his specialty, but also in many 
great human concerns such as history, politics and art. His 
curiosity was insatiable. He read a great deal, and very 
quickly. In addition to Hungarian, he spoke German, English 
and also French, but with some diffi culty.
 His publications: We have a list of titles of articles and 
other documents published by Dr. Berczeller (around 280), 
but it would be too long to add to this article. As a sample, 
we will add a photo of the fi rst page of this list, indicating 
the titles of the scientifi c reviews in which these articles 
are located. Until around 1923, he conducted research in 
biochemistry, and more specifi cally on blood, proteins, 
colloids, the Wassermann reaction, cell sedimentation, 
oxidation phenomena, etc. Then, he devoted himself 
primarily to the topic of soybeans. However, he produced 
many other studies, inventions and invention projects that 
were not published.
 Biometrics: Dr. Berczeller was interested in broad 
scientifi c questions. As early as 1932, he foresaw the 
development of biometric methods, even though he was not 
a mathematician. He encouraged us down this path of study, 
which was still in its infancy.
 Furthermore, all of his research in agricultural and 
nutritional geography was guided by these general scientifi c 
ideas. It logically led to agricultural econometrics.
 The general organization of the sciences: The 
great disorder of the modern sciences was clear to Dr. 
Berczeller, and he worked towards possible solutions. He 
also studied documentation problems and documentology. 
He introduced us to Paul Otlet, president of the Brussels 
International Bibliography Institute (Institut International de 
Bibliographie de Bruxelles).
 In 1940, he was still saying that he would like to have 
the time and opportunity to write a book on these general 
concerns and the views he had formed on them.
 The great generality and scope of his thoughts seemed to 
us to be one of his most valuable characteristics. It was what 
led him to address and prevail over this immense problem of 
world nutrition.
 International business: As we have already mentioned, 
Dr. Berczeller was very interested in international business 
and international organizations. He explained his ideas on 
these topics to us in 1932, when he was in London. At that 
time, London was the center of worldwide trade and ties with 
the underdeveloped countries of Asia and Africa.

 Up until the end, he retained a strong faith in the 
possibilities of international organizations and the potential 
of an international perspective over that of individual states.
 Jewish origins: When Dr. Berczeller withdrew to 
Toulouse in June 1940, at the time of the Armistice, we 
learned that he was of Jewish origins, from a wealthy family 
of Jewish doctors and hospital benefactors from Budapest. 
Up until then, we had not been aware of this. In 1934, Dr. 
Berczeller had to separate from his wife, Mme. Selma 
Berczeller, who was a German Aryan and pro-Nazi.
 Berczeller never spoke of his Judaism. He seemed more 
drawn towards Protestantism. But we saw that, during the 
war period, he maintained a keen sense of his origins.
 In Great Britain: We met with Dr. Berczeller in London 
at the “Individuality Bookshop,” a small bookshop for 
British Conservative Party propaganda.
 Berczeller lived in London for a long time. He liked the 
British lifestyle, its institutions and its liberalism. In 1932, 
he was in contact with many members of the Conservative 
Party, which was considering a European food policy. To 
us, he seemed very close intellectually to the great Jews 
who did so much in the 19th and 20th centuries for the 
British Empire: Lord Beaconsfi eld (Benjamin Disraeli), 
Lord Reading (Rufus Isaacs), Sir Philip Sassoon, Sir Oswald 
[Alfred?] Mond, etc.
 He could also be compared to David Lublin, a Polish 
Jew who made his fortune in the United States and then, in 
1902, founded the International Institute of Agriculture in 
Rome with Italian King Victor-Emmanuel.
 His rights in Germany: In 1947, Dr. Berczeller told 
us that he held considerable patent rights for soybean-
processing processes in Germany. He estimated they were 
worth fi ve million pounds sterling. Hitler had completely 
dispossessed him of them. But after Hitler’s fall, it was 
possible for him to reclaim these rights in full as a Jew.
 He searched in Paris for lawyers to uphold these rights, 
but to no avail.
 Because he was single and without children, he wanted 
to donate his fortune to his project of an International 
Laboratory of Nutrition (Laboratoire International de 
Nutrition).
 We have no proof of this very considerable fact. His 
mental state was such that we are not sure of the statements 
he made, and we remain cautious about this. However, Dr. 
Berczeller always told us the truth when he was in good 
health. It is very possible that this assertion about his very 
large fortune was true.
 Collaborators and friends: Dr. Berczeller worked or 
communicated with a great number of people in various 
countries.
 We will provide a short list of some of them, but many 
of these people have passed away.
 We will also indicate the various institutions with which 
he worked. These institutions contain people who knew him.
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 List of organizations and people with whom Dr. 
Berczeller was in contact:
 Budapest: University of Budapest (where he was a 
professor). Royal Hungarian Institute of Chemistry. Professor 
Alfred Savecker [Schwicker?]. Budapest experiment station 
of veterinarian physiology–Dr. Stephan Weiser.
 Vienna: Food Institute of Vienna–Victor F.A. Richter. 
Institute of Physiology–Pr. A. Durig and Dr. H. Wastl. 
Institute of Pharmacology: Prof. Wasicky, Dean: Ernest 
Kupelweiser [sic, Kupelwieser], Prof. Zederbauer, 
Dr. Hugo Glaser, Dr. Harnish, Dr. H. Prinz, Dr. Alfred 
Schneiker [Schwicker?], Frau Herta Spring–president 
of the Federal Austrian Women’s Associations (Bundes 
Oesterreichische Frauen vereine). Frau Olga Hess, director 
of the Federal College for Economic Women’s Occupations 
(Bundeslehranstalt für wirtschaftlicher Frauenberufe). 
Dr. Leopold Mall, director of the Imperial Institute for the 
Welfare of Mothers and Infants (Reichsanstalt für Mutter 
und Saeuglingsfürsoge). P. Frankfurter, expert in baking.
 Prague: Prof. D. Stoklasa, Prof. Mayerhoffer, Skoda 
Works.
 British Empire: Royal Empire Society–Miss Eddie A. 
Hornibrook. John Freud, physiologist at University College, 
Cork, Ireland. Prof. I.R. Parsons, Prof. of Medical Research, 
McGill University Clinic, Montreal [Quebec], Canada.
 We have the solemn duty, made more pleasant by 
the sentiments of an old friendship, to contribute to the 
biography of this scholarly doctor and biochemist, and to 
attempt to revive his great, little-known fi gure. Through the 
goodwill of those with ties to the history of medicine, he can 
be given posthumous justice.
 Note: Translated by Elise Kruidenier, Seattle, 
Washington. Address: Former student of the Ecole 
Polytechnique, Engineer of Roads and Bridges, retired 
(Ingénieur des Ponts et Chaussées, E.R.).

355. Page, R.F. 1962. Re: Early history of Soya Flour 
Manufacturing Co. Ltd. Letter to Elwood E. Richards at 
Fearn Soya Foods, 1206 North 31st Ave., Melrose Park, 
Illinois, Aug. 29. 2 p. Typed, with signature on letterhead.
• Summary: “We in Soya Foods Ltd. had no knowledge of 
Dr. Fearn amongst our own records. Our parent company, 
Messrs. Spillers Ltd. looked back through their records, 
and I am enclosing a brief summary of the Soya Flour 
Manufacturing Co. Ltd., which was fi nally dissolved on 27 
Oct. 1942.” The company was purchased by Messrs. Spillers 
Ltd. Note: The telegram code is “Soyolk.” Directors are 
N.A.H. Kitchener, and R.F. Page.
 “Soya Flour Manufacturing Co. Ltd.: This private 
limited company was formed on 21 Sept. 1928 with an 
authorised capital of £5,000, of which £2,000 each was 
allotted to J.C. Ferree and C.J. Ferree, both described as 
Rubber Merchants of Dutch Nationality. They, with Dr. Hans 
Pick, an Austrian analytical chemist of Vienna, formed the 

original board.
 The following is handwritten in pen: “Berzelsius [sic, 
Berczeller] of Austria (?) started fi rst soybean process.”
 “The authorized capital was increased in April 1929 
to £10,000, and in March 1930 to £25,000. In the return 
dated 31st December, 1930 the name of Dr. C.E. Fearn, 
18 Talbot Road, London. W.2., appears as a director, 
apparently in place of Dr. Pick. In a subsequent document 
Dr. Fearn, a doctor of medicine, was described as ‘Technical 
Manager,’ but his address was given as 523 East Sixteenth 
Street, Brooklyn, New York, U.S.A. He had been allotted 
100 shares, but by 31st December, 1931 his name has 
disappeared from the list of directors, which then comprised 
only the two Ferree brothers, each holding 9,000 shares.
 “The Registered Offi ce was moved in June 1932 to 
Springwell Flour Factory, Springwell Lane, Rickmansworth, 
Herts, and a series of First Debentures began to be 
issued, totalling £2,500 eventually. By October 1932 a 
fi rm of chartered accountants D.C. Evans of 44 Gresham 
Street, E.C.2. were appointed Receiver and Manager for 
the Debenture Holders, and on 12th December, 1932 a 
Compulsory Winding-up Order was made on the petition 
of Southgate Brokerage Co. Inc. of Norfolk, Virginia, 
U.S.A. J.R. Stephens of 4 London Wall Avenue, E.C.2., 
was appointed liquidator and fi led annual accounts of the 
progress of the liquidation. The Receiver and Manager for 
the Debenture holders ceased to act on 14th October, 1935, 
and the company was fi nally dissolved on the 27th October, 
1942.” Address: Director, Soya Foods Ltd., Colonial House, 
30/34 Mincing Lane, London, E.C. 3, England. Phone: 
Mansion House 9052/3.

356. Vorwohl, Geunther. 1966. Die mikroskopische Bild der 
Pollenersatzmittel und des Sediments von Futterteigen [The 
microscopic view of pollen substitutes and the sediment 
of candies]. Zeitschrift fuer Bienenforschung 8(7):222-28. 
April. [3 ref. Ger]
• Summary: Among the soy-based pollen substitutes 
described and analyzed are: 1. Sojapoll extra, Edelsoja-
Gesellschaft, Hamburg. 2. Vollsojamehl, Imkerselbsthilfe 
Oppenau. 6. Sojapyl, Export Koospol, Praha, CSSR 
[Prague, Czechoslovakia]. 9. Biopoll C. Englert, Kitzingen. 
Address: Aus der Landesanstalt fuer Bienenkunde, Stuttgart-
Hohenheim [Germany].

357. Fischer, R.W. 1967. The use of soy in food products. 
Soybean Digest. May. p. 29, 31-32, 35-36, 38.
• Summary: An excellent overview, with considerable 
history. Contents: Introduction. Grisly hand of hunger. 
Soybean oil. Oriental soy foods. Soy fl our and grits (with a 
good history of Berczeller, A.E. Staley, Shellabarger, Allied 
Mills, J.R. Short Milling Co. and Wytase). Isolates and 
concentrates. The war years (during and immediately after 
World War II, soy fl our and grits come to be widely disliked). 
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New products and know-how.
 “Oriental soy foods:... In the Orient soybeans have, for 
centuries, played an important part in human diets as soy 
milk for infants, shoyu, or soy sauce as we call it, miso, tofu, 
tempeh, kinako, natto, yuba, etc.”
 “Isolates and concentrates: In the mid-1930’s processes 
for further refi ning the protein factors of soy began to 
appear. The fi rst 70% soy protein concentrate was turned 
out by Mead Johnson Co. using the Bonato process of 
sulfur dioxide and sulfurous acid extraction, but was 
discontinued for lack of adequate markets for the product. 
In 1936 the Glidden Co. began working on the production 
of an isolated protein [90-100% protein] from extracted soy 
fl akes for industrial uses. Glidden, as a major manufacturer 
of resin, wanted the isolate as a stabilizer for the resin used 
in sizing paper to provide wet strength. By 1939 Glidden 
was producing an enzyme hydrolyzed isolated protein 
to be used with egg albumen for its whipping capacity 
in producing food toppings... Over the years soy protein 
isolates have found their greatest application in the industrial 
fi eld, particularly as paper coatings for high gloss products 
that are used to reproduce various colors in the printing 
processes. Because of their lower fi ber content, greater 
dispersibility and high moisture retaining properties, soy 
protein concentrates and isolates have both found their major 
food application in the meat fi eld serving the same functional 
purposes as mentioned above for soy fl our, but with overall 
superior performance. During the past 2 years, as the world’s 
milk surplus has disappeared, demand for these products has 
increased sharply as replacements for both industrial and 
edible caseins.
 “Soy protein isolates have also found some limited 
use at low levels in dairy-type products such as mellorine, 
in the dry synthetic coffee creams or ‘coffee whiteners,’ in 
a number of the whipped topping or whipped-cream-type 
products which are sold in pressurized cans, in icings and in 
other whipped foods where a light, fl uffy structure is desired.
 “Once again it is to be noted that most of the technology 
for producing the various soy protein products was worked 
out some years ago, and their nutritional values were well 
known and repeatedly reverifi ed in tests with both animals 
and humans.
 “The War Years: During and immediately after World 
War II, when the specter of hunger and malnutrition stalked 
the continent of Europe as well as the underdeveloped 
countries of the world, a great deal of emphasis was given to 
the use of soy protein products to meet the food crisis over 
there and to ease the pinch of rationing here at home. Some 
of the products were successful. Most of them were not, 
and the reasons for both the successes and failures deserve 
attention in the light of our new position in the World War on 
Hunger.
 “The net effect of these war feeding programs was 
illustrated by Howard Roach from a press conference he held 

in England in the early 1960’s as president of the Soybean 
Council of America. One of the reporters said to him, ‘Mr. 
Roach, the best thing you could do to encourage the use of 
soy in Great Britain would be to change its name.’
 “’Why?’ asked Mr. Roach.
 “’Because,’ said the newsman, ‘during the war you 
shipped us a lot of soybean fl our which went into our 
breakfast sausage. It started out all right, with a little soy and 
a lot of sausage. Then the sausage makers found they could 
include a lot of soy and less pork and increase their profi ts. 
Before they got through, we could scarcely eat the bloody 
things, and no Englishman has liked any food with the name 
soy in it since.’ This, of course, was no fault of the soy fl our’ 
manufacturer or of the U.S. government.
 “Up and down Europe you could hear hundreds of 
stories of the same kind: soy fl our rotting on the docks 
because no one knew how to use it. Bad-fl avored soy fl our 
and grits. Soy fl our with brown specks in it–no doubt 
from the hilum. of the bean, but undistinguishable from 
contamination. Soy fl our that made the bread loaves smaller, 
or the bread darker, or changed the fl avor and so on and on.
 “What went wrong? A lot of things. I’ll mention only a 
few:
 “1–At that time many companies were in the business 
of producing soy fl our and grits. Some, in an attempt to 
get more business, began to ship merchandise that met the 
chemical specifi cations of the government purchase orders, 
but fell short in fl avor, structure and other organoleptic 
characteristics required to make good foods.
 “2–Many otherwise good products were misapplied 
for lack of knowledge at the other end of the line–or in 
the rush to ship a product regardless of its intended use. 
As one company executive put it, ‘The idea of making a 
product that related to anything went down the drain.’ Fully 
toasted products were used where the less cooked products 
should have been employed–and vice versa. Soy fl our was 
used where soy grits were indicated and, again, vice versa. 
As in the case of the English sausages, soy products were 
incorporated at too high a level, with disastrous results to 
the end products. You can misuse any good product–just as 
you can burn a steak. In the hodgepodge, the idea of soy as a 
good nutritious food was set back for 2 decades or more.
 “3–Some blended products were formulated from 
political considerations rather than sound food technology. 
For example, a soup base for use in school lunches was 
formulated from one-third soy fl our, one-third peanut fl our 
and one-third cottonseed fl our. This formula was fostered 
by the respective commodity groups who wanted part of the 
war-foods bonanza. The three commodity groups were all 
happy. The product was terrible. I know. I ate some of it.
 “In the midst of all the hubbub, the voices of competent 
food technologists and marketing specialists could be 
heard–crying in the wilderness: ‘Stop this nonsense. Study 
the tastes and food customs of the people. Tailor the soy 
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ingredients to the accustomed food. Show them how they 
should be used.’ But to no avail.
 “Some excellent products were produced and shipped 
and found ready acceptance. I remember one in particular–a 
pea legume soup containing 20% soy, 60% pea fl our and 
5% dried milk with some other ingredients. It was good. 
Soy fl our in canned pork sausage which kept the fat from 
separating out during autoclaving also helped produce a 
better product, but on the whole we learned too late that it is 
not enough to satisfy a man’s hunger if we do not also satisfy 
his palate. In the intervening years the number of companies 
producing soy fl our for human consumption in the United 
States has diminished from several dozen in the middle 
1940’s to only three or four today.”
 A photo shows cans of Worthington Choplets, Soyameat 
(3 varieties), and Numete–all made from spun soy protein 
fi bers. Address: Soypro International Inc.

358. Zeitschrift fuer Bienenforschung. 1967. Tagung der 
Arbeitsgemeinschaft der Institute fuer Bienenforschung am 
21. und 22. 10. 1966 im Bieneninstitut Mayen [Meeting of 
the study group of the Institute for Bee Research on 21-22 
Oct. 1966 at the Bee Institute, Mayen]. 9(2):88-95. May. 
[Ger]
• Summary: Bees have been successfully reared without 
pollen, for 3 generations, using only soy fl our (Sojamehl) (p. 
92).

359. Edelsoja-Gesellschaft m.b.H. & Co. K.G. 1971. 
Verfahren zur Herstellung von Sojamehl [Process for 
manufacture of soy fl our]. German Patent 2,106,624. Feb. 
12. 7 p. Issued 31 Aug. 1972. [Ger]
• Summary: Preparation of soya meal by mechanically 
grinding soya beans and mixing the product with an excess 
(4:1) of e.g. water, milk, wine, fruit juice etc., and then 
rapidly removing the liquid, with heating, causing explosive 
vapourisation of the liquid absorbed in the soya particles, and 
thus reducing the particles to approximately 20 microns in 
size.
 The inventor has asked not to be named (Antrag auf 
Nichtnennung). The original inventor, Dr. Laszlo Berczeller, 
who died in 1955.
 Soy is mentioned 40 times in this patent in the 
forms “Sojamehl” (soy fl our), “Sojabohnen” (soybeans), 
“Sojakerne” (soybean seeds), “Sojabohnenteilchen” (small 
soybean pieces), “Soja” (soya), “Sojabrei” (soy paste). 
Address: Birkenstrasse 41, 4000 Dusseldorf [Germany].

360. Chamberlain, Ernest R. 1971. Re: History of the Meals 
for Millions Foundation and of Multi-Purpose Food. Letter 
to Mr. H. Jayasena, Surfriders Hotel, 1700 Ocean Ave., Santa 
Monica, California, April 23. 4 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “I sort of ‘promised’ you that I would write a 

history of the Meals for Millions Foundation and the MPF 
concept’s origin... since I am perhaps the only one left 
qualifi ed (by personal participation) to do so... [I] I have 
done considerable preparatory work among the voluminous 
fi les which Florence [Rose] rescued in 1964.” Starts with a 
few defi nitions.
 “Preliminary–personal: Prior to my contacts with 
Clifford Clinton (1939) my education and experience 
were unrelated to food or nutrition or biochemistry. I 
did not know what a soybean looked like. I had received 
academic education in liberal arts, a law degree from George 
Washington Univ. (Washington, DC)–Service in the 1st 
World War (Intelligence Headquarters, 1st Div., 1st Corps 
and 1st Army) (Feb. 18, 1918 to Nov. 13, 1919). Prior to 
discharge I was with American School Detachment, Univ. 
of Paris, faculty of laws... was employed by Clifford Clinton 
in his municipal campaign to recall Mayor Shaw and elect 
Fletcher Bowron. [After that] I went to Washington again 
and was able (through connections there) to help Clinton get 
assigned to Quartermaster General as a Civilian Consultant 
on military problems. In 1944 Clinton worked out a big plan 
for national restaurant operation–which led me into contact 
with American food operations (General Foods, General 
Mills, etc.) but more and more my political direction became 
redirected into helping carry forward Clinton’s restaurant 
operation idea–through a Food Service Training School he 
operated at Clifton’s [cafeteria] for a year or more.
 “In the course of his work while in Washington [DC] 
(during the depression years and prior to the development 
of government relief programs) Clinton noted various 
articles in the press and special publications that dealt with 
the possibility of developing new foods from materials less 
costly than those that prevailed in the American diet. In his 
restaurants he had experimented successfully with serving 
pre-prepared meals for 25¢ and then for 5¢–using largely 
conventional low-cost foods, distress food from the markets–
day-old bread. He even had a 1¢ meal which was subsidized 
by himself and others and by ‘meal tickets’ sold to Service 
Clubs and Church members who would buy the tickets for 
25¢ each and then donate them to needy people who would 
use them at Clifton’s restaurant to pay for their meal.
 “But this was obviously a make-shift adaptation of 
conventional ‘charity.’ Clinton’s reading had led him 
to repeated comments that a completely balanced and 
nourishing meal could be provided at very low cost by using 
abundant vegetable proteins, synthetic vitamins, minerals 
from ‘non-food’ sources. It was well known that during war 
shortage in England calcium from the chalk cliffs of Dover 
had replaced the calcium found in milk. Principles long 
recognized in the feeding of animals were receiving attention 
as a source of human nutrition.
 “So after much talk and correspondence, Clinton 
wrote to me (from Washington) in 1944 to see if I could 
fi nd a biochemist who could (and would) develop a food 
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product which would provide complete nutrition (protein, 
vitamins, minerals, calories) in a compact form that would 
cost no more than 5¢–and which could be added to normal 
defi cient diets (rice, wheat, roots, etc.) without changing their 
accustomed fl avor–which would be ‘acceptable’ and not be 
contrary to anyone’s religious belief or social ‘taboo.’
 “So I started out–saw a few commercial chemists who 
were so busy and disinterested that I about gave up until I 
noted a new book [1940] on Vitamins by Dr. Henry Borsook, 
Professor of Biochemistry at California Inst. of Technology.
 “Borsook read Clinton’s specifi cations and told me 
they could easily be met–that they had been met in animal 
feeds for many years–that such food items had been 
experimentally developed in laboratories for many years 
but that the obstacle was the American Food Industry–such 
institutions as the Meat Institute, the Dairy interests–
organized to protect the market for producers of their special 
products. He said that Science had for a quarter century been 
able to provide adequate nutrition at costs far below what 
people adequately paid for foods... The Dept. of Agriculture 
pleaded farmers’ income fi rst and let human nutrition become 
secondary to income interests of food merchandisers and 
producers.
 “’If Clinton will serve this food in his restaurants I 
will develop it here at Cal-Tech... He will have to provide 
about $10,000–convert a laboratory into a kitchen, enable 
me to hire a cook and a laboratory assistant and buy some 
materials for developing the type of food he wants–but, he 
warned, you will waste effort and time by trying to introduce 
this kind of food through normal channels of trade in the 
American wholesale and retail market.’
 “I wrote the results of this interview to Clinton, in 
Washington. He returned to Los Angeles with his wife 
[Nelda] and restaurant associates signed the agreement with 
Cal-Tech.
 “The laboratory at Cal Tech became a kitchen. A 
French cook (Mme. Soulange Berczeller) was employed 
and Josephine Williams (Now, I believe one of the home 
demonstration personnel in the U.S.D.A.) was the lab 
assistant.
 “After some experimentation with various vegetable 
proteins (alfalfa etc.) Borsook decided that soybean meal 
offered the best and most abundant vegetable protein 
available at a price low enough to enable Clinton to serve his 
‘5¢ meal’ without losing money.”
 A few key dates:
 1944 Jan. 1–Clinton writes Chamberlain outlining 12 
essential characteristics for the proposed new food.
 1944 May 22–Clinton signs the agreement with Cal-
Tech to develop the new food with the proviso that the 
formula should be free to the world. Borsook called the 
product Multi-Purpose Food. Thereafter MPF was served at 
Clinton’s cafeterias in Los Angeles.
 1944 Dec.–Two MPF type products had been developed. 

One was a soup mix made by the Boltz Mfg. Co. (Los 
Angeles). The other was made by the Gentry Company of 
Los Angeles. Clinton tried both products in his restaurants–
chose the Gentry product because it was more versatile and 
economical. Address: Residence: 1335 Indiana Ave., South 
Pasadena, California 91030.

361. Product Name:  [Soyamin 90, Soyamin 70, Soyamin 
50T, Soyamin 50 E].
Foreign Name:  Soyamin 90, Soyamin 70, Soyamin 50T, 
Soyamin 50 E.
Manufacturer’s Name:  Lucas Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 28, West Germany.
Date of Introduction:  1973 June.
New Product–Documentation:  Lucas Meyer Technical 
Bulletin NE 5. 1973. Soyamin.

Lecithos: Lucas Meyer Information 1974. No. 1. p. 5. 
Aug. “Edelsoja–A complete programme.” Soyamin 90: A 
soy protein isolate. Soyamin 70. A soy protein concentrate. 
Soyamin T: A 50% soy protein concentrate of high biological 
value from which the bitterness has been removed. Soyamin 
50E: A deoiled / defatted soybean protein of high albumin 
dispersibility.

362. Edelsoja GmbH. 1973. Edelsoja: Top food protein 
(Portfolio). Hamburg, West Germany. 4 inserts. 31 cm. [Eng]
• Summary: The cover of this portfolio has light-green 
letters and the company logo on a dark-green, glossy 
background. The inside front cover states that Edelsoja 
GmbH has been processing soybeans for more than 40 years 
(i.e. since before 1935). “It is one of the oldest and most 
experienced fullsoy protein manufacturers. Associates are 
the Ölmühle Hamburg AG with a yearly soybean processing 
of approximately 600,000 tons, and the Lucas Meyer group, 
which is a leader in the soy lecithin fi eld.” The inserts are: 
(1) Letter dated 3 June 1975 to Mr. Arthur C. Eldridge, 
USDA NRRL, Peoria, Illinois, from Günter Krull, signed, 
on letterhead. His company is one of the few producers 
of full-fat soyabean fl our. He and his technical colleagues 
would like to meet Eldridge in the USA during an upcoming 
trip. Business cards from the following colleagues are 
enclosed: Heinz Thiem of Oelmuehle Hamburg AG / Hansa 
Muehle. Ruediger Zieglitz. On the letterhead the old place 
of production (Neuhaeuser Damm 27) has been crossed out; 
the new place is Koehlbrandstrasse 1. (2) Soypur product 
description. It is “a fi nely ground full-soy protein [whole soy 
fl our] from which the bitterness has been removed by the 
special Edelsoja process.” Contains 40.0% protein, 21.0% 
fat and 3.5% crude fi bre (2 p.; 7 Nov. 1973). (3) Nurupan 
product description. A whole soy fl our from dehulled 
soybeans with 41.0% protein, 20.0% fat and 2.5% crude fi bre 
(3 p.; 7 Nov. 1973). (4) Soyapan product description. “An 
enzyme active full-soy protein [whole soy fl our] for white 
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and toast bread.” Contains 41.0% protein, 20.0% fat and 
3.5% crude fi bre (1 p.; 7 Nov. 1973).
 Note: These dated inserts (7 Nov. 1973) are the earliest 
documents seen (April 2001) concerning Lucas Meyer 
GmbH. Address: Ausschlaeger Elbdeich 21, 2 Hamburg 28, 
West Germany. Phone: (040) 78 1708.

363. American Soybean Assoc. ed. 1974. Proceedings: World 
Soy Protein Conference. J. of the American Oil Chemists’ 
Society 51(1):47A-216A. Jan. Held 11-14 Nov. 1973 in 
Munich, Germany. 28 cm. [566 ref]

• Summary:  Contents: Session I: World protein markets. 
Session II: Soy protein products, their production, and 
properties. Session III: Legal and regulatory aspects of soy 
utilization in foods. Session IV: Utilization of soy proteins in 
foods. Session V: Utilization of soy protein in foods. Session 
VI: Nutritional aspects of soy protein foods. Session VII: 
Future developments and prospects. Round-tables papers. 
Registration list (directory of participants). Directory of 
exhibitors and press.
 Berwin Tilson, president of the American Soybean 
Assoc., notes in the introduction (inside front cover): In 
Oct. 1972 “It was felt that the time was right to gather 
together top representatives from all areas affecting the soy 

foods industry... 1,100 representatives from 47 countries 
actually attended.” This was a pioneering and very 
important conference. It was opened by the U.S. Secretary 
of Agriculture Earl L. Butz, and senator Hubert Humphrey 
delivered a memorable, inspirational address. Many 
distinguished scientists and politicians also presented papers.
 Exhibitors (inside back cover): Purina Protein 
Europe (Brussels, Belgium). Archer Daniels Brussels 
S.A. (Belgium). Cargill Inc. (Minneapolis, Minnesota). 
McKee CTIP (Rome, Italy). Central Soya International 
Inc.–Chemurgy Division (Brussels, Belgium), Alfa Laval 
AB (Tumba, Sweden; soymilk equipment). Staley Europe 
(Amsterdam, Holland). A/S N. Foss Electric (Hilleroed, 
Denmark). Westfalia Separator AG (Oelde, West Germany). 
A/S Nirg Atomizer (Soeborg/Copenhagen, Denmark). 
Nabisco Inc.–Protein Foods Div. (Fairlawn, New Jersey). 
Miles GmbH (Frankfurt am Main, Germany). Lucas Meyer 
und Edelsoja GmbH (Hamburg, Germany). General Mills 
Inc. (Minneapolis, Minnesota). Address: Hudson, Iowa.

364. Baruk, Henri. 1974. Berczeller et le Soja: Le problème 
des famines [Berczeller and the soybean: The problem of 
famine]. Histoire des Sciences Medicales 8(2):235-39. April/
June. [5 ref. Fre]
• Summary:  Note: Dr. Henri Baruk knew Laszlo Berczeller 
personally as a patient in Switzerland.
 This paper was presented on 26 Jan. 1974 at a meeting 
of the French Society for the History of Medicine. Soya 
has long been used in China but its application as food is 
thanks to a process discovered by Ladislaus Berczeller, a 
scholar of Jewish origin, born in 1885 in Budapest. The idea 
to study soy came to him in 1912 following a “dinner of 
soya” at the Japanese embassy in Berlin. In about 1918-1920 
Berczeller was working at the laboratory of Dr. Wassermann 
on the proteins in blood. He had been a professor on the 
faculty of medicine in Budapest and a director of the food 
institute in Vienna. He had many diffi culties in disseminating 
his discoveries. In 1926 he traveled to Russia for the soy 
industry and was named an “honorary General of the Red 
Army.” In Germany his patents were used by Hauser [sic, 
Hansa] Muehle in Hamburg. In England his soy fl our was 
produced by the Soyolk Society. In 1924 a soyfoods dinner 
was given in London; Winston Churchill attended.
 Berczeller traveled widely in Europe to study this 
question and larger questions of food in Romania, Bulgaria, 
Yugoslavia, Portugal, Italy, etc. He made proposals 
concerning soy to the French government as early as 1929. 
In October 1939 Mr. Arnould asked C.N.R.S. to invite Dr. 
Berczeller to come to France. He arrived in Paris via Geneva 
under the auspices of the League of Nations, and worked 
with Mr. Arnould on the introduction of soybean growing 
into the region around Toulouse and of soyfoods into the 
French army.
 The defeat of France in 1940 stopped his work. Trapped 
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and hunted as a Jew by the Germans during their occupation 
of France (from June 1940) he lived clandestinely and 
underground. Then in 1949, undernourished and exhausted 
by cachexia (physical wasting and malnutrition) and attacks 
of asthma, he was hospitalized after fainting in the Paris 
subway. He was sent to various hospitals, then to the Henri-
Rousselle Hospital, then to Sainte-Anne at Vaucluse, fi nally 
arriving in April 1951 at Clairfontaine, a psychiatric hospital 
at Saint-Rémy in the French department of Haute-Saône [in 
northwestern France].
 During the war we, in our Department (service) at Saint-
Maurice Hospital, were able to observe the good effects of 
soy thanks to professor Gounelle, who put us in touch with 
his collaborators: R. Mande J. Marche, Professor Dumas, of 
the Pasteur Institute, and M. Saunier, as well as M. Raoul, 
who worked on proteins, lipids, and vitamins. Our intern, Mr. 
Bachet, studied these problems in depth.
 The numerous and important works of Prof. Gounelle 
and his co-workers have clarifi ed many nutritional and 
medical problems. We were able to confi rm the remarkable 
effects of soya on edema and other manifestations of 
undernutrition.
 In 1953 Prof. Verzar, of the Institute of Physiology at the 
University Basel (Bâle, Basle, Switzerland), moved by the 
sad condition of Dr. Berczeller, asked us to take him into our 
care.
 We promptly installed him in the best possible room 
under our care at Saint-Maurice, where he entered on 20 
June 1953.
 According to the certifi cates that were sent to us, 
we have the impression that the actual statements of Dr. 
Berczeller had sometimes been interpreted as the ideas of a 
megalomaniac, or one making great claims, because there 
was talk about mental imbalance, of paranoid tendencies, 
making great claims, of inability to adapt.
 Upon joining us, Dr. Berczeller spoke very freely in both 
French and English of many ideas about feeding people and 
animals. He complained above all at being without a country, 
suspected on all sides, and rejected by all offi cial good-
paying jobs.
 The social worker in charge of the foreign refugees 
came to see us on 25 June 1953 and confi rmed the narratives 
of Dr. Berczeller. She also told use that he had been divorced 
before the war, and he had already stayed in Switzerland 
for 4 months (in the clinic of Dr. Mueller). He had had 
an operation for pulmonary fi stula, following a thoracic 
traumatism originating in his asthma and then complicated 
by important cardiac troubles.
 During his stay he was visited by Mme Rousselin (58, 
avenue Jean-Juarès à Meudon, Val Fleury); and by Mme de 
Bissingen (27, rue Montrosier à Neuilly-sur-Seine). Finally 
we received extensive information from Mme Koechlin, 
Emigration Aide, which confi rmed that he had been professor 
of biochemistry at the University of Budapest and director 

of the institute of food research in Vienna in about 1920. He 
had left Austria in 1939 and was able to come to Paris to see 
Prof. Cliouard of the Ministry of War, where he had been 
appointed.
 During the occupation he was aided by an American, 
Mrs. Rousselin, who worked at the American embassy. In 
1945 he came to the Offi ce of Emigrants, suffering from 
bronchitis and asthma. He was hospitalized at Cochin, at the 
Pitié, then at Henri-Rousselle.
 Likewise, during his stay, we saw Prof. Longchambon, 
who confi rmed to us Dr. Berczeller’s important scientifi c 
works.
 Everyone agreed that Dr. Berczeller would have been 
better placed in a rest home (maison de repos) in Switzerland 
than in a psychiatric hospital. In June 1950, during his stay 
at Sainte-Anne, a note was written to this effect on 30 June 
1950 by Dr. Bressières, who noted that he was very calm, 
would be better in a more appropriate location, and did not 
have tuberculosis.
 To this end we tried to contact the American companies 
who were producing or had produced his soy products in 
order to raise a little money to send him to a rest home 
in Switzerland. Professor Verzar helped. Prof. McCay, a 
professor of nutrition at Cornell University [New York], 
assisted with a plea for help that was published in Soybean 
Digest (May 1953, p. 31). Dr. McCay and his wife visited Dr. 
Berczeller in a French mental hospital.
 Mr. Keinewalter sent 50 letters to soy processors but 
received only one response for $10, which arrived on 
the eve of Dr. Berczeller’s death at the Establishment of 
Saint-Maurice (l’Établissement de Saint-Maurice) on 14 
Nov. 1955. He was buried free of charge for 5 years at the 
Establishment’s graveyard, then transferred on 24 Oct. 1967 
to a place acquired for 10 years by Mr. Francis Arnould who 
lived at 97 avenue Emile-Zola in Paris.
 In 1974 the city of Paris was looking for a permanent 
resting place. “May the scientist Dr. Berczeller rest in 
peace. One of the men who as contributed most to the 
easing of misery and hunger in the world has died disowned 
and himself in misery.” Address: Prof., Paris (Member 
‘Académie de Médecine).

365. Baruk, Henri. 1974. Communication. Berczeller 
(1890-1955) et le soja: Contribution à l’étude des famines 
[Communication. Berczeller (1890-1955) and the soybean: 
Contribution to the study of famine]. Bulletin de l’Académie 
Nationale de Médecine 158(1):46-52. Meeting of 22 Jan. 
1974. [9 ref. Fre]
• Summary: This paper was presented on 22 Jan. 1974 
at a meeting of the National Academy of Medicine. The 
presentation and bibliography end several inches from the 
bottom of page 50. The rest of the article (2¼ pages) is about 
a discussion.
 This article is somewhat similar (but certainly not 
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identical) to one presented 4 days later by the name author 
to the French Society for the History of Medicine–which see 
for details. Address: Prof., 5, quai de la République, 94410 
Saint-Maurice, Paris [Member Académie de Médecine].

366. Wywiol, Volkmar. 1974. Edelsoja–A complete 
programme. Lecithos: Lucas Meyer Information No. 1. p. 5. 
Aug. [Eng; Ger]
• Summary: In mid-1973 Lucas Meyer and Oelmuehle 
Hamburg AG (which processes about 600,000 tons/year of 
soybeans) each acquired a 50% interest in Edelsoja GmbH 
and Nurupan GmbH, Hamburg and Düsseldorf. The goal of 
the new Edelsoja organization is to make the food industry 
a package offer of all kinds of processed soybean protein 
products.
 A chart lists the company’s commercial products: 
Nurupan: A full-soy protein. Soyapan: An enzyme active 
full-soy protein for white and toast bread. Soyoco: Pleasant-
tasting soya nuts. Procarno: Texturized soybean protein. 
Soyena 40: Granular, full-fat soybean proteins from which 
the bitterness has been removed. Soyena 50: Granular, 
defatted soybean proteins from which the bitterness has 
been removed. Soyamin 90: A soy protein isolate. Soyamin 
70: A soy protein concentrate. Soyamin T: A 50% soy 
protein concentrate of high biological value from which 
the bitterness has been removed. Soyamin 50E: A deoiled / 
defatted soybean protein of high albumin dispersibility.
 A photo shows the Edelsoja booth during the November 
1973 World Soy Protein Conference in Munich, Germany.
 Note: This is the earliest English-language document 
seen (Jan. 2016) that uses the term “albumin dispersibility” 
to refer to soy protein properties.

367. Krull, Guenter. 1975. Re: Request to meet to discuss use 
of alcohol process to improve fl avor of full-fat soybean fl our. 
Letter to Mr. Arthur C. Eldridge, USDA Northern Regional 
Research Laboratory, Peoria, Illinois, June 3. 1 p. Typed, 
with signature on letterhead. [1 ref]
• Summary: Edelsoja is one of the few manufacturers of full-
fat soybean fl our. Mr. Krull read an article in Soybean Digest 
titled “Alcohol improves soy fl avor” [May 1975, p. 38]. He 
requests more detailed information. He and his technical 
colleagues plan to be in the Chicago/Decatur area on June 
18 and 19 of this year; If possible, he would like to arrange a 
personal meeting with Mr. Eldridge at that time. RSVP.
 Note: Heinz Thiem and Ruediger Zieglitz did meet with 
Mr. Eldridge. Address: 2102 Hamburg 93, Koehlbrandstr. 1, 
2 Hamburg 28, Germany. Phone: (040) 78 17 08.

368. Edelsoja GmbH. 1977. Nurupan does it. Hamburg. 37 p. 
Undated. 30 cm. [Eng]
• Summary:  See next 2 pages. Editors: Dr. Werner 
Schaefer, Dr. Dietrich Spannuth, Volkmar Wywiol, and 
Ruediger Ziegelitz. Contents: 1. The company. 2. The 

product: The double function of Nurupan, Edelsoja protein 
range, analytical specifi cations of Edelsoja proteins, 
Edelsoja process of removing bitter principles. 3. Nurupan 
constituents: Protein, fats, carbohydrates and sugar, vitamins, 
minerals. 4. The active ingredients in Nurupan: Lecithin, 
tocopherol. 5. The use of Nurupan: Bread, biscuits, pastries, 
etc., long-life bakery products, wafer biscuits, sweets, 
chocolate, pralines, sweetmeats, liquid fi llings, soft caramels, 
hard caramels, baking mixes, meat products. 6. Nurupan in 
human nutrition: Nurupan in the kitchen. 7. Summary of uses 
of Nurupan.
 Chapter 1 is a history of the company: “In 1932 Dr. 
Hans Weiss–for many years the well-known scientifi c 
head of the (German) Federation for Food Laws and Food 
Education in Bad Honnef–and some of his friends evolved 
the idea of using soya beans in Germany, too, as a food for 
the people. For this purpose they founded the Edelsoja fi rm 
which was then run for over forty years by Walter Klein 
who, from a very modest beginning, turned it into a fi rm of 
international repute. Quite early on Dr. Hans Weiss and later 
Professor W. Lintzel realized that the full-fat soya protein 
product Nurupan had a double function as a basic food and 
as an additive. Nurupan full-fat soya fl our additive, unlike 
hexane-extracted soya fl ours, contains all the required natural 
substances and active ingredients. Nurupan became a term 
denoting the high quality of the fi rst edible soya bean protein 
in continental Europe.
 “In 1973 the company was taken over by the 
fi rms Ölmühle Hamburg Ag and Lucas Meyer whose 
managements had for many years been on friendly terms 
with Walter Klein. The integration of Messrs. Edelsoja with 
a modern, soya bean processing factory (extracting over 
800,000 tons of soya beans) was the logical continuation of 
the farsighted and pioneering commercial policy of Walter 
Klein.”
 Photos (p. 4-5) show: (1) Prof. Dr. W. Lintzel. (2) Dr. 
Hans Weiss. (3) Walter Klein. (4) Aerial view (color) of 
“Oelmühle Hamburg AG with the Edelsoja production 
plant.”
 Note: For the real history of the Edelsoja company, see 
the life of Dr. Laszlo Berczeller, who developed and patented 
Edelsoja whole soya fl our in 1928, promoted the product 
with considerable success throughout Europe. In Germany, 
he licensed his patent to Hansa Muehle in Hamburg. Then, in 
1940, his patents were taken from him by the Nazis, during 
World War II, because he was a Jew. Other accounts say 
the patents were licensed by IG Farbenindustrie. Address: 
Ausschlaeger Elbdeich 62, D-2000 Hamburg 28, West 
Germany. Phone: (040) 78 1708.

369. Goldsmith, D. 1978. László Berczeller [Laszlo 
Berczeller]. Orv Hetil 119(4):216-17. Jan. 22. [Hun]*
• Summary: A Hungarian-language article about Laszlo 
Berczeller.
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370. SoyaScan Notes. 1980. Solange Berczeller–Social 
Security Death Index (Overview). Jan. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: According to the Social Security Death Index 
for Solange Berczeller. Her Social Security number (SSN) is 
548-46-2231. Last residence: 91107 Pasadena, Los Angeles 
Co., California. Born: 25 Oct. 1889. Last benefi t: 91103, 
Pasadena, Los Angeles, California. Died: Jan. 1980. State 
(Year) SSN issued: California (1951-52).

371. Product Name:  [Fullfat Soyfl our, Grits, and Flakes].
Manufacturer’s Name:  Edelsoja GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 21, 2000 

Hamburg 21, West Germany.  Phone: 78-17-01.
Date of Introduction:  1980.
New Product–Documentation:  Soya Bluebook. 1980. 
p. 52. But on page 46 of this year’s Soya Bluebook, this 
company’s address is given as “Ausschläger Elbdeich 62.” 
The phone number is the same. Soya Bluebook. 1986. p. 86.

372. Auerswald, W. 1981. Re: The life and work of Ladislaus 
Berczeller. Letter to Verena Krieger, Bruchmattstr. 24, CH-
6003 Luzern, Switzerland, July 22–in reply to inquiry. 1 p. 
Typed, with signature on letterhead. [1 ref. Ger]
• Summary: In answer to your letter of 14 July 1981 
I can only partially answer your questions. Ladislaus 
Berczeller, born in 1885 and died in 1955 did not earn his 
degree at the University of Vienna, however he did work 
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for a considerable time in Vienna, as you will see from 
the enclosed photocopy. In a dispute with the dean of the 
medical faculty in 1921, he was fi red / terminated, since he 
had worked in a laboratory at the Josephinium.
 In 1921 he published an article in the Wiener Clinische 
Wochenschrift in which he discussed the nutritional value of 
soy fl our, and in 1926 H. Wastl of the Physiological Institute 
(aus dem Physiologischen Institut) published an article about 
soy fl our in which she cited Berczeller’s work.
 Four enclosures. Address: Prof., Dr. med., Institut fuer 
Medizinische Physiologie an der Medizinischen Fakultaet, 
University of Vienna, Schwarzspanierstrasse 17, A-1090 
Vienna, Austria. Phone: 0222/43 15 26.

373. Francke, A. 1981. Plant proteins, the European 
experience. In: D.W. Stanley, E.D. Murray, and D.H. Lees, 
eds. 1981. Utilization of Protein Resources. Westport, CT: 
Food & Nutrition Press, Inc. 403 p. See p. 362-69. Chap. 19.
• Summary: Contents: Introduction. Vegetable protein 
sources. Production technology–soy. Application 
technology–soy. Market situation. Consumer acceptance. 
Legal acceptance. Conclusions.
 “Unilever has played an active role in both the 
production and application of soy protein materials... In 
Europe the major source for the production of vegetable 
protein for human consumption is still the soybean...
 “Production of soy protein materials in Western Europe 
is concentrated in Denmark, The Netherlands and the United 
Kingdom. France and West Germany produce only small 
amounts... Some producers are U.S. fi rms (e.g. Cargill, 
ADM) or their European subsidiaries; others are European 
companies. Typical European producers are Aarhus 
Oliefabrik (Denmark), Unimills (The Netherlands), Spillers 
and British Soya Products (United Kingdom) and Edelsoy 
[Edelsoya?] (West Germany)...
 “Typical European producers of isolates are 
Oppenheimer (England) and Edelsoy (West Germany). 
Fibre spinning is still being studied, e.g. by Rhône Poulenc, 
France, although it has not made a real break-through. The 
protein department of Courtaulds (United Kingdom) who 
until recently, was the sole European manufacturer and 
supplier of spun soy fi bres has been taken over by Mars...
 “The whole current range of soy protein materials is 
being used in Europe. The best information is available for 
the United Kingdom. There, in 1972, 90% of the 45,000 tons 
of soy food ingredients used was accounted for by full-fat 
fl our in bakery products and, to a lesser extent, in baby and 
health foods. Only 2,000 tons of soy materials, textured and 
non-textured fl ours and isolates, were used in meat products, 
mainly in institutional feeding and in the catering sector. 
This amount has increased to 5,000 tons in 1975. In 1977, 
the total consumption of soy materials amounted to 50,000 
tons; thus no great change had occurred.” Address: Unilever 
Research Duiven, Zevenaar, The Netherlands.

374. Tielker, Karl-Otto. 1982. Re: Dr. Berczeller and 
Edelsoja GmbH. Letter to William Shurtleff at Soyfoods 
Center, Jan. 19–in reply to inquiry. 1 p. Typed, with signature 
on letterhead. [Eng]
• Summary: “We regret to inform you that we don’t know 
anything about Dr. Berczeller. As stated in our brochure, the 
company Edelsoja was taken over by Oelmuehle Hamburg 
AG and Lucas Meyer in 1973 from Mr. Walter Klein, who 
ran the Edelsoja for over forty years. According to our 
records Dr. Hans Weiss founded the company in 1932 in 
Berlin. On receipt of your letter we tried to get a copy of 
the register of commerce with details of the foundation. 
However, the authorities now informed us that the document 
of foundation cannot be traced. Mr. Walter Klein, who 
would certainly have known details, died in 1981.” Address: 
Edelsoja GmbH, Postfach 28 02 46 (Ausschlaeger Elbdeich 
21), 2000 Hamburg 28, West Germany. Phone: (040) 78 17 
01-08.

375. Shurtleff, William; Aoyagi, Akiko. 1983. Laszlo 
Berczeller and Edelsoja: History of his work with soyfoods. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 20 p. 
April 28. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/laszlo_berczeller.
php
 A comprehensive history of the subject. Contents: 
Introduction. Early interest in and work with soyfoods 
(1912-23): birth and family, fi rst contact with soyfoods 
(1912), work during World War I and until March 1920, 
work in labs of Robert Graham after March 1920, article 
for London Times on soyfoods, confl ict with University of 
Vienna faculty, early nutritional research and publications 
(1921-), articles in Hungarian (1921-25). New alliances and 
progress (1923-): Independence from Graham, 10,000 loaves 
of Viennese soy bread a day by July 1923, fi rst solo patent 
(1924), his fl our the best to date, how made, early travels and 
promotion, London and Winston Churchill (1924), articles by 
colleagues (1924-26), to Russia in 1926 and again in 1930, 
relation to 1921 crisis and Graham, more articles and support 
(1927-30), Horvath’s infl uential 1927 article, compilations, 
Loew (3 volumes 1928-30) summarizes Berczeller’s many 
writings, Berczeller a promoter, bombarding governments 
with information, Edelsoja (1928+), Ferree’s The Soya 
Bean and the New Soya Flour (1929), Berczeller’s interest 
in large-scale European food problems. Production and 
promotion of Berczeller’s soy fl our: when and where fi rst 
produced (1929), post-1929 nutritional value, patents 
(from 1929 on), travels and visits with famous people 
(late 1920’s-1930’s), Horvath update of information on 
Berczeller (1931), obstacles to spread of soy fl our, losing 
lawsuits, German successes, Hansa Muehle, Edelsoja, 
French connection (1932), international hopes, 1934 
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divorce, Gray update of information on Berczeller (1936), 
National Center for Scientifi c Research (CNRS–Centre 
Nationale de la Recherche Scientifi que) invitation to France 
in 1939. Berczeller as a person. World War II and aftermath: 
underground and malnourished, estimated uncollectible 
unpaid royalties from German soy fl our producers of 5 
million pounds sterling, Swiss surgical operation, fainted in 
Paris subway (1949), mental hospitals, death in 1955, letter 
from Clive McCay describing Berczeller’s tragic situation, 
Edelsoja GMBH today, legacy in Austria, bibliographies, 
legacy to the world.
 See: http://www.soyinfocenter.com/HSS/laszlo_
berczeller.php Address: Lafayette, California. Phone: 415-
283-2991.

376. MacKay, I.B. (Mrs.). 1983. Re: History of Soya Foods 
Ltd. Letter to William Shurtleff at Soyfoods Center, May 
24. 3 p. Typed, with signature on letterhead. Plus many 
photocopies of early ads. [5 ref]
• Summary:  “Unfortunately, we could not fi nd any evidence 
that Dr. Chas. E. Fearn was in any way connected with our 
company... Soya Foods Ltd. was formed on 6 Feb. 1933. 
The partners in the business at the time were the Ferree 
brothers, who were of Dutch extraction. Prior to that date, 
there are newspaper cuttings referring to 1929 and 1930 and 
mentioning that ‘a company was formed for the production 
of Dr. Berczeller’s soya fl our in this country’–The Soya 
Flour Manufacturing Co. Ltd. of 7 Mincing Lane, London 
E.C.3–and ‘a large and well-equipped factory has been 
erected where large scale production can be effected.’ Thus, 
Dr. Berczeller’s Soyolk, soya fl our, was hailed as “The Great 
New National Food” and The Soya Flour Manufacturing 
Co. Ltd. was the fi rst in this country to introduce soya and 
its benefi ts to the nation... In 1930 a book was published, by 
C.J. Ferree (later one of the Directors of Soya Foods Ltd.), 
‘The Soya Bean and the New Soya Flour.’
 “In 1933, The Soya Flour Manufacturing Co. Ltd. 
changed its name to Soya Foods Ltd... In September 1941 
it moved to new offi ces at Boreham Holt, Elstree, with the 
mills at Rickmansworth, Hertfordshire. The mill was a small 
plant and during the war years beans were rationed and all 
supplies came from the then Oil and Fats Division of the 
Ministry of Foods. This control still existed up to 1952.
 “Mr. J.C. Ferree was the Chairman and Managing 

Director of Soya Foods Ltd. for 19 years. He left the 
company in March 1952 to work on other projects. He was, 
in his Soya Foods days, a founder of the Soya Overseas 
Development Co. which was composed of practically all the 
soya manufacturers in Britain. He was also the originator 
of ‘Soylac’ and an author of many books and articles on the 
soya bean.
 “Soya Foods Ltd. offered products like ‘Soyolk’–the 
pioneer edible soya fl our for all foods, ‘Diasoy’–the special 
enzyme-active soya fl our for bread and, ‘Soypro’–the fat 
reduced soya fl our... ‘Soylac’ was another product and it 
was a milk like powder for use in cakes and confectionery. 
‘Proton’ appeared in advertising in 1946 as processed 
powder for foodstuffs, ice cream, etc. ‘Soylac’ was last 
produced in 1952.
 “During the war soya became one of the most important 
foodstuffs, being used widely in bread and sausages 
as a substitute for meat. Soya also gained vast military 
importance both as a foodstuff... and as a component 
for explosives and other war chemicals which were 
manufactured from it...
 “Soya Foods Ltd. was purchased by Spillers Ltd. 
in 1945 (and is still part of the Group) and moved to 
its new address at 40 St. Mary Axe, London EC3, with 
manufacturing works still at Rickmansworth, Herts.
 “Products were being added to the range. ‘Vitasoy’–
mentioned in the advertising in 1948 was a dehydrated, 
pasteurised and vitaminised infant and vegetarian food. 
‘Colmiks’–ice cream powder, appeared in 1949, ‘Soyzipan’–
cake topping and ingredient for making macaroons etc., in 
1950. Other products were ‘Hot-Mix’–complete ice cream 
powder.
 “In the 1950s, Soya Foods Ltd. expanded further with 
a new plant in Cardiff. Extracted soya bean meal, defatted 
soya fl our and de-gummed soya bean oil were added to its 
products.
 “Prior to 1952 the Board of Directors were J. Twomney, 
J.C. Ferree, Mr. Laycock and David James. Mr. Laycock 
was the Technical Director and assisted in the erection of the 
Cardiff plant.
 “In January, 1956 the plant was relocated to 
Bermondsey, S.E. London. In 1968 the factory and soya mill 
were rebuilt and this modernised factory produces the current 
wide range of soya fl ours and food ingredients.
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 “Today, Soya Foods Ltd. is a company within the 
Dalgety-Spillers Group, and closely linked with Spillers 
Milling Ltd., with vast research and development back-up at 
the Group’s laboratories in Cambridge.
 “The Head Offi ce is at New Malden House, 1 Blagdon 
Road, New Malden, Surrey, where the Directors and 
Sales Administration are situated. Production is located in 
Bermondsey and local depots are strategically placed around 
the UK to back up the National sales team.
 “The Company specializes in the manufacture and 
sale of soya fl ours and baking improvers and believes in 
operating with a strong technical bias, and the strength and 
benefi t of this can be seen in the quality and sophistication 
of the products. A major contributor to this is the RTC (The 
Research and Technology Centre), where all research and 
development is centered. The RTC occupies a three-acre site 
in Cambridge and employs 180 people with professional 
qualifi cations and experience in a wide range of skills and 
disciplines.
 “Today, Soya Foods Ltd. sells sophisticated bread 
improvers which fulfi ll the requirements of the modern 
processes used in bread and morning goods production. The 
product range is vast, and it includes all purpose improvers, 
specialist improvers and now bakery concentrates, together 
with ingredients for fl our confectionery.
 “Ongoing product development ensures new ingredients 
being developed all the time. Soya Foods Ltd. now sells 
specialized ingredients, including Soyolk, to many parts of 
the food manufacturing industry.”
 Following this information are 6 pages of photocopies 
of early articles and advertisements (starting in Feb. 1929) 
about the Company. Address: Business Development Asst., 
Soya Foods Ltd., New Malden House, 1 Blagdon Road, New 
Malden, Surry KT3 4TB, England. Phone: 01-949-6100.

377. Shurtleff, William; Aoyagi, Akiko. 1983. Dr. Charles E. 
Fearn and Fearn Soya Foods: History of work with soyfoods. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 17 p. 
Sept. 2. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/charles_fern.php
 A comprehensive history of the subject. Contents: 
Introduction: Summary, unfortunate lack of documentation. 
Early years in Europe: Birth in about 1869-71 in Cook 
County, England, he was married in England and became 
a physician, research showing that vitamin B was not a 
single vitamin but a group or complex of vitamins, not 
clear how introduced to soyfoods (though possibly through 
Solac, England’s fi rst soymilk), work during World War I 
as a physician in the English Royal Army Medical Corps 
in charge of a hospital in England. Early work in the USA 
(1917-1929): Called by President Wilson, quote from Paul 
Richard’s history, interesting that a British physician took 
such an interest in soyfoods and work with farmers, founded 

Soyex Co. in New York (1920) according to Richard 1955, 
moved to Chicago and started Fearn Labs (1923), founded 
Fearn Soya Foods Co. (1925), familiarity with Berczeller, 
analysis of coin collection for clues to travels, in Europe 
in 1929, fi rst documentation of involvement with soy 
(1929), director of Soya Flour Mfg. Co. in London on the 
way to the U.S., treatment of infant allergies with soy as 
a substitute for milk. Soyex Co. and Fearn Soya Foods 
(1930-39): Horvath (1933) discusses Soyex Co. in Nutley, 
New Jersey, pamphlets written before 1934, strong opinions 
(whole soy fl our far superior to defatted soy fl our, too much 
carbohydrate in American diet, soy fl our should be made 
from a blend of soybeans), sold Fearn Laboratories (1934) 
and turned Soya Food Products over to it, later history of 
Fearn Labs, establishment of Fearn Soya Foods Co. (1935), 
many new products, list of products with earliest date of 
mention, pamphlets by Fearn Soya Foods 1935-38, sales to 
health food market by trying to reach physicians, switch from 
making soy fl our to buying from Shellabarger (1937) and 
Spencer Kellogg (1946), Los Angeles business with Thomas 
J.M. “Malcolm” McBride, Viana “scientifi c reducing diet” 
fi asco, McBride sets up own company and slanders Fearn, 
friendship with LeClerc of USDA. 1940-59: World War II 
helped Fearn’s shrinking product line, establishment of Soy 
Food Mills with Richard Thomas, Golden Soy Griddle Cake 
Mix, encourages USDA to develop soy fortifi ed foods for 
famine relief (1946), development of soup base seasonings 
with Harry Belleville in San Clemente, California, death in 
June 1949 at about age 79 at a (mental?) hospital in Elgin, 
Illinois (near Chicago), purchase of company in Sept. 1949 
for $500 by Paul Richard, summary (good ideas, poor 
businessman), hardships for Paul Richard in 1950’s (loss of 
formulas, 1955 fl ood). 1960-1980’s: Death of Paul Richard 
in 1960, takeover of business by son Elwood, sale to brother 
Lou in 1970, real growth starting in 1973, 1982 name change 
to Fearn Natural Foods, same strong commitment to soy. 
Address: Lafayette, California. Phone: 415-283-2991.

378. Edelsoja GmbH. 1983. Soy products in foodstuffs. Food 
Processing (UK) 52(10):45-47. Oct.
• Summary: Examines some of the products in which soy 
protein can be satisfactorily used as a substitute. Tabulated 
data show the protein, fat, carbohydrate and moisture 
content of the 4 basic soy products available: full-fat protein 
products; defatted soy protein qualities; soy concentrates; 
and soy isolates.

379. Borsook, Henry. 1984. Re: History of work with Multi-
Purpose Food and Meals for Millions. Form fi lled out for 
Soyfoods Center by his daughter, Eva, plus edited draft of 
chapter, Jan. 20. 4 p. With handwritten letter by Eva.
• Summary: Eva writes that her father is recovering from 
an operation. “I hope you will be able to decipher my 
handwriting taken down as Daddy talked. The letter came 
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just at the right moment–to get his mind off his various 
physical ills.
 “I have no idea if Mme. Berczeller was related to Laszlo 
Berczeller. We knew her well and she never mentioned this. 
She was simply a friend who was a good cook and who was 
willing to work for a low salary.”
 True: For the fi rst 20 years Clifford Clinton was the 
unsalaried president of the Meals for Millions Foundation. 
He was very active as far as general direction was concerned 
but he left the details to the offi cers [Florence Rose and 
Ernest Chamberlain].
 Soy fl our was never used in the formulation of MPF; 
only soy grits which were a better product, nutritionally 
superior, more versatile, less processed, less expensive and 
more available.
 The early reputation of MFM and Florence Rose in 
Washington, DC: “Opinion varies. Jealously of Washington 
offi cials who disliked her non-observation of bureaucracy 
and protocol. Jealousy of others as well. She was responsible 
for Dr. Subrahmanyan’s establishment [in India] of what was 
one of the best nutritional establishments in the world. Also 
keep in mind the opposition of the pro-agriculture lobbies in 
Washington, DC.
 “For 10 years the Food and Nutrition Board, then 
dominated by agricultural interests, made life somewhat 
diffi cult for MFM because not only was it a sort of menace 
(they thought in terms of fresh food sales, which of course 
were too costly for the poor) and thus they liked to mutter 
than MFM was a misleading name in one sense of the word 
‘meals’–because it was low in calories.”
 For more information, Dr. Borsook suggests that 
Shurtleff speak to Mrs. Clinton [Nelda] and her sons as well 
as to Ernest Chamberlain.
 Dr. Henry Borsook, who died later in 1984, is widely 
considered a major pioneer in the fi eld of nutrition. Address: 
2663 Tallant Rd., Santa Barbara, California 93105.

380. Borsook, Eve. 1984. History of her father’s work with 
Meals for Millions (Interview). Conducted by William 
Shurtleff of Soyfoods Center, March 18. 1 p. transcript.
• Summary: This is an interview with Dr. Borsook’s 
daughter. She knew Madam Soulanger Berczeller, who lived 
in Pasadena (near Lake Avenue) for 40 years. She lived 
throughout the 1930s in that house; she was not a refugee. 
She was living in Pasadena when Dr. Borsook hired her; he 
knew her well and she never mentioned Laszlo Berczeller. 
She was known as a good cook and she spoke with a strong 
French accent. The daughter thinks Madam Berczeller was 
a widow, and that if Madam B. had been married to a well-
known European she would have heard about it. She doubts 
Madam B. was ever Laszlo Berczeller’s wife. She became 
an American citizen. She was a dressmaker, kept house, took 
in a few boarders, was indeed a marvelous cook, and a very 
loving person. She died in early 1950.

 To fi nd out more about her, one could go to a “public 
records offi ce.” The city hall in Pasadena should have those 
records. Or one could write or call the clerk of the records 
and ask for her vital statistics. All good historians go to such 
archives.
 Clifford Clinton was generous, but he was not rich and 
he was not a philanthropist.
 Meals for Millions kept ledger books showing details 
of every shipment of MPF ever made. From these they 
compiled several comprehensive reports.
 Gentry Foods is at 648 South Broadway, Los Angeles 
14, California. Walter Bray is still technologist at MFM. 
Address: 2663 Tallant Rd., Santa Barbara, California 93105.

381. Clinton, Nelda. 1984. History of work with Meals for 
Millions (Interview). Conducted by William Shurtleff of 
Soyfoods Center, March 18. 1 p. transcript.
• Summary: Together with her husband, Clifford Clinton, 
and Ernest Chamberlain, Mrs. Nelda Clinton went on the 
fi rst visit to Dr. Henry Borsook (pronounced bor-SOOK) at 
Caltech (California Institute of Technology) in Pasadena. 
When Clifford returned from World War II, he felt that the 
cafeterias must do more to feed the hungry in Los Angeles. 
He asked Dr. Borsook if there were any way to create a 
nourishing meal for a nickel ($0.05). The fi rst goal for such 
a meal was in Los Angeles–later the world. Clifford told Dr. 
Borsook the various specifi cations for such a food to make 
it universally acceptable. Nelda thought Clifford was asking 
too much–to meet all these requirements for just a nickel.
 Dr. Borsook replied: “All my life I have wanted a 
challenge like this.” So he accepted a cash grant. Caltech 
gave him a little room that he could use for a kitchen–to 
develop recipes and conduct experiments.
 “He then hired Madame Soulange Berczeller. He knew 
that oleomargarine presscake was loaded with nutrients; 
animals thrived on it in mixed feeds and chickens produced 
more eggs. Presscake could be used if it were made 
palatable. Then Madame Berczeller came in with her French 
background and introduced seasonings; so they ended up 
with three forms or fl avors of multipurpose food. One was 
fl avored with seasonings to taste like sage dressing for 
turkey or fowl. One was completely unseasoned. The third 
contained powdered milk for nursing mothers or infants. 
Nelda only met Mme. Berczeller once–briefl y at the kitchen. 
She recalls her being European–maybe French or German or 
even Austrian.
 Dr. Borsook’s food was named “multi-purpose food” 
right from the beginning.
 Nelda does not know much about the United Rescue 
Mission. It is a Christian organization founded in the 1940s 
to help those who are homeless, hungry, addicted–basically 
down on their luck. It gives comprehensive care to those 
in crisis. Nelda remembers some kind of mission on Main 
Street in Los Angeles.
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 Note: The United Rescue Mission (URM) in Los 
Angeles was a place where homeless men could receive food 
and a bed for a few nights. It is still active there. It does have 
a religious focus, and it probably received Multi-Purpose 
Food.
 Clifford, the son of Christian missionaries in China, left 
China when he was 12. China was not open to missionary 
activity after the Communists came to power in 1949.
 Early documents about Meals for Millions (MFM) are 
in many places. Clifford’s sons would have many at the 
cafeteria in Los Angeles–The Silver Spoon, 515 West 7th 
St., Los Angeles, California 90014. They have many fi les 
of documents there. Nelda’s son, Donald Clinton (213-
485-1814) will be leaving for Southeast Asia in a few days. 
Nelda’s daughter, Jean Roeschlaub, will be there. Donald 
has a complete fi le on the history of MFM. Also, the UCLA 
research library as lots of fi les from Ernest Chamberlain, 
who was the fi rst major secretary. Edmond Clinton (213-
796-3618), another son in Pasadena, also has a great 
knowledge of the early days; he was one of the founders and 
a director for 20 years. He now works for Badle’s cafeteria in 
Pasadena.
 Nelda gave UCLA 7 cardboard boxes of clippings in 
scrapbooks. Her husband, Clifford, also fought crooks and 
corruption in the Los Angeles government.
 In the early 1940s [outside the Midwest] the soybean 
was largely unknown in the United States. Address: 4411 
Los Feliz Blvd., Apt. 1001, Los Angeles, California 90027. 
Phone: 213-663-3838.

382. American Soybean Assoc. ed. 1984. First European 
Soyfoods Workshop, Proceedings. Brussels, Belgium: 
ASA. 129 p. Held Sept. 27-28 at Amsterdam, Netherlands 
(Krasnapolski Hotel). No index. 30 cm. [38 ref]
• Summary: Contains 9 papers, mainly on soyfoods in 
Europe. A directory includes company name, person’s 
name, and address for the conference’s 105 participants. 
Organizations represented include Caderas de Kerleau, 
Aarhus Oliefabrik (Aarhus C, Denmark), Aixagri, Alfa-
Laval, Alfa-Laval Food (John Wilson), Alpro N.V. (Ph. 
Vandemoortele, Ch. Daems), Alpura Koreco Ltd., Aros 
Sojaprodukter (Ted Nordquist), BRT, Cargill (R. Sevink, 
Amsterdam, Netherlands), Cauldron Foods Ltd. (Mr. 
Marshall, Mr. Fagan), Centraalbureau Voor Schimmelstruct, 
Centro Studi Proteini Vegetali, CETIOM ONIDOL 
(Emmanuel Prudom, Toulouse, France), Chemex, Comite 
Eetbaar Plantaardig Eiwit (Hague, Netherlands), Consumers’ 
Association, Condimenta, Cooperative Occitane, Danish 
Turnkey Dairies Ltd., Delisana Natuurvoeding, Deutsche 
Gesellschaft für Ernaehrung [2 different addresses], DE-
VAU-GE Gesundkostwerk (Dr. W. Lubosch), Dragon & 
Phoenix Ltd. (Donald Lysen), E & R Chemicals, Edelsoja 
GmbH (K.O. Tielker), E.M. Chajuss Ltd. [Daniel Chajuss], 
Fa L.L. Frank (Missendorp de Bie), Fed. Nat. Syndicats 

De Dietetique, F.I.M. Houterman, Food Industries, Food 
Manufacture, F.M. Lin, Galactina Ltd. (P. Speck), Gebruder 
Bauermeister, Gemint, Giulini Chemie, Goorden Import Cy, 
Henselwerk GmbH (Rolf Berger), Heuschen (Mr. Heuschen, 
Deurne, Netherlands), Itona Products Ltd. (Mr. and Mrs. 
Hampson), Ivel, Keuringsdienst Voor Waren, Libelle, Lucas 
Meyer (Axel Schulte), Masterfoods, Melkunie Holland, 
Niticel B.V., ONIDOL (Guy Coudert), Paksoy TIC, Paul’s 
Tofu (Paul Jones), PFW Nederland BV, Plumrose FDD, 
Premier Foods, Purina Protein Europe (A.G. van der Horn 
& Willy Naesens, Zaventem, Belgium), Royal Neth. Dairy 
Federation, Ruitenberg N.V., Sanico N.V., S.G.A. Flavours, 
SIO [Societe Industrielle des Oléagineux, Marie Gérard, 
Nanterre, France], Sopad Nestlé (Mr. Rolland, France), 
Sojadoc (A. Lacombe, P. Roger, Mr. Henras & Mr. Attié; St. 
Paul, 81140 Penne du Tarn, France), Sojaquelle (Wolfgang 
Furth-Kuby), Solnuts B.V. (J. Liebregts), Soy (De Preneuf, 
Cerny, France), Staley Intern[ational], Stern Chemie 
(Volkmar Wyviol, Hamburg), UNCAA, Union Deutsche 
Lebensmittelwerke [Hamburg], Univ. of Strathclyde 
[Glasgow, Scotland], Vamo Mills (B. Cleenewerck, Ghent, 
Belgium), Verstegen Specerijen, V.D.SP.V.B.A., Wenger 
International (I. Ben Gera, Antwerp, Belgium).
 Registered on Sept. 27. Naarden Intl., Protevit, 
Wessanen, Mr. Karas & Mr. Drosihn [Soyastern–From 
Germany, not Turkey].
 A note in the Nov. 1984 issue of Soya Foods (ASA, 
Europe) (p. 2) stated that the workshop was attended by 105 
people from 14 countries, and was considered to have been 
very successful.
 Note 1. This is the earliest published document seen 
(May 2015) concerning Sojadoc of France.
 Note 2. E.M. Chajuss is the name of Daniel Chajuss’ 
father. He and his son founded Hayes Ashdod Ltd. “E.M. 
Chajuss Ltd.” is a limited or incorporated company that 
was jointly owned by Daniel and his father. Daniel Chajuss 
attended this Soyfoods Workshop as a “delegate” of E.M. 
Chajuss Ltd. company.
 Note 3. This is the earliest document seen (May 2015) 
that mentions Wessanen of the Netherlands. Address: 
Brussels, Belgium.

383. Product Name:  [Soy Protein Concentrates, and Soy 
Protein Isolates].
Manufacturer’s Name:  Edelsoya GmbH.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 28, West Germany.
Date of Introduction:  1984.
New Product–Documentation:  Soya Bluebook. 1984. p. 
65; 1985. p. 88. Edelsoya GmbH is now listed as a division 
of Lucas Meyer GmbH & Co. Note the new spelling: 
Edelsoya instead of the previous Edelsoja.

384. SoyaScan Notes. 1985. Development of the book 
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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.

385. Product Name:  [Soyapan, and Soyamin {Soy Flours} 
(Full Fat, and Defatted; Toasted, and Untoasted)].
Foreign Name:  Soyapan, Soyamin.
Manufacturer’s Name:  Edelsoya GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 28, West Germany.
Date of Introduction:  1985.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1985. p. 
88; 1986. p. 86. Soya Bluebook. 1994. p. 56. Soya Bluebook 
Plus. 1995. p. 82. “Soyapan (full-fat soy fl our, enzyme 
active, microfi ne milled).” Soyamin is not mentioned.

386. Paskalev, Rosen L. 1986. Re: Early history of soya in 
Bulgaria to 1941. Letter to William Shurtleff at Soyfoods 
Center, July 21. 1 p. Handwritten. [Eng]
• Summary: The soybean was introduced to Bulgaria from 
Russia or Romania at the 19th century. At that time, it was 
grown chiefl y as a garden plant and Bulgarians used it as an 
inexpensive substitute for coffee. So they called it “garden 
(Russian) coffee” (gradinsko kafe). It was more popular in 
the Macedonian and northeastern popular parts of Bulgaria.
 We can only speculate as to how the soybean was 
introduced to Bulgaria. Bulgarian gardeners were very 
famous throughout Europe, so many of them were working 
in the Austro-Hungarian empire, Russia, Poland, and even 
the USA. They travelled a lot at the middle and end of the 
1800s. So it is quite possible that they brought soybean seeds 
fi rst from the 1873 world exposition at Vienna, where the 
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Chinese introduced soya beans and soyfoods. I suppose that 
was the fi rst popular introduction of soya to Europe.
 According to our Agricultural Encyclopedia published 
in 1937-1939 (vol. 2, p. 1615), the fi rst scientifi c research on 
the soybean in an agricultural experiment station took place 
in 1902. But another source (Konova 1975) states that the 
fi rst organized research trials were conducted during 1905-06 
at the “Obraztsov Chifl ik” experiment station near the town 
of Rousse, using three soybean varieties. The yields were 
low (340-1210 kg/ha)
 During World War I, when imports of coffee to Bulgaria 
were interrupted, the soybean (“garden coffee”) became 
widely known and grown in gardens. At this same time, the 
soybean also came to be called the “maslen bob” (the butter 
bean) and the “Yaponski bob” (Japan bean).
 The earliest publications seen on soybeans in Bulgaria 
appeared in 1918, when two articles by A.S. Pentchev 
appeared in the Stopanski Pregled i Domakinstvo (Industrial 
Review and Household). However it seems that other 
popular articles were published before this year.
 On 27 Dec. 1920, Prof. Dr. Asen Zlatarov reported the 
fi rst scientifi c work on soybeans and soyfoods in Bulgaria 
before a session of the Bulgarian Chemists’ Society. During 
the period 1918-1922 Zlatarov gave numerous throughout 
Bulgaria about the importance of the soybean and about 
soyfoods as wholesome, healthy foods. At fi rst many 
vegetarians were interested; there were many followers of 
Leo Tolstoy’s way of life which included vegetarianism, and 
the they were looking for more and better vegetarian foods 
for their communities.
 In 1920-21 Bulgaria’s Central Agricultural Institute 
analyzed the content of soybeans grown in 12 parts of the 
country. Because of the heavy demand, a few soybeans were 
distributed for cultivation by agricultural offi ces (such as 
the Agricultural Offi ce “Ganzin” in Nova Zagora, in 1921-
22) but there were not enough seeds to meet the demand. In 
agricultural periodicals, there were big advertisements for 
soybeans (from those who wanted to buy or sell). Private 
farmers drove the market price up too high. During the 
1920s there were no organized soybean exports, but the 
domestic was not used properly because the people were 
not accustomed to eating soybeans. The price of soybeans 
was lowered and many farmers were disappointed because 
they were hoping for a large profi t on the crop. In 1926 the 
fi rst soy fl our was prepared by Dona Kalcheva, an assistant 
to Prof. Zlatarov at the University of Sofi a. It was then 
produced commercially at the Stoian Balakchiev confection 
factory, owned by S. Balakchiev. By the end of the 1920s the 
area planted to soybeans decreased again.
 The fi rst real large-scale production of soybeans in 
Bulgaria began in 1932 with the establishment of the Soya 
Corporation (Soya-Co.). Soy fl our was called “Soyasan” 
and was used in biscuits and dietetic breads. At the end 
of the 1920s it seems that some soy fl ours were imported: 

Aguma, Bollmann, and Ehrhorn (full-fat fl ours patented by 
Prof. Berczeller), fl ours from Italy (Maseli), and fl ours from 
Dr. E.C. Winkler of Vienna, Austria–who visited Bulgaria 
in 1935. In 1935 there was a successful Soya Exposition 
in Sofi a, where soyfoods were widely demonstrated and 
served. Roughly 80% of the area planted to soybeans was 
controlled by Soya-Co. Soybean area rose from 15,574 ha in 
1935 to 21,196 in 1939, 45,390 in 1940, and 72,965 in 1941. 
Address: Tsar Shishman 23, 1000 Sofi a, Bulgaria.

387. Mueser, Friedrich. ed. 1986. Sojaprodukte: Herstellung 
und Verwendung [Soyfood products, production and use: 
Proceedings of the First Hamburg Soya Conference]. 
Schriftenreihe aus de Fachgebiet Getreidetechnologie No. 8. 
189 p. 24 cm. [Ger]
• Summary: These proceedings, consisting of 14 
presentations by different experts, create a forum for the 
discussion of matters related to soya. Generous fi nancial 
support was provided by the American Soybean Assoc. and 
the Edelsoja GmbH. Foreword by Ruediger Zieglitz, Oct. 
1986.
 Note: According to Dr. Karl Fangauf (7/89), this 
conference was held in 1985. No such conferences were 
held in 1986, 1987, or 1988. But a Second Hamburg 
Soya Conference will be held on 18-20 Oct. 1989 
in Hamburg, West Germany. Address: Institut fuer 
Lebensmitteltechnologie–Getreidetechnologie, Technische 
Universitaet Berlin, West Germany.

388. Product Name:  [Roasted Soynuts].
Manufacturer’s Name:  Edelsoya GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 28, West Germany.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
108.

389. Product Name:  [Roasted Soynuts].
Manufacturer’s Name:  Edelsoja GmbH. Affi liate of 
Oelmuhle Hamburg AG and Lucas Meyer GmbH.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 
D-2000 Hamburg 28, West Germany.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. 
p. 97. Note new spelling of Edelsoja (it has been spelled 
“Edelsoya” since 1983) and new relationship with Lucas 
Meyer.

390. Soyatech, Inc. 1989. Soya Bluebook ‘89. A Soyatech 
publication. Bar Harbor, Maine: Soyatech. 366 p. Sept. 
Index. Display advertisers (index). 22 cm.
• Summary: On page 1 is a full-page color ad from Edelsoja, 
“The Protein People” in Hamburg, Germany. Address: P.O. 
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Box 84, Bar Harbor, Maine 04609. Phone: 207/288-4969.

391. Product Name:  [Soyamin 70 {Soy Protein 
Concentrates}, and Soyamin 90 {Isolated Soy Proteins}].
Manufacturer’s Name:  Edelsoya GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 26, West Germany.  Phone: 40-789-550.
Date of Introduction:  1989.
New Product–Documentation:  Soya Bluebook. 1989. p. 
107.

392. Product Name:  [Textratein {Textured Soy Flour}].
Manufacturer’s Name:  Edelsoya GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 26, West Germany.  Phone: 40-789-550.
Date of Introduction:  1989.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1989. p. 
107.

393. Product Name:  [Nurufl akes {Soy Fiber}].
Manufacturer’s Name:  Edelsoya GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 26, West Germany.  Phone: 40-789-550.
Date of Introduction:  1989.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1989. p. 
107. Soya Bluebook. 1994. p. 56. Soya Bluebook Plus. 1995. 
p. 82. “Nurufl akes (toasted full-soy fl akes, debittered).”

394. Product Name:  [Nurugran {Soy Grits}].
Foreign Name:  Nurugran.
Manufacturer’s Name:  Edelsoya GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 26, West Germany.  Phone: 40-789-550.
Date of Introduction:  1989.
How Stored:  Shelf stable.
New Product–Documentation:  Soya Bluebook. 1989. p. 
107. Soya Bluebook. 1994. p. 56. Soya Bluebook Plus. 1995. 
p. 82. “Nurugran (toasted full-soy grits, debittered).”

395. Product Name:  [Nurulat {Full-Fat Soy Flour}].
Foreign Name:  Nurulat.
Manufacturer’s Name:  Edelsoya GmbH. Div. of Lucas 
Meyer GmbH & Co.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 2000 
Hamburg 26, West Germany.  Phone: 40-789-550.
Date of Introduction:  1989.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Water 5 gm, protein 39.0 gm, total 

fat 21.0 gm, carbohydrates 12.0 gm, dietary fi ber 17.5 gm, 
minerals 5.5 gm.
New Product–Documentation:  Soya Bluebook. 1989. p. 
107. Y. Mor. 1991. “Application of dried soybean powders as 
replacements to dairy products.” In: Soja in Lebensmitteln: 
Vorträge 2. Hamburger Soja-Tagung. p. 67. Compares the 
nutritional composition of Nurulat with that of dried whole 
milk.

396. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of soy fl our and cereal-soy blends: 3,085 
references from the 3rd century B.C. to 1990, extensively 
annotated. Lafayette, California: Soyfoods Center. 427 
p. Subject/geographical index. Author/company index. 
Language index. Printed June 6. 28 cm. [3085 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soy fl our and cereal-soy blends. It is also 
the single most current and useful source of information 
on this subject available today, since 56% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 84 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 32 
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.
 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 653 commercial soy fl our 
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, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 The price of this 427 page spiral bound book (ISBN: 
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0-933332-66-1) is $213. All orders must be prepaid in U.S. 
dollars.
 For Additional Information: Please contact William 
Shurtleff, Director, Soyfoods Center: 510-283-2991. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 510-283-2991.

397. Soyatech, Inc. 1990. Soya Bluebook ‘90. A Soyatech 
publication. Bar Harbor, Maine: Soyatech. 366 p. Sept. 
Index. Display advertisers (index). 22 cm.
• Summary: This is the last issue of the Soya Bluebook 
before it moved to a larger height and width. On the cover, 
the word “soya” is written in various languages and colors.
 Again: On page 1 is a full-page color ad from Edelsoja, 
“The Protein People” in Hamburg, Germany. Address: P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207/288-4969.

398. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of soybean crushing, soy oil, and soybean 
meal: 4,183 references A.D. 980 to 1990, extensively 
annotated. Lafayette, California: Soyfoods Center. 647 
p. Subject/geographical index. Author/company index. 
Language index. Printed Nov. 9. 28 cm. [4183 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soybean crushing, soy oil, and soybean 
meal. Its scope also includes: Statistics on the soybean oil 
and meal industries, use of soybean meal in feeds, use of 
soybean cake or meal as a fertilizer, and the effi ciency of 
animals in converting feeds into human foods. It is one of the 
most useful sources of information on this subject available 
today, since 53% of all references (and most of the early 
and current ones) contain a summary/abstract averaging 121 
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 36 
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.
 Compiled one record at a time over a period of 17 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 54 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, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

399. Meuser, Friedrich; Suckow, Peter. eds. 1991. Soja in 
Lebensmitteln: Vortraege 2. Hamburger Soja-Tagung [Soya 
in foods: Proceedings of the Second Hamburg Soy Protein 
Conference]. Berlin: Technische Universitaet Berlin, Institut 
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. Held Oct. 1989 in Hamburg, 
Germany. No index. 24 cm. Series: Schriftreihe aus dem 
Fachgebiet Getreidetechnologie No. 9. [Ger]
• Summary: The fi rst conference was held 4 years earlier. 
Contains a foreword plus 14 papers by various authors, each 
cited separately. This conference was sponsored by Edelsoja 
GmbH (Hamburg, Germany), the American Soybean 
Association (Hamburg), and Cargill B.V. (Netherlands). 
Address: Berlin.

400. Mor, Y. 1991. Application of dried soybean powders as 
replacements to dairy products. In: F. Meuser and P. Suckow, 
eds. 1991. Soja in Lebensmitteln: Vortraege 2. Hamburger 
Soja-Tagung. Berlin: Technische Universitaet Berlin, Institut 
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. See p. 63-70. [4 ref. Eng]
• Summary: Discusses Nurulat soy fl our, made by Edelsoja 
GmbH, and a dairy-free chocolate spread developed from 
it. Contents: Introduction. Soy protein (cost relative to 
whole milk, effi ciency of land use for protein production). 
Analytical data (comparing the nutritional composition of 
Nurulat and whole dried milk). Soy fl our utilization. Product 
development.
 The author’s R&D team at the Osem company in Israel 
was given the assignment to develop chocolate spreads 
without any milk solids. This was done for religious reasons 
since orthodox Jews are not allowed to mix meat and dairy 
products. “Kosher products can be Kosher-Meat (to be eaten 
without any milk or other dairy products), Kosher-Milk 
(to be eaten without any meat products) or Kosher parve 
(to be eaten with dairy or meat products). Ideally the food 
processor wants to develop, as much as possible, foods 
which fall in the third category so that the consumer can 
consume the food at any meal, be it meat or dairy based 
meals.” Address: Osem, Tel-Aviv, Israel.
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401. Edelsoja GmbH. 1991. Edelsoja (Ad). Soya Bluebook 
1991. p. 1.
• Summary:  See next page. This full-page color ad 
shows that Edelsoja and Lucas Meyer are two parts of one 
company. The square logo states: “Edelsoja–The Protein 
People.” The text reads: “Edelsoja offers you the full range 
of high quality protein products from the soya bean. Our 
experience of many years is at your disposal. Edelsoja–the 
soya protein specialists.” Address: Ausschlaeger Elbdeich 62, 
D-20539 Hamburg, Germany. Phone: 040/789 55-0.

402. SoyaFoods (ASA, Europe). 1993. Exhibition report 
[SIAL in Paris]. 4(1):7. Winter.
• Summary: “SIAL in Paris is always one of the biggest 
and best attended food product exhibitions and 1992 was no 
exception. Soya foods were well represented and some new 
products were launched including Celia’s new Biostar Blinis 
pancake mix; a new soya and rice dessert from Laiterie 
Ladhuie, frozen soya based meat analogues from Phytikos, 
Germasoja from Abbaye de Sept-Fons (see p. 5 for details of 
these products).
 “Other companies presenting soya foods included: 
Sojinal, France–a range of soya products including soya 
paste, milks, desserts, meals; Zonnatura, Netherlands–
soya milks, desserts and vegetarian meal replacements; 
Tonputs, Netherlands–frozen Soyaschnitzel, Soyaburger 
and Soyasausage; Bakker Lekkerkerk, Netherlands–the 
Vivera range of chilled and frozen meat alternatives; l’Abbé 
Bisson, France–biscuits with soya, raisins or chocolate; 
Vitagermine, France–Soya bars and biscuits; Yeo Hiap 
Seng Ltd. Singapore–Soysauce, soya drinks and salted soya 
beans; Minerve SA, France–Soja Plaisir range of soya based 
sauces, bean sprouts and bean sprout salads; Céréal, Wander, 
France–Soya based drinks, desserts, pastas, sauces, Pains 
Grillé, biscuits; FPS, France–vegetable protein ingredients; 
Distriborg–soya drinks, desserts, sauces, meals, biscuits 
and pastes; and Tivall Vegetarian Food Products, Israel–
vegetarian meat alternatives.
 “Dusseldorf, Germany was the venue for FIE 92. Of 
the 451 international companies present several major 
soya protein companies exhibited including: Solnuts, 
Netherlands–showing their new range of custom-made food 
ingredients; Worlée GmbH, a German company, specialising 
in dried ingredients and soya products; Edelsoja, Germany–
soya protein ingredients; Dutch Proteins and Services, 
Netherlands–soya protein products; Protein Technologies 
International, Germany–isolated soya proteins; A.E. Staley 
Manufacturing Co., US–Gunther range of soya ingredients; 
Mandarin Soy Sauce, Inc., US–liquid and dried soysauces; 
ADM Ingredients Ltd., UK–fl ours, fl akes, grits, concentrates, 
isolates and textured products; Solbar Hatzor, Germany–
Contex textured soya concentrates; Celia Technologies, 
France–dehydrated soya milk; GMB Proteins, UK–Bontrae 
textured soya proteins; Central Soya Aarhus, Denmark–soya 

protein concentrates; Cargill, Netherlands–defatted soya 
fl ours, grits and textured soya proteins; Alternative Food 
Ingredients (AFI), France–soya proteins and fi bres; Sogip, 
France–soya fl ours, concentrates and textured soya products; 
Stern, Germany–full fat soya fl ours, grits, concentrates, 
isolates, textured proteins, soya bran, full fat soybean snacks 
(expanded with hulls) and Sternpur lecithin.”

403. Edelsoja GmbH. 1994. Edelsoja soybean protein 
products (Ad). Soya Bluebook 1994. p. 56.
• Summary: This full-page black-and-white ad lists eight 
products: Nurupan (toasted full-fat soy fl our, debittered, 
microfi ne milled). Soyapan (full-fat soy fl our, enzyme 
active, microfi ne milled). Nurufl akes (toasted full-soy fl akes, 
debittered). Nurugran (toasted full-soy grits, debittered). 
Soyoco (toasted full-soy kernels). Soygrits* (defatted, 
deoiled soy grits, lightly or strongly toasted). Soyvital (edible 
soy bran, rich in dietary fi bre). Soypur (toasted full-fat 
soy fl our). * = Distributed by Lucas Meyer. A logo states: 
“Edelsoja–The Protein People.”
 This ad also appeared in Soya Bluebook Plus. 1995. p. 
82. Address: Ausschlaeger Elbdeich 62, D-20539 Hamburg, 
Germany. Phone: 040/789 55-0.

404. Soyafoods (ASA, Europe). 1994. In depth: Food 
Ingredients Europe. 5(3):6-7. Autumn.
• Summary: Food Ingredients Europe, the international 
exhibition of food ingredients, was held this year on Oct. 4-6 
in London, England, at Earl’s Court. This was the biggest 
FIE in its 9-year history, with more than 500 exhibitors. The 
American Soybean Association (ASA) had a very successful 
booth at the U.S. Pavilion. One of the most interesting new 
products was Befi ne, from a company named VPS Europe. 
This unique, patented soya-based granule, sold fresh or 
frozen, mimics the texture of ground meat but it is not TVP 
or textured soy protein concentrate. Made from organic 
whole soybeans, it contains 18% protein. ADM Protein 
Specialties Division introduced their new WMR4, a dry 
soymilk based on soy protein isolate. Protein Technologies 
International exhibited Supro brand Isolated Soy Protein 
and Fibrim brand soy fi ber. A line of texturized Danprotex 
(H-29, B-39, and F) and functional Danpro (DS) soy protein 
concentrates were launched by Central Soya Aarhus A/S, 
a member of the Eridania/Beghin-Say agro-industrial 
group. Kikkoman Trading Europe exhibited their naturally 
fermented soy sauces in liquid and dehydrated dorms. Other 
soy sauce exhibitors included Henry Lamotte GmbH and 
Mandarin Soy Sauce Inc. Loders Croklaan exhibited a new 
soya concentrate line. Alsace-based Sojinal, which supplies 
soy products to the food industry, exhibited along with their 
new sister company, Sevenday. SFI Netherlands BV (SFI = 
Special Food Ingredients, formerly Solnuts Inc.) exhibited 
their line of dry roasted soynuts. Also present were Stern 
Lecithin and Soja GmbH & Co. KG, Sapa and Dafa Associès 
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(makers of Dafasoy for the food, dietetic, and pharmaceutical 
industries), Soya Mainz & Co. KG and Solbar Hatzor (soy 
protein concentrates), Dalgety Food Ingredients International 
(with the former Spillers Premier Products), Lucas Meyer 
GmbH (with a phosphatidyl choline lecithin powder and a 
de-oiled lecithin for frozen doughs), Edelsoja GmbH, Celia 
SA, Freeze-Dry Foods GmbH, and GMB Proteins (a division 
of Bush Boake Allen Ltd.). The address and fax number of 
each company is given.

405. Product Name:  [Soyoco {Toasted Full-Soy Kernels}].
Manufacturer’s Name:  Edelsoja GmbH.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 
D-20539 Hamburg, Germany.  Phone: 040/789 55-0.
Date of Introduction:  1994.
New Product–Documentation:  Soya Bluebook. 1994. p. 
56. Soya Bluebook Plus. 1995. p. 82.

406. Product Name:  [Sovital {Edible Soy Bran}].
Foreign Name:  Sovital.
Manufacturer’s Name:  Edelsoja GmbH.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 
D-20539 Hamburg, Germany.  Phone: 040/789 55-0.
Date of Introduction:  1994.
New Product–Documentation:  Soya Bluebook. 1994. p. 
56. Soya Bluebook Plus. 1995. p. 82. “Rich in dietary fi bre.”

407. Product Name:  [Soypur {Toasted Full-Fat Soy 
Flour}].
Foreign Name:  Soypur.
Manufacturer’s Name:  Edelsoja GmbH.
Manufacturer’s Address:  Ausschlaeger Elbdeich 62, 
D-20539 Hamburg, Germany.  Phone: 040/789 55-0.
Date of Introduction:  1994.
New Product–Documentation:  Soya Bluebook. 1994. p. 
56. Soya Bluebook Plus. 1995. p. 82.

408. Soyatech, Inc. 1997. Soya Bluebook Plus 1998: The 
annual directory of the world oilseed industry. Bar Harbor, 
Maine: Soyatech. 400 p. Sept. Comprehensive index. Brand 
name index. Advertiser index. 28 cm.
• Summary: On the cover is a jigsaw puzzle map of the 
world on a blue background. The inside front cover and next 
two pages contain full page color ads from Lucas Meyer, 
“The Lecithin People” and “Edelsoja: The Protein People.” 
On the back cover is color ad from “ADM: Supermarket to 
the world.”
 The Forward begins: “In the ten years since Soyatech 
began producing the Soya Bluebook, many things have 
changed in the world and the oilseeds industry.” Democracy 
and free markets have spread, the Berlin Wall has tumbled, 
and international markets have been created. “This book 
contains information on over 3,000 companies in more 
than 100 countries, including hundreds of new E-mail and 

Internet addresses.” Also, a limited edition of the directory 
is available at no cost on the World Wide Web at http://
soyatech.com. In the reference section, “pages 368 to 
373 provide detailed nutritional information on the major 
oilseeds and their products.” The statistical section has 
been completely updated and the glossary has been revised. 
Address: 318 Main St., P.O. Box 84, Bar Harbor, Maine 
04609. Phone: 207/288-4969.

409. Soyatech, Inc. 1998. Soya & Oilseed Bluebook 1999: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 424 p. Sept. Comprehensive index. 
Internet address index. Brand name index. Advertiser index. 
28 cm.
• Summary: The Bluebook has a new title (see separate 
“serials” record). On the cover is a rectangular [Mercator 
projection] map of the world made of the different oilseeds 
now included in the Bluebook: Soya, corn, cottonseed, 
canola, rapeseed, sunfl owerseed, palm kernel, palm, coconut, 
and peanut. The inside front cover and fi rst page contain full 
page color ads from Lucas Meyer, “The Lecithin People” and 
“Edelsoja: The Protein People.” On the back cover is a color 
ad from ADM promoting their vitamin E.
 The Foreword begins: “The next millennium is just 
around the corner. A new age, perhaps, in which increased 
interdependence and trade are coupled with the free fl ow of 
information. A new era where the effi cient utilization of the 
Earth’s resources is a key factor in all activities of business 
and daily life.
 “One of Soyatech, Inc.’s founding principles is the 
dictum that, ‘the world would be a better place if it used its 
agricultural resources more effi ciently–for food, for animals 
and as a renewable industrial product source.’ We continue to 
see this as a primary goal of our publication and information 
services.”
 The Bluebook’s new title “more aptly describes the 
directory’s continuing evolution to encompass the expanding 
fi eld of plant-based proteins and oils.”
 Another new section, near the front of the book, titled 
“Translations of oilseed terminology” (p. 9-15), includes 
over 300 terms related to oilseeds translated from English 
into German, French, Spanish, and Portuguese.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “plant-based 
proteins” (or “plant-based protein”). Address: 318 Main 
St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207.288.4969.

410. Soyatech, Inc. 1999. Advertiser index. Soya Bluebook 
Plus 2000. p. 431.
• Summary: Ag Processing Inc. Allocco S.A. American 
Health & Nutrition Inc. AMG Inc. Anderson International 
Corp. ADM Lecithin. Archer Daniels Midland Co. B.N.W. 
Industries. Baker Process. BAR N.A., Inc. Bean Machines, 
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Inc. Behlen Mfg. Co., Biostar. Borton, Inc. Breitenbach 
GmbH, Leonhard. Brown Company, Charles. Buhler Inc. 
Campro International Inc. Cargill, Inc. Center for Crops 
Utilization Research. Ceval Alimentos S.A. Clarkson Grain 
Co., Inc. Cleary Products, Inc., W.A. Clofi ne Dairy & Food 
Products, Inc. Codema, Incorporated. Core Team, The. 
Damman-Croes N.V. De Smet SA/NV, Extraction. Divine 
Engineering, Inc. Edelsoja GmbH. Elementar Americas 
Inc. Europa Crown Ltd./Crown Iron Works Company. First 
Line Seeds. Frank, Fa. L.I. French Oil Mill Machinery 
Company, The. Fundiciones Balaguer, S.A. Genetic ID. 
Grain Systems. GTS Energy Inc. Guelph Food Technology 
Centre. H&H Company, Inc. HI Roller Enclosed Belt 
Conveyors. Identity Seed & Grain Company. Indiana 
Crop Improvement Association. INHSA. Innomach Inc. 
Insta-Pro International. International Soybean Program 
(INTSOY). InterSystems, Inc. Iowa Soy Specialties, 
LLC. Jeneil Biotech, Inc. Kice Industries, Inc. Klein 
Commodities. Krupp Extraktionstechnik GmbH. Laidig 
Industrial Systems. Louisville Drying Machinery. Lucas 
Meyer GmbH & Co. Mason Manufacturing. Metal Products 
International, Inc. Midwestern Soybeans International, 
Inc. Midwestern Soybeans International, Inc. Millbank 
Technology (N.Z.) Ltd. Miracle Exclusives, Inc. Monsanto 
Company. Montola Growers Inc. Moore & Associates, Inc., 
N. Hunt. Natural Products Inc. Norseman Inc. Northland 
Seed Corp./Northland Organic Foods. Nosawa & Company, 
Ltd. Oil Mill Gazetteer. Oil-Dri Corporation of America. 
OntarBio Organic Farmers’ Co-operative Inc. Ontario 
Soybean Growers. Pacifi c International Distributors (PID). 
Prater Industries, Inc. ProSoya, Inc. R&D Equipment 
Sales Company. Riceland Foods, Inc. Riley Equipment, 
Inc. Roskamp Champion. S. Howes Company, Inc. Sato & 
Company, Ltd. Schouten USA Inc. Separators, Inc. SK Food 
International. Soyatech, Inc. Specialty Proteins. Strayer & 
Associates, Dennis. SunRich Inc. Sweet Manufacturing 
Company. Tecno Moageira Ltda. Tetra Pak Inc. Texas 
A&M University. Thompson & Sons Ltd., W.G. Tobe 
Products. Tradin Organic Agriculture B.V. Tramco Inc. 
Turner Chilled Rolls Ltd. U.S. Soy. United Soybean Board. 
VIGAN Engineering S.A. Walzen Irle GmbH. Westfalia 
Separator, Inc. Westway Terminal Co., Inc. Woodson-Tenent 
Laboratories, Inc. Younglove Construction Company. 
Address: 7 Pleasant St., P.O. Box 84, Bar Harbor, Maine 
04609. Web: www.soyatech.com. Phone: 207-288-4969.

411. Meyer, Lucas. 2003. Short history of commercial 
lecithin and the Lucas Meyer Company (Interview). 
SoyaScan Notes. Sept. 22. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: The Lucas Meyer Co. was started in June 1923 
in Hamburg, Germany, by Lucas Meyer, Sr. (born in 1893) 
as a business exporting pharmaceuticals from Germany to 
Africa and South America. He ran away from home and 

school at about age 14 (1907) to become a sailor. Before 
and during World War I, he had been a captain on a sailing 
vessel, but when the German fl eet was confi scated after the 
war, he had to fi nd a new job. Initially the company engaged 
in a wide variety of activities, including a shipping line and 
chemicals trade.
 First a little background on early soy lecithin: In Aug. 
1923 Hermann Bollmann of Hamburg was issued his fi rst 
lecithin patent; his emphasis was on recovering the lecithin 
from soybean oil; he believed that lecithin could become a 
new commercial product. In Jan. 1925 the fi rst commercial 
soy lecithin appeared–in a scientifi c experiment; it was 
provided by Dr. Bollmann of Hansa Muehle. Before that 
time, most lecithin / phospholipids came from egg yolks. 
In 1929 the fi rst commercial lecithin was sold (by Joseph 
Eichberg of the American Lecithin Co.) in the United States; 
that lecithin was imported from Hansa Muelhe of Hamburg, 
Germany. The wet gums in soybean oil impart an undesirable 
fl avor to the oil, so they are also removed to improve the 
quality of the oil.
 Lucas thinks that Lucas Meyer Co. obtained its fi rst 
lecithin in about 1946-1949, shortly after World War II; 
it was made in the USA, since all the German lecithin 
factories had been destroyed by Allied bombing during 
World War II. The lecithin was used as a minor ingredient 
in the pharmaceutical formulations his grandfather was 
selling. Lucas has been told that the lecithin was stored in the 
basement of his parents’ home, where he grew up. Starting 
in the mid-1950s, the company moved into a building on 
Ausschlaeger Elbdeich Str. in Hamburg and before long 
began processing soy lecithin. Lucas remembers (as a child) 
seeing lecithin processing equipment (for fi ltration, blending, 
etc.) at the Lucas Meyer plant in Hamburg. In about 1958 the 
company changed from a sole proprietorship to a corporation 
(GmbH). In about the mid-1960s the company began to 
make specialized, refi ned, value-added lecithins–such as de-
oiled lecithin, partly fractionated lecithins, and products for 
non-food applications.
 Lucas Meyer Co. was always owned completely by his 
family–until it was sold in 1999. Edelsoja was a joint venture 
between Lucas Meyer and Oelmuehle Hamburg. In about 
1975 they started their fi rst U.S. venture with a company 
named VGF Organics in New York. In 1978 Lucas Meyer 
established a branch in Decatur, Illinois. They bought their 
lecithin locally, processed it in their own way, and marketed 
it in an original way as “Lucas Meyer–The Lecithin people.” 
Likewise: “Edelsoja–The Protein people.” The keys to 
success are marketing, and application technology and 
support. It took 8 years for that offi ce to break even and 17 
years to get a 15% market share in the USA.
 Lucas (III), the grandson of the founder, was born 
in 1949. Lucas remembers his grandfather well, since he 
lived until 1979. Lucas’s father died in about 1980, but his 
mother is still alive. Both his father and mother worked at 
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the company from as early as he can remember. He started 
as an apprentice in a bank, then in 1975 graduated with an 
MBA degree in business administration from the University 
of Hamburg. Lucas then established his own company in 
Geneva, working as a banker in international fi nance. In 
1976, when his father had a stroke, he joined the company. 
For 6 months he commuted between Geneva and Hamburg, 
then he decided to move to Hamburg and to start managing 
Lucas Meyer GmbH. During the 1990s, his company 
focused on the nutritional benefi ts of lecithin. In 1999 he 
sold the business to SKW; Degussa gained control of the 
Lucas Meyer Co. archives, and it will be hard for him to 
get any documents from them even though they are still in 
Hamburg. The old Lucas Meyer organization is still largely 
intact. Address: Biovalor AG, Heilwigstrasse 50, D-20249 
Hamburg, Germany. Phone: +49 700 2469 2567.

412. Drews, Joachim. 2004. Die ‘Nazi-bohne’: Anbau, 
Verwendung und Auswirkung der Sojabohne im Deutschen 
Reich und Suedosteuropa (1933-1945) [The ‘Nazi-bean’: 
Cultivation, utilization and consequences of the soybean 
in the German Reich and southeast Europe (1933-1945)]. 
Berlin, Hamburg, Muenster: LIT Verlag. 332 p. Illust. 21 
cm. Series: Politik und Geschichte, Vol. 4. [672 + 1130 
footnotes. Ger]
• Summary: Based on his 2002 PhD thesis at Hannover 
University. A very comprehensive bibliography, although 
many of the references are incomplete. Contents: Foreword. 
Introduction. History of the soybean as a raw material 
and foodstuff until 1933. Biology, origin and distribution. 
Breeding, cultivation and utilization in Germany.
 Part I: Breeding and cultivation of soybeans. Breeding 
in National Socialism: The place of breeding research, food 
freedom as a goal of Nazi agrarian and nutrition policy, plant 
breeding on the upswing (Aufwind), reaction of soybean 
breeders to the [Nazi] seizure of power, results of soybean 
breeding and cultivation trials. Cultivation in National 
Socialism: Reorganization of plant varieties, soybeans in 
cultivation trials 1934-1942, from breeders to peasants–
growing out varieties and industrializing their production 
from 1936, “The German soybean marches”–Soybean 
cultivation and the press, new areas of cultivation in the in 
the framework of German expansion of power in Europe. 
Summary.
 Part II: Utilization of soybeans. From the oil plant to 
the protein plant–Soybeans as a foodstuff, the nutrition 
policy of the “Third Reich,” from “nutrition in the world 
economy” to “nutritional harmony,” making an ideology out 
of food, soybeans, nutritional freedom, and the rationalizing 
of food. The introduction of the soybean as a foodstuff: 
Soya in private households, production and sale of soy fl our 
(Sojamehls), soybean fl our in the feeding of the community, 
the “Nazi-bean”–the soybean in the feeding of the armed 
forces, summary.

 Part III: Soybean cultivation in Southeastern Europe. 
The greater European economic realm and southeastern 
Europe, the world economy vs. the domestic economy, 
the plan of the larger realm economy as a strategy for 
solving crises, the concept of the larger realm economy 
as an integration formula of the German elite, the Central 
European economy’s day, the cultivation of trade politics 
depending on southeastern Europe, the larger European 
economy and the new order in the “Third Reich,” the 
planes of economic development in southeastern Europe, 
the world economic crisis and its consequences for German 
trade in southeastern Europe, the interests of I.G. Farben in 
southeastern Europe, the soybean contracts, the development 
and signifi cance of soya compensation, soybean production 
in the specialty world (Fachwelt) and in the press. 
Cultivation in southeastern Europe: Rumania, Bulgaria, 
Yugoslavia, Hungary, and Greece, the role of soya imports in 
the German economy. Summary.
 Part IV: Concluding considerations. Summary. Outlook. 
Appendices: Abbreviations (p. 299). Archival sources. 
Bibliography (Literature): Primary literature (261 refs), 
contemporary (with the Nazi period) articles and treatises 
with no author given (84 refs), secondary literature: 
Resources (Hilfsmittel) and compilations of sources 
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(Quelleneditionen) (18 refs), monographs and theses (22 
refs).
 List of illustrations. General index. Edelsoja good-
tasting, long-lasting whole soy fl our is mentioned on pages 
42-51, 127, 143-52, 158-59, 176, 183, 303, 310, and 327-28. 
Ladislaus Berczeller, the Hungarian scientist who developed 
Edelsoja in Vienna in 1923, Edelsoja, is mentioned on pages 
42, 50-51.
 Photos show: 
 (1) A notice (see previous page) about Edel-Soja in a 
publication for housewives in 1932 (p. 50). 
 (2) An announcement of soybean cultivation in a weekly 
publication in Kurmark in 1939 (p. 101). 
 (3) An advertisement from the Edelsoja works in Vienna 
in 1939 (p. 144) 
 (4) The title page of the Little Edelsoja Cookbook (das 
kleine Edelsoja-Kochbuch) (1936) (p. 145) 
 (5) An advertisement for whole soy fl our (1941) (p. 
182). At the bottom right is mentioned the New Edelsoja Co., 
Inc. of Berlin.
 Note 1. I.G. Farbenindustrie is indexed as “IG Farben” 
and is mentioned on at least 56 pages in this excellent book.
 Edelsoja is mentioned on pages 40, 42-51, 143-46, 148-
50, 152, 159, 176, 182 footnote.
 Note 2. William Shurtleff, who has a copy of this book, 
has tried twice (fi rst in Nov. 2013), unsuccesfully, to contact 
its author, via his publisher. Address: Hanover, Germany.

413. Eggler, Sabine. 2010. “Wunderpfl anze Sojabohne”: 
Die Sojabohne in Österreich [Soybean the wonder 
plant: The soybean in Austria]. Graz, Austria: Thesis am 
Institut für Volkskunde und Kulturanthropologie an der 
Geisteswissenschaftlichen Fakultät der Karl-Franzens-
Universität Graz. 155 p. [168 + 482 footnotes. Ger]
• Summary: Contents: 1. “Soybean: The wonder plant”: 
location / positioning (Verortung) and methodology. Source 
location.
 2. “Man is what he eats” (“Der mensch ist was er isst”): 
Food and culture.
 3. Prolegomenon (introductory essay) to the soybean: 
Culture and history of the soybean in the “Far East” [East 
Asia].
 4. Cultural transfer in the Occident.
 5. Friedrich Haberlandt: Soya in the Habsburg 
Monarchy.
 6. Cultural-anthropological refl ections on food: 
“Protein hunger: Meat, a piece of vitality (Fleisch, ein Stück 
Lebenskraft). The rhetoric of eating: The discovery of a 
rational diet for the people (rationellen Volksernährung)
 7. Soy as an industrial product: oil and margarine.
 8. Soy as an ersatz food: the experience of World War I.
 9. The time between two wars: Edelsoja fl our [and Dr. 
Berczeller].
 10. Eastern Europe (Die Ostmark): soy chamber of the 

Third Reich: The Nazi discourse about food. National law 
(Heimatrecht) for the bean from the Orient.
 11. The period after World War II: Viennese Soya 
Cookery (Wiener Soja-Küche; Brillmayer & Cornides 1948).
 12. Soy for fattening [livestock]: Soy goes on the stock 
markets of the world.
 13. From food design to wellness kitchen.
 14. The dual value of soya.
 15. Soya as women’s food: The gender connection.
 16. Conclusion. 17. Bibliography (incl. Internet).
 A table (p. 124) shows Austrian production of fi eld 
crops (in metric tons / tonnes) from 1975 to 2009. Soybean 
production was fi rst recorded in 1990 at 17,658 tonnes. It 
increased dramatically to 125,258 tonnes in 1993, was at 
104,946 tonnes in 1994, then fell dramatically to 31,121 
tonnes in 1995, increasing slowly from there to 71,333 
tonnes in 2009. Address: Graz, Austria.

414. Magyar Szoja. 2015. Hungarian Soybean Association 
(Website printout). www.magyarszoja.hu Retrieved Sept. 23.
• Summary: Basics: About us. News. Knowledge Base. 
Digital collection. Events. Downloads. Relationships. 
Links. The nonprofi t association has a magazine titled 
Szoja. The organization has a staff of three people. Their 
e-mail is info@magyarszoja.hu. It looks like the association 
was established in about 2011. There is a long section (in 
Hungarian) about Laszlo Berczeller, and his tragic life 
devoted to soy. Topic of the month: Soy devoted to human 
foods. Describes each of the many soyfoods and edible soy 
ingredients.
 Tweets: 2015 Jan. 23–Hungary is committed to make its 
whole milk, egg and meat production GMO-free, announced 
the ministry of agriculture yesterday.
 2015 Jan. 20–Hungarian agricultural minister initiated 
the alliance of GMO-free countries.
 2014 Dec. 23–German supermarkets begin to reject 
GM-fed animal products. This puts pressure on Britons to do 
the same.

415. Wendel, Armin. 2016. Re: History of Lucas Meyer. 
Letter (e-mail) to William Shurtleff at Soyinfo Center, June 
14. 1 p.
• Summary: Lucas Meyer never crushed soybeans. They 
got their lecithin, soy fl our and soy proteins from soybean 
crushers.
 “Sometimes company history is very complex. At the 
time (July 15, 1999) when SKW acquired Lucas Meyer–
SKW belonged to VIAG.
 “In 2000 VIAG merged with VEBA to become EON–
and SKW together with Degusssa-Huels became the new 
Degussa AG.
 “The food business didn’t fi t the company any more, 
therefore Degussa (a VIAG company) sold the food business 
(which included the former Lucas Meyer business) to Cargill 
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(9 September 2005). Cargill was interested in expanding 
their food business.
 “Edelsoja–according to my fi les (at least in 1974)–
Edelsoja was the 50:50 joint venture of ADM and Lucas 
Meyer. ADM was the producer and Lucas Meyer was selling 
the material.”
 Here are some basic facts about Lucas Meyer:
 Address: Edelsoja GmbH–Ausschläger Elbdeich 21 
Hamburg
 Share Capital: Deutsche Mark (German Mark) 1 Million

GF (Geschäftsführer) = Managing director: Arnd von 
Wissel, Jens Heiser

Ges. (Gesellschafter) = Partner: Ges.: Oelmühle 
Hamburg AG (500TDM), Lucas Meyer (500TDM)

Prok. (Prokura) = Authorized offi cer: Karl Otto Tielker
Umsatz = Sales 1989: Deutsche Mark 30 Million. 

Employees: 36
Gegründet = Founded December 18, 1959

 April 4th, 1974 Hamburg HRB (Handelsregister B) 
Commercial register 16400 (This is the source of this 
information!)
 Former Lucas Meyer employees established their own 
business:
 Dr Herbert Rebmann = 1977 Lipoid GmbH http://www.
lipoid.com/en
 Volkmar Wywiol = 1980 Stern Wywiol Gruppe http://
www.stern-wywiol-gruppe.de
 Dr. Kuno Strauss = 1981 Extrakta Strauss www.extrata.
de
 Jens Heiser = 2005 Lecico http://www.lecico.de
 Dr. Michael Schneider = Lecithos http://www.lecithos.
de
 Peter Fismer = Fismer Lecithin http://www.fi smer-
lecithin.com
 Pierre Labourd = 2006 Novastell http://www.novastell.
com
 The founder of Lucas Meyer, his son and grandson are:
 1–Herman Heinrich Meyer *1893 +1978 (in the 
company 1923-1945)
 2–Lucas Heinrich Gustav Meyer *1924 +1980 (in the 
company 1945-1980)
 3–Lucas C.H. Meyer *1949 (in the company 1977-
2006). Address: near Heidelberg, Germany.

416. Lenard, Andrew. 2016. Re: Concerning Dr. Ladislaus 
Berczeller and Samuel Deutsch. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, July 5. 2 p.
• Summary: Dear Bill:
 “I am a reader of Jewishgen’s daily bulletin and I saw 
your announcement about writing a biography of Lászlo 
Berczeller.
 “It happens I know of him, although I never could and 
did not meet him in person.
 “My maternal grandmother was the wife of the 

surgeon Jónás Báron, medical director of the Jewish 
Hospital (“Zsidókórház”) of Budapest from the 1870’s 
to his death in 1911. I still knew dr. Báron’s widow as an 
elderly woman who lived in Budapest and died about 1938. 
That grandmother had a somewhat younger sister, named 
Josephine, nicknamed Józsa. My folks referred to her as 
“Józsa néni.” Josephine married another doctor by the name 
Imre Berczeller. Imre and Josephine had three sons: Laszlo 
(nickname “Laci”), Pál (“Pali”), and Antal (“Anti”).
 Note: Thus, Dr. Laszlo Berczeller’s parents were named 
Imre and Josephine née Deutsch Berczeller. Dr. Berczeller 
had two younger brothers.
 “In early days the two families were close. I remember 
my mother telling me long ago, how the whole family got 
together for summer holidays at their villa in Siófok on Lake 
Balaton’s south side. My mother remembered, from the time 
of her young girlhood that the Berczeller boys and her own 
brothers formed a jolly band and she confused who was 
brother, who was cousin.
 “Two of the Berczeller boys survived into the post-
World War II era, and lived on for a while in Budapest. I 
know nothing of a next generation (if it existed). Family lore 
had it, so I became aware of László’s career as a chemist, 
and particularly his important role on the utilization of soy 
beans. As far as I know the soy bean was not a traditionally 
cultivated food plant [in Europe], but now it features 
prominently in the contemporary food and animal feed 
economy of the world, along in company with rice, corn, and 
wheat.
 “I also remember being mentioned that Lászlo 
developed late in his life some kind of tragic mental illness 
that ended up in his confi nement in France.
 “I myself am a grandson of the Dr. Báron I mentioned 
above, and the oldest surviving member now of my 
generation. I live in Bloomington, Indiana, as a retired 
professor of theoretical physics and mathematics.
 “I may mention that I am an avid collector and if 
possible preserver of family documents and memorabilia 
from the past. As such I remember and own a charming 
old group photograph showing the Báron and Berczeller 
families, with the three Berczeller boys and their cousins the 
Bárons. One of the latter, the late Julius G. (“Gyula”) Baron 
was quite a remarkable man himself, very well known to me, 
who died in 1973.
 “Let me know if I may be helpful in any way to 
your project. And in time, if you agree, I would not mind 
obtaining a copy of the biography you are preparing.
 Follow-up e-mail on July 6 in reply to questions from 
Shurtleff: “Yes. Imre was a doctor, specifi cally ob-gyn. and 
as for Józsa, she was born Josephine Deutsch. The last name 
is quite frequent among Hungarian Jewish families. And, 
by the way, the family patriarch, Samuel Deutsch, father of 
Josephine and my grandmother, was listed on an old birth 
certifi cate as “posztókereskedö” (i.e. broadcloth merchant), 
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at which he must have made a fortune in mid-19th century. 
He had a rather fancy 4-5 fl oor apartment house built on 
Budapest’s central “Erzsébet tér” (Elizabeth Square), in 
which he, and his son-in-law Jónás Báron’s family lived. He 
also owned a fancy vacation villa on the south shore of Lake 
Balaton at Siófok.
 “And, there survived in our family a great 3/4 length 
painted portrait of him in his young manhood, around 
1870 or so. That painting was donated by my parents 
to Debrecen’s “Déri Muzeum” upon their emigration to 
America in 1946. It was done by the very well regarded 
Hungarian portrait painter Barabás. I own a very good 
photographic copy of it that hangs in our bedroom. You are 
welcome to it if you so desire. Samuel Deutsch was, as you 
see, your Laszló Berczeller’s maternal grandfather.” Address: 
Indiana.

417. Shurtleff, William; Aoyagi, Akiko. comps. 2016. 
Biography of Laszlo (Ladislaus) Berczeller (1890-1955) 
and history of his work with Edelsoja whole soy fl our: 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 153 p. Subject/
geographical index. Printed 16 July 2016. 28 cm. [295 ref]
• Summary: This is the most comprehensive biography ever 
published of Laszlo Berczeller (1890-1955). It has been 
compiled, one record at a time over a period of 36 years, 
in an attempt to document the history of this interesting 
subject. It is also the single most current and useful source of 
information on this subject.
 Contents: Search engine keywords. Dedication and 
acknowledgments. Introduction: Brief chronology / timeline 
of Laszlo Berczeller. About this book. Abbreviations used in 
this book. How to make best use of this digital book–Three 
keys. Contains 28 photographs and illustrations. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

418. Weissenboeck, Georg. 2018. Die Sojabohne im 
österreichischen Agrar- und Ernährungsdiskurs im Kontext 
der Krisenerfahrungen des Ersten Weltkriegs und der 
Zwischenkriegszeit (1914-1938) [The soybean in Austrian 
agricultural and nutrition discourse in the context of the 
crisis experiences of the fi rst world war and the interwar 
period (1914-1938)]. St. Pölten, Austria: Institute for Rural 
History. 24 p. 28 cm. Unpublished typescript. [130 ref. Ger]
• Summary: This paper was presented at the 
“Dissertantinnen-Tagung Wirtschafts-, Sozial- und 
Umweltgeschichte” [Doctoral Student Conference on 
Economic, Social and Environmental History] in Linz, 
Austria (March 1-2, 2018).
 Footnote 1. This paper is part of an ongoing project 
analyzing the history of knowledge about the soybean 
in Austria from 1870 to 1950 (“Wissensgeschichte der 
Sojabohne in Österreich 1870-1950”).

 Contents: 1. Introduction. 2. Economic and nutritional 
framework. 3. Substitutes and hope in the First World 
War. 4. Soy as a low-cost and high-quality protein source 
for human nutrition. 5. The position and marketing of the 
product “Edelsoja.” 6. “Naturalization” and adaptation of 
the “miracle-working stranger” in agriculture. 7. Course 
and phases of the agricultural and nutritional discourse with 
regard to the soybean. Address: Institut für Geschichte des 
ländlichen Raumes (IGLR) [Institute for Rural History], St. 
Pölten, Austria.

419. SoyaScan Questions. 2020. Questions about the life and 
work of Laszlo (Ladislaus) Berczeller. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: Genealogical questions: Laszlo (German: 
Ladislaus) Berczeller, was born in 1890 in Budapest, 
Hungary, into a wealthy Jewish medical family. Was he 
really born in 1890 (probably, see 1903 photo) as his 
marriage certifi cate says? Or was he born in 1885 as his two 
biographers (Arnould 1960; Baruk 1974) say?
 In a document from 1929 we read: “Dr. Berczeller holds 
degrees from three great universities in the Old World–
Munich, Strasburg, and Budapest.” From what university 
and when did he earn his PhD degree? What was the subject 
of this thesis? What degrees did he earn from the other 
universities and when?
 Did Laszlo Berczeller ever own a factory that made 
whole soy fl our in Budapest, Hungary–or anywhere in 
Hungary?
 How was Berczeller related to the company that made 
Manna Bread (Mannabrot) in Vienna?
 His wife left him and became a Nazi supporter–strange 
as that sounds!! Was there a formal divorce? If yes, when and 
where?
 We believe from published sources that he died on 
14 Nov. 1955 in Switzerland (city unknown) at the Saint-
Maurice Mental Home. He was alone and unknown. What 
was the exact name of the city or town where he died? 
Where was he fi rst buried? For how long. Where next? 
Where are his remains buried now.
 Did he personally give Hansa Muehle a license to 
manufacture his Edelsoja soy fl our? When and for what fee 
arrangement?
 How, when and where did he lose control over his 
various patents and Edelsoja products? Did he receive any 
compensation? How did the powerful I.G. Farben-trust 
acquired the license to the Berczeller patent rights for 
Germany, Austria, and possibly some other countries.

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 
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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

Aarhus Oliefabrik (Aarhus, Denmark) 373, 382, 402, 404

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 288

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour) 270, 288, 299, 305, 352, 384

ADM. See Archer Daniels Midland Co.

Adventists, Seventh-day. See Seventh-day Adventists

Africa–Algeria, Democratic and Popular Republic of 305

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

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971 42, 397

Africa (General) 353

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956) 337, 
339, 397

Africa–Nigeria, Federal Republic of 397

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961 210, 397

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses 397

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) 337

Africa–Tunisia 321, 346

Africa–Zambia (Northern Rhodesia from 1899-1964) 397

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79) 397

Ag Processing Inc a cooperative (AGP) 410

Agricultural Chemistry and Engineering, Bureau. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural and 
Industrial Chemistry

Agronomy, soybean. See Cultural Practices, Soybean Production

Alfa-Laval (Lund, Sweden) 363, 382

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

Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens

Allied Mills, Inc. (Formed 6 Aug. 1929) by the Merger of American 
Milling Co. (Peoria, Illinois) and McMillen Feed Co. Maker of 
Wayne Feeds 357

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc.. 248

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 10, 25, 105, 
250, 339

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores 382

American Lecithin Corp. (Incorporated 1930), American Lecithin 
Company (Re-incorporated 1934-35), and Joseph Eichberg, 
President of Both 288, 411

American Milling Co. See Allied Mills, Inc.

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) 288

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern) 344, 363, 382, 387, 399

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) 344, 
363, 382, 387, 399, 404

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) 288, 323

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

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri) 410
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Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type 200, 202, 291, 
293, 312, 353

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 282, 335, 410

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods) 348

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS) 382

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969) 270, 288, 363, 373, 382, 384, 
396, 398, 402, 404, 408, 409, 410, 415

Arkady, British. See British Arkady Co. Ltd.

Arkansas Grain Corp. See Riceland Foods

Arlington Experimental Farm. See United States Department of 
Agriculture (USDA)–Arlington Experimental Farm

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 10, 14, 
25, 50, 58, 59, 70, 78, 210, 244, 248, 260, 266, 270, 288, 293, 300, 
305, 337, 340, 343, 346

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China 210, 
246

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 42, 210, 349

Asia, East–Chinese overseas. See Chinese Overseas, Especially 
Work with Soy (Including Chinese from Taiwan, Hong Kong, 
Singapore, etc.)

Asia, East (General) 11, 246, 340, 351, 363, 382

Asia, East–Japan (Nihon or Nippon) 10, 14, 18, 25, 42, 58, 70, 210, 
246, 266, 282, 293, 300, 305, 319, 321, 337, 353

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 210

Asia, East–Japanese overseas. See Japanese Overseas, Especially 
Work with Soy

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]) 282

Asia, East–Manchuria. See South Manchuria Railway and the South 
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950) 
14, 18, 42, 50, 58, 66, 70, 134, 210, 235, 244, 256, 282, 283, 306, 
308, 337

Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 42, 210, 349

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Middle Eastern country 42

Asia, Middle East–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Middle 
Eastern country 42

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935) 42, 337, 339

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967) 400

Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 42, 
337, 339

Asia, South–Bhutan, Kingdom of 322

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands) 246, 288, 322, 326, 337, 353, 396, 398

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura 322

Asia, South–Nepal, Kingdom of 322

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) 322

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 322

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) 42, 210, 246, 253, 282, 319, 337

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 210

Asia, Southeast–Philippines, Republic of the 246

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 246

Australia. See Oceania–Australia

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless 
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Bacon, Ham, Chorizo and Other Pork-related Products

Barges used to transport soybeans. See 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

Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed 
in Pollen Substitutes or Supplements 284, 285, 286, 287, 290, 294, 
356, 358

Benzene / Benzine / Benzol solvents for extraction. See Solvents

Berczeller, Laszlo (1890-1955) 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 
13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 
31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 
49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 
67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 
85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 
102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114, 
115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127, 
128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139, 140, 
141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152, 153, 
154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 166, 
167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 
180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192, 
193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 204, 205, 
206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 217, 218, 
219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 230, 231, 
232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 
245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 255, 256, 257, 
258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 269, 270, 
271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 282, 283, 
284, 285, 286, 287, 288, 289, 290, 291, 292, 293, 294, 295, 296, 
297, 298, 299, 300, 301, 302, 303, 304, 305, 306, 307, 308, 309, 
310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320, 321, 322, 
323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 333, 334, 335, 
336, 337, 338, 339, 340, 341, 342, 343, 344, 345, 346, 347, 348, 
349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 359, 360, 361, 
362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 372, 373, 374, 
375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 385, 386, 387, 
388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 399, 400, 
401, 402, 403, 404, 405, 406, 407, 408, 409, 410, 411, 412, 413, 
414, 415, 416, 417, 418, 419

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations) 79, 121, 127, 210, 216, 235, 247, 
282, 298, 300, 305, 333, 363, 396, 398, 412

Binder for Sand Foundry Cores / Core Oil–Industrial Uses of Soy 
Oil as a Drying Oil 305

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries 352, 353, 364, 365, 417

Black soybeans. See Soybean Seeds–Black

Botany–Soybean 210, 340

Boyer, Robert. See Ford, Henry

Bran, soy. See Fiber, Soy

Brassica napus. See Rapeseed

Brazil. See Latin America, South America–Brazil

Breeding of soybeans. See Variety Development and Breeding

Brew fl akes, soybean. See Soy Flour or Flakes–Use in Brewing

British Arkady Company Ltd. and British Arkady Holdings Ltd. 
(Manchester, England). Subsidiary of ADM of the USA. Including 
the Haldane Foods Group 382

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

Butter-beans. See Lima Bean

Cacoja (France). See Sojinal / Biosoja

Cake or meal, soybean. See Soybean Meal

California. See United States–States–California

Canada 13, 45, 62, 146, 254, 256, 268, 269, 274, 288, 305, 337, 
354, 410

Canada. See Ontario Soybean Growers (Marketing Board)

Canadian Provinces and Territories–Ontario 13, 146, 256, 410

Canadian Provinces and Territories–Québec (Quebec) 62, 256, 354

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber) 66, 403

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars) 28, 248

Cargill. See Lucas Meyer GmbH (Hamburg, Germany)

Cargill, Inc. (Minneapolis, Minneapolis) 363, 373, 382, 384, 399, 
402, 410, 415

Caribbean. See Latin America–Caribbean

Catering. See Foodservice and Institutional Feeding or Catering

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Cauldron Foods Ltd. (Bristol, England). Founded by Philip 
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Marshall and Peter Fagan. Sold in Sept. 1987 to Rayner Burgess 
Ltd. 1993 Oct. Cauldron. part of the Hero Group of companies, 
builds a big new factory in Bristol 382

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 363, 373, 384, 402, 404

Cereol. See Ferruzzi-Montedison (Italy)

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components 32, 50, 62, 65, 70, 75, 165, 
264, 265, 274, 278, 282, 334, 362

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) 312, 325, 363

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste

Chicago Heights Oil Co. (Chicago Heights, Illinois; Started by I.C. 
Bradley and George Brett) 270

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed 288

China. See Asia, East–China

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 316

Chocolate substitute made from roasted soybeans. See Soy 
Chocolate

Chronology / Timeline 384, 417

Civil War in USA (1861-1865) 248

Coffee–Problems with or Prohibitions against the Consumption 
of Coffee, Initially Because it Was Considered a Stimulant, Later 
Because of the Harmful Effects of Caffeine 114

Coffee, soy. See Soy Coffee

Color of soybean seeds. See Soybean Seeds (of different colors)

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial Soy Products–New Products, Mostly Foods 17, 76, 83, 

143, 233, 279, 348, 361, 371, 383, 385, 388, 389, 391, 392, 393, 
394, 395, 405, 406, 407

Commercial soymilk. See Soymilk Production–How to Make 
Soymilk on a Commercial Scale

Composition of soybeans, soyfoods, or feeds. See Chemical / 
Nutritional Composition or Analysis

Concentrated soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Condensed soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using 
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian 
Cookbooks, Vegan Cookbooks 59, 81, 105, 129, 165, 210, 222, 238, 
247, 279, 288, 289, 301, 318, 323, 331, 339, 340, 351, 412

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers 248, 339, 382, 410

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Corn Gluten 409

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development 347, 364, 365

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake 56

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil 
305

Cropping Systems: Intercropping, Interplanting, Mixed Cropping 
or Mixed Planting (Often Planted in Alternating Rows with Some 
Other Crop) 322

Crown Iron Works Co. (Minneapolis, Minnesota). Maker of 
Soybean Processing Equipment. Acquired by CPM (Formerly 
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 410

Crushing, soybean–equipment manufacturers. See Anderson 
International Corp., Crown Iron Works Co., French Oil Mill 
Machinery Co.

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation) 41, 164, 176, 266, 274, 278, 288, 337, 340

Cultures of nitrogen fi xing bacteria for soybeans. See Nitrogen 
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Fixing Cultures

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup) 404

Dairy alternatives (soy based). See Soy Pudding, Custard, Parfait, 
or Mousse, Soy Yogurt, Soymilk, Soymilk, Fermented, Tofu (Soy 
Cheese), Whip Topping

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Detergents or soaps made from soy oil. See Soaps or Detergents

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 382

Diabetes and Diabetic Diets 66, 70, 81, 165, 200, 210, 238, 266, 
272, 274, 278, 288, 299, 305, 320, 352

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 
288, 363, 382, 390, 397, 408, 409

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control 340

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 10, 14, 42, 66, 70, 210, 
246, 247, 266, 270, 274, 278, 282, 288, 305, 306, 319, 322, 337, 
339, 353, 357, 363, 364, 365, 375, 377, 382, 384, 386, 396, 398, 
404, 409, 410

Domestication of the soybean. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Dorsett, Palemon Howard (1862-1943, USDA) 288

Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931) 
288

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

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

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Edamamé. See Green Vegetable Soybeans

Edelsoja Whole (Full-Fat) Soy fl our. Developed by Laszlo 
Berczeller in Austria and Launched in May 1928 17, 24, 53, 82, 83, 
84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 98, 100, 101, 102, 103, 
104, 105, 106, 107, 109, 112, 113, 114, 115, 116, 117, 118, 130, 
131, 132, 133, 135, 136, 137, 138, 139, 142, 145, 147, 149, 150, 
151, 152, 153, 154, 155, 156, 157, 158, 159, 161, 162, 163, 165, 
166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 178, 179, 180, 
183, 184, 185, 187, 188, 189, 190, 191, 195, 197, 198, 199, 201, 
217, 218, 221, 223, 224, 230, 231, 232, 242, 243, 245, 249, 251, 
255, 257, 261, 263, 271, 273, 275, 276, 281, 283, 284, 285, 286, 
287, 289, 290, 292, 294, 296, 297, 300, 301, 302, 303, 304, 306, 
308, 309, 310, 312, 313, 315, 317, 318, 319, 320, 321, 323, 324, 
329, 330, 337, 338, 339, 341, 348, 349, 350, 351, 352, 353, 356, 
359, 362, 363, 366, 367, 368, 371, 374, 375, 378, 382, 385, 390, 
392, 395, 397, 401, 403, 407, 411, 412, 413, 417, 418, 419

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See 
Solnuts B.V.

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Effi ciency of plants vs. animals in producing food. See 
Vegetarianism–Effi ciency of Plants... in Producing Food

Egypt. See Africa–Egypt

Eichberg, Joseph. See American Lecithin Corp.

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

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 270, 357, 362, 366, 376, 385, 403

Enzymes in Soybean Seeds–Other 266, 282, 376

Equipment for making soymilk. See Soymilk Equipment

Equipment for soybean crushing–manufacturers. See Anderson 
International Corp., Crown Iron Works Co., French Oil Mill 
Machinery Co.

Ethanol (ethyl alcohol). See Solvents

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

Etymology of the Word “Soy” and its Cognates / Relatives in 
English 357
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Etymology of the Word “Soyfoods” and its Cognates / Relatives in 
Various Languages 10, 306, 352, 353, 354

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages 10, 164, 248, 274, 278, 
306, 322, 386

Europe, Eastern–Bulgaria 306, 307, 308, 319, 321, 338, 339, 386, 
412

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)) 209, 321, 337, 339

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko) 70, 319, 337, 353, 354, 356

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”]) 70, 97, 
294, 304, 319, 330, 337, 353, 354, 356

Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia) 304

Europe, Eastern–Hungary (Magyar Köztársaság) 1, 2, 3, 10, 11, 18, 
20, 24, 26, 27, 29, 31, 32, 34, 35, 37, 38, 39, 40, 41, 42, 43, 44, 46, 
47, 49, 50, 57, 58, 60, 66, 73, 76, 77, 81, 95, 97, 114, 141, 148, 160, 
176, 177, 210, 215, 219, 220, 225, 228, 244, 245, 247, 256, 258, 
259, 304, 306, 319, 321, 330, 337, 338, 339, 344, 346, 347, 352, 
353, 354, 364, 365, 369, 375, 386, 412, 414, 416, 417, 419

Europe, Eastern–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
Eastern Europe 386

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Eastern European country 337

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic 
from Aug. 1940 to Aug. 1991) 304

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991) 304, 319

Europe, Eastern–Macedonia (Formerly Yugoslav Republic 
of Macedonia. Offi cially Republika Makedonija. Declared 
Independence from Yugoslavia on 8 Sept. 1991) 386

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly 
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991) 
308, 321, 337

Europe, Eastern–Poland 249, 304, 307, 308, 311, 312, 319, 337, 
386

Europe, Eastern–Romania (Including Moldavia and Bessarabia 
until 1940-44). Also spelled Rumania 213, 304, 306, 307, 308, 319, 
321, 338, 339, 346, 386, 412

Europe, Eastern–Russia (Russian Federation; Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 10, 11, 
12, 20, 48, 50, 121, 236, 246, 306, 337, 353, 364, 365, 375, 386

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 321

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991) 321, 337

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 306, 335, 336

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991) 10, 11, 321, 335, 338

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist 
on 26 Dec. 1991) 42, 48, 121, 235, 236, 246, 304, 305, 306, 308, 
319, 337, 353, 364, 365, 375, 386

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 208, 209, 306, 308, 
321, 339, 353, 386, 412

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium) 376

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Europe, Western 55, 70, 78, 260, 282, 363, 382

Europe, Western–Austria (Österreich) was independent before 8 
June 1876 when the dual monarchy was formed. As the Austro-
Hungarian Empire began to break up, the Republic of Austria 
declared independence on 12 Nov. 1918 5, 6, 7, 8, 9, 10, 11, 12, 13, 
14, 15, 16, 17, 18, 19, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 33, 
36, 37, 38, 43, 45, 46, 48, 50, 51, 53, 54, 55, 56, 59, 60, 62, 63, 64, 
65, 66, 67, 68, 69, 71, 74, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 
90, 91, 92, 93, 94, 95, 96, 98, 99, 100, 101, 102, 103, 104, 105, 106, 
107, 108, 109, 110, 111, 112, 113, 114, 115, 116, 117, 118, 120, 
121, 125, 126, 128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 
138, 139, 141, 142, 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, 178, 179, 180, 
181, 182, 183, 184, 185, 187, 188, 189, 190, 191, 193, 194, 195, 
196, 197, 198, 199, 201, 204, 205, 206, 207, 208, 210, 213, 215, 
216, 217, 218, 219, 221, 222, 223, 224, 225, 226, 227, 228, 229, 
230, 231, 232, 234, 237, 238, 239, 240, 243, 244, 245, 246, 247, 
249, 254, 255, 257, 262, 263, 268, 269, 270, 271, 272, 281, 283, 
284, 285, 286, 287, 290, 291, 292, 293, 295, 299, 302, 303, 304, 
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306, 309, 311, 313, 318, 321, 323, 324, 328, 329, 330, 332, 333, 
337, 338, 339, 346, 352, 353, 354, 355, 364, 365, 372, 375, 381, 
386, 412, 413, 417, 418, 419

Europe, Western–Austria-Hungary (Austro-Hungarian Empire). 
Offi cially Dissolved on 12 Nov. 1918 1, 2, 3, 413

Europe, Western–Belgium, Kingdom of 140, 267, 337, 363, 382

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]) 210, 226, 270, 363, 373, 382, 402

Europe, Western–Finland (Suomen Tasavalta) 304

Europe, Western–France (République Française) 40, 119, 140, 210, 
227, 229, 259, 262, 305, 316, 319, 320, 321, 327, 334, 337, 339, 
342, 344, 346, 347, 352, 353, 354, 364, 365, 373, 375, 382, 396, 
398, 402, 409

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990) 4, 7, 10, 14, 37, 44, 57, 66, 70, 80, 
83, 108, 119, 122, 123, 127, 140, 193, 200, 203, 209, 210, 212, 213, 
214, 242, 246, 247, 251, 256, 261, 264, 270, 273, 275, 276, 277, 
280, 289, 291, 294, 296, 297, 300, 301, 304, 305, 306, 307, 308, 
310, 311, 314, 315, 316, 317, 318, 319, 320, 321, 322, 323, 330, 
335, 336, 337, 338, 340, 341, 346, 348, 349, 350, 351, 352, 353, 
354, 356, 358, 359, 361, 362, 363, 364, 365, 366, 367, 368, 371, 
373, 374, 375, 378, 381, 382, 383, 385, 387, 388, 389, 390, 391, 
392, 393, 394, 395, 396, 398, 399, 401, 402, 403, 404, 405, 406, 
407, 408, 409, 411, 412, 414, 415, 417, 419

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros) 337, 339, 412

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic) 60, 61, 67, 124, 354

Europe, Western–Italy (Repubblica Italiana) 52, 72, 75, 140, 141, 
212, 244, 246, 247, 353, 363

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland 42, 210, 211, 219, 246, 253, 282, 
319, 321, 330, 337, 339, 352, 353, 355, 363, 373, 376, 382, 399, 
402, 404

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 210

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores) 353, 409

Europe, Western–Scotland (Part of United Kingdom since 1707) 
205, 288, 293, 295, 332, 382

Europe, Western–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses 339

Europe, Western–Spain, Kingdom of (Reino de España) 266

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 

210, 319, 363, 382

Europe, Western–Switzerland (Swiss Confederation) 319, 320, 353, 
364, 365, 382

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar) 10, 11, 12, 14, 18, 20, 39, 51, 59, 62, 66, 
119, 127, 134, 140, 141, 143, 164, 176, 177, 182, 186, 192, 193, 
202, 205, 206, 210, 219, 222, 225, 228, 237, 238, 244, 247, 250, 
252, 256, 258, 264, 274, 288, 291, 293, 295, 304, 306, 307, 316, 
321, 322, 330, 331, 332, 337, 352, 353, 354, 355, 357, 364, 365, 
373, 375, 376, 377, 378, 382, 396, 398, 402, 404

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

Explosions or fi res. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy 
Oil as a Non-Drying Oil 14, 306, 321, 376

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc.. 382

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs) 396

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC 410

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Family history. See Genealogy and Family History

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

Farbenindustrie, I.G. See IG Farben

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods 143, 233, 270, 279, 288, 291, 355, 376, 377, 384, 
396, 398

Feed manufacturing companies. See Ralston Purina Company

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods 398

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 266

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging 



LASZLO BERCZELLER (1871-2020)   175

© Copyright Soyinfo Center 2020

274, 278

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo 274, 278, 304, 339

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition 339

Feeds Made from Soybean Meal (Defatted) 39, 78, 266, 306, 398

Feeds–Soybeans, soybean forage, or soy products fed to various 
types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries 273, 
275, 276

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 305

Fermented tofu. See Tofu, Fermented

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in 
Oct. 1987. European crushing operations renamed Cereol on 1 Jan. 
1990. Cereol acquired by Bunge in April 2003 404

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber 
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for 
the Soil

Fiber. See Carbohydrates–Dietary Fiber

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) 305

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls 225, 403, 406

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy 
Protein Isolates) 404

Fiber, Soy–General, for Food Use (Specifi c Type Unknown) 393

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins 321

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) 7, 15, 43, 50, 70, 165, 228, 270, 273, 275, 276, 
282, 295, 296, 297, 298, 311, 323, 330, 333, 335, 336, 337, 339, 
352, 359, 367, 393, 394, 403, 411

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

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes 373

Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds / 
Forage from Soybean Plants or Full-Fat Seeds

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 270, 283, 
288, 305, 316, 322, 357, 384

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

France. See Europe, Western–France

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co.. 335, 
410

Frozen desserts, non-dairy. See Soy Ice Cream

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

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 288

Galactina S.A. (Belp, Switzerland) 382

Ganmodoki. See Tofu, Fried

Genealogy and Family History. See Also: Obituaries, Biographies 
3, 14, 121, 352, 353, 364, 365

General Mills, Inc. (Minneapolis, Minneapolis) 363
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Germany. See Europe, Western–Germany

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl. 
Durkee Famous Foods. See also: Julian, Percy 299, 305, 312, 357, 
384

Gluten. See Wheat Gluten

Glycerine, explosives made from. See Explosives Made from 
Glycerine

Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal as 
Feed 266

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

Government policies and programs effecting soybeans. See Policies 
and programs

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

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 274, 278

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages 266, 274

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially 341

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans 50, 70, 266, 274, 278, 288, 300, 339, 341

Griffi th Laboratories (Chicago and Alsip, Illinois) 384

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark 
Roasted with Dry Heat, Full-Fat) and Grits

Groundnuts. See Peanut

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) 384, 402

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria) 14, 15, 31, 38, 50, 51, 56, 62, 69, 89, 272, 305, 
321, 337, 339, 346, 413, 418

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

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 66, 127, 200, 247, 270, 291, 335, 336, 353, 
362, 364, 368, 375, 386, 411, 419

Harburger Oelwerke Brinckmann und Mergell (Harburg, near 
Hamburg, Germany) 336

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda) 384

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting) 274, 278

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel) 382, 402, 404

Health Foods–Manufacturers 288

Health Foods Movement and Industry in the United Kingdom/
England 250

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s) 
288

Henselwerk GmbH (Magstadt near Stuttgart, Germany) 319, 320, 
382

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its 
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele 
Group on 23 June 2006) 382

Hexane. See Solvents

Historical–Documents on Soybeans or Soyfoods Published Before 
1900 1

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 18, 19, 20, 21, 
22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area 17, 76, 233

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase 10, 11, 14, 16, 23, 42, 53, 66, 82, 86, 100, 141, 164, 
202, 211, 239, 247, 250, 253, 270, 274, 288, 289, 306, 311, 314, 
318, 350, 351, 366, 409

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent 42, 76, 83, 274, 337

Historical–Earliest Document Seen on a Particular Subject 6, 7, 14, 
18, 42, 67, 141, 186, 215, 247, 250, 253, 270, 273, 274, 306, 318, 
319, 320, 321, 334, 362, 382

Historical–Earliest Document Seen on a Particular Subject 186, 
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270, 306, 319, 320, 334, 362, 382

Historically Important Events, Trends, or Publications 164, 233, 
301

History–Chronology. See Chronology / Timeline

History of medicine. See Medicine–History

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries 43, 50, 70, 79, 121, 210, 266, 322, 330, 
337, 346, 352, 355, 357, 360, 374, 375, 376, 377, 379, 380, 381, 
382, 384, 386, 396, 398, 411, 417, 418

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen. 
Formerly Suzuki Shoten (Suzuki & Co.) 66, 305

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North 319

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

Honeybees. See Bees

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke 58, 66, 70, 78, 210, 246, 247, 248, 260, 270, 288, 
291, 375

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel) 382

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Clinical Trials 57, 62, 72, 127, 251, 262, 265, 326

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide 12, 58, 343, 364, 365, 375, 377

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

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenation. See Margarine, Shortening, Trans Fatty Acids, 
Vanaspati, also Margarine and Shortening

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin 
70, 288

Ice cream, soy. See Soy Ice Cream

IG Farben (I.G. Farbenindustrie), the German Dye and Chemical 
Trust 306, 319, 321, 330, 339, 412

Illinois. See United States–States–Illinois

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps 
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil 193, 
210

Illustrations Published after 1923. See also Photographs 210, 362, 
403, 412

Important Documents #1–The Very Most Important 6, 10, 11, 12, 
14, 42, 67, 70, 82, 115, 118, 127, 175, 186, 246, 250, 270, 274, 282, 
306, 318, 319, 320, 334, 335, 337, 362, 363, 382, 417

Important Documents #2–The Next Most Important 18, 130, 141, 
142, 145, 164, 188, 195, 248, 253, 266, 288, 293, 322, 396

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

India. See Asia, South–India

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Industrial uses of soy oil 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 as a non-drying oil. See Lubricants, 
Lubricating Agents, and Axle Grease for Carts

Industrial Uses of Soy Oil (General) 58

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), 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 288, 299

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

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, 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) 339

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region 
305

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based 70, 112, 210, 251, 262, 274, 278, 307, 326, 
373, 376

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) 265, 288, 353, 
357, 377

Information, computerized. See Websites or Information on the 
World Wide Web or Internet

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 14, 270

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures

Insects–Pest Control. See also: Integrated Pest Management 164, 
266

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Intercropping–use of soybeans in. See Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping

International Institute of Agriculture (IIA) (Rome) 353

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

International soybean programs. See INTSOY–International 
Soybean Program (Univ. of Illinois, Urbana, Illinois), International 
Institute of Agriculture (IIA) (Rome), United Nations (Including 
UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work with Soy

Internet. See Websites or Information on the World Wide Web

Introduction of Soybeans (as to a Nation, State, or Region, with P.I. 
Numbers for the USA) and Selection 14, 67, 274, 278, 337

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) 410

Iowa. See United States–States–Iowa

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives 382

Japan. See Asia, East–Japan

Japanese Overseas, Especially Work with Soy or Macrobiotics 10, 
66

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia 
14, 210, 246, 340

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

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 69, 288, 295

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document 253

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co.. 404

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with 
Dry Heat, Full-Fat) and Grits

Kloss, Jethro (1863-1946) and his Book Back to Eden 288

Korea. See Asia, East–Korea

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 
See also: Kosher Products (Commercial) 400

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Latin America–Caribbean–Cuba 260

Latin America–Central America–Nicaragua 278

Latin America (General) 247, 363

Latin America–South America–Brazil, Federative Republic of 274, 
345

Latin America–South America–Colombia 274, 278

Latin America–South America (General) 411
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Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain South 
American country 274

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain South American country 274

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975) 337

Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink 
Laucks (3 July 1882 to 9 March 1981) 270, 288, 384

Lea & Perrins. See Worcestershire Sauce

Lecithin companies. See American Lecithin Corp., Lucas Meyer 
GmbH (Hamburg, Germany)

Lecithin–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 66

Lecithin–Imports, Exports, International Trade 270

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 270

Lecithin, Soy 32, 60, 61, 66, 70, 78, 97, 210, 226, 227, 228, 248, 
252, 254, 270, 272, 282, 285, 288, 290, 293, 299, 300, 305, 311, 
312, 316, 318, 320, 323, 340, 341, 366, 368, 384, 399, 404, 408, 
409, 410, 411

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens 
10, 282

Lever Brothers Co. See Unilever Corp.

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) 70, 266, 305, 316, 346, 384

Lighting by burning soy oil. See Illumination or Lighting by 
Burning Soy Oil in Wicked Oil Lamps Like Kerosene

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean 293

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 14, 193, 270

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed 
Plant (Linum usitatissimum L.) 270, 304

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism 343, 377

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 14, 193, 210

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa AG of Germany. Acquired in 2006 
by Cargill 361, 362, 363, 366, 367, 368, 371, 373, 374, 375, 382, 
383, 385, 387, 388, 389, 391, 392, 393, 394, 395, 399, 400, 401, 
402, 403, 404, 408, 409, 410, 411, 412, 415, 417

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara 384

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964 288

Maggi (Kempthal / Kemptal, Switzerland) 66, 70, 318

Maize. See Corn / Maize

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

Manchuria. See Asia, East–Manchuria

Margarine 70, 141, 270, 306, 331, 335, 336, 341, 349

Margarine Made with Soy 193

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

Massachusetts. See United States–States–Massachusetts

McCay, Clive M. and Jeanette (Cornell Univ.) 347, 364, 365, 375, 
396, 398

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger 334, 343, 360, 
379, 380, 381, 396, 398

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages 357

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various 
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Languages 409

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such) 56, 66, 141, 210, 282, 306

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia 11, 12, 33, 164, 264, 308

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia 10, 33, 306, 308

Medical aspects of soybeans. See Diabetes and Diabetic Diets

Medicine–History 364, 365

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 14

Michigan. See United States–States–Michigan

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

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

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

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk 
248

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio) 384

Minnesota. See United States–States–Minnesota

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

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]) 14, 70, 246, 260, 
266, 288, 300, 305, 346, 349, 357, 384

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

Missouri. See United States–States–Missouri

Moldavia. See Europe, Eastern–Moldova

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in April Feb. 1997. Merged with Pharmacia 
& Upjohn on 31 March 2000 and was renamed Pharmacia Corp 410

Morse, William Joseph (1884-1959, USDA Soybean Expert) 246, 
265, 288

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid) 
253

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names

Nashville Agricultural and Normal Institute (NANI). See Madison 
Foods and Madison College

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 333, 335, 336, 367, 396, 398

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+]) 270, 299, 384

Natto (Whole Soybeans Fermented with Bacillus natto) 70, 78, 210, 
266, 349, 357

Natural Foods Distributors and Master Distributors (USA). See 
Wessanen

Near East. See Asia, Middle East

Nestlé (Nestle–The World’s Biggest Food Group) 382

Netherlands. See Europe, Western–Netherlands

New York. See United States–States–New York

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

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan) 70

Nitragin Inoculant and The Nitragin Company 316

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria 164, 176, 210, 213, 274, 278, 307, 316, 321

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
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Soybeans (Culture / Inoculant / Inoculum / Inocula) 316, 321

Noblee & Thoerl GmbH (Hamburg, Germany) 66, 70, 127, 335, 
336, 386

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

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

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

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Chemical / Nutritional Composition or Analysis, 
Human Nutrition–Clinical Trials, Protein Quality, and 
Supplementation, Vitamin E (Tocopherol), Vitamins (General)

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 293, 295

Nutrition–Biologically active phytochemicals. See Antioxidants

Nutrition–Biologically Active Phytochemicals–Allergens, Allergy 
/ Allergies, and Allergic Reactions Caused (or Remedied) by 
Soybeans, Soyfoods, Peanuts, or Animal Milks 299

Nutrition et Nature (Revel near Toulouse, France). Founded in June 
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of 
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 382

Nutrition (General) 10, 11, 25, 34, 35, 55, 69, 110, 119, 121, 124, 
127, 222, 237, 239, 240, 253, 267, 288, 300, 314, 317, 328, 339, 
351, 363, 399

Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

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 121, 419

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) 20, 210, 310

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) 66, 127, 200, 247, 270, 
291, 335, 336, 340, 353, 362, 364, 365, 366, 368, 374, 375, 386, 
411, 417

Off fl avors. See Flavor Taste Problems

Ohio. See United States–States–Ohio

Oil, soy. See Soy Oil

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil

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

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand 
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor 
Coverings, Oilcloth, and Waterproof Goods, Rubber Substitutes or 
Artifi cial / Synthetic Rubber (Factice)

Oil, soy–industrial uses of, as a non-drying oil. See Explosives 
Made from Glycerine, Illumination or Lighting by Burning Soy 
Oil in Wicked Oil Lamps Like Kerosene, Lubricants, Lubricating 
Agents, and Axle Grease for Carts, Release or Curing Agents for 
Concrete or Asphalt, Industrial Solvents, Hydraulic Fluids, and 
Other Minor or General Uses, Soaps or Detergents

Okara. See Fiber–Okara or Soy Pulp

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 1 410

Oriental Show-You Company. Purchased in 1963 by Beatrice / La 
Choy 288
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Origin, Evolution, Domestication, and Dissemination of Soybeans 
(General) 210, 340

Origin, Evolution, Domestication, and Dissemination of the 
Soybean (General) 266

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil 14, 
193, 270, 288, 305, 312

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins 299, 305, 357

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Patents 6, 7, 8, 39, 40, 43, 44, 45, 74, 97, 194, 225, 226, 227, 228, 
229, 254, 258, 259, 268, 269, 273, 275, 276, 277, 280, 296, 297, 
359

Patents–References to a Patent in Non-Patent Documents 10, 247, 
282, 330, 333, 337, 345, 352, 353, 354, 364, 365, 375, 386, 396, 
404

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars 59, 119, 182, 322, 326, 335, 336, 409

Phaseolus limensis or P. lunatus. See Lima Bean

Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations 141, 143, 
146, 160, 210, 270, 315, 330, 335, 336, 339, 346, 349, 351, 354, 
357, 366, 368, 412, 417

Photographs Published before 1924. See also Illustrations 14

P.I. numbers of soybeans. See Introduction of Soybeans (as to 
a Nation, State, or Region, with P.I. Numbers for the USA) and 
Selection

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork 353

Piper, Charles Vancouver (1867-1926, USDA) 59

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) 340

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins 299, 305, 321

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Price Support Programs, Subsidies, Support 
Prices, or Trade 306

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) 50, 264, 390, 397, 408, 409

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia) 410

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management

Protection of soybeans from diseases. See Diseases of soybeans

Protein–Early and Basic Research 27, 202, 253

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 15, 
50, 56, 249, 285, 293, 366

Protein sources, alternative, from plants. See Peanut & Peanut 
Butter, 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 402, 404

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954) 396, 398

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

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

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows. 
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Including Protein Technologies International, a Wholly Owned 
Subsidiary from 1 July 1987 to 3 Dec. 1997 256, 288, 363, 382, 
384, 402, 404

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola 335, 336, 408, 409

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). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial)

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor 
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 376

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, National 
Center for Agricultural Utilization Research (NCAUR) (USDA-
ARS) (Peoria, Illinois), U.S. Regional Soybean Industrial Products 
Laboratory (Urbana, Illinois). Founded April 1936)

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970) 
410

Rich Products Corporation (Buffalo, New York) 384

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits 288, 357

Roberts, F.G. See Soy Products of Australia Pty. Ltd.

Rodale Press (Emmaus, Pennsylvania) 384

Royal Wessanen, NV. See Wessanen (Royal) NV

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 305, 321

Russia. See Europe, Eastern–Russia

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

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

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 & 

Stokes, Harry N. Hammond, Burpee, E.E. Evans, Funk Bros. Seed 
Co.. 337

Seed companies, soybean. See Funk Brothers Seed Co. 
(Bloomington, Illinois), Monsanto Co. (St. Louis, Missouri), 
Vilmorin-Andrieux & Co. (France)

Seed companies–Thompson. See Thompson (W.G.) & Sons 
Limited, Blenheim, Ontario, Canada

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

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., Kloss, Jethro 
(1863-1946) and his Book Back to Eden, 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–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany)

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois) 186, 288, 357, 377

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shortening 70, 210

Shortening–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 70

Showa Sangyo Co. Ltd. (Tokyo, Japan) 305

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Smoked tofu. See Tofu, Smoked

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent 14, 119, 193, 270, 288, 305

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

Society for Acclimatization (Société d’Acclimatation, France) 384

Sojadoc (Clermond-Ferrand, France) 382
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Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996 402, 404

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006) 382, 404

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents. See Soybean Crushing–Solvents

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.) 227, 228, 367

Solvents–Hexane–Used Mainly for Soy Oil Extraction 368

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Solvents Used for Extraction of the Oil from Soybeans: Benzene / 
Benzine / Benzol / Benzin (petrol, gasoline) 42, 66

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents 75, 247, 270, 282, 295

South Africa. See Africa–South Africa

South America. See Latin America–South America

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 42, 210

Soy Chocolate (Toasted Soy Flour) (Also includes use of non-
roasted Soy Flour or Soymilk in Making Chocolate) 70, 141, 164, 
266, 274, 278, 341, 352, 368

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans 50, 70, 248, 266, 274, 278, 288, 337, 339, 341, 386

Soy cotyledon fi ber / polysaccharides (from making soy protein 
isolates). See Fiber

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

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, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated) 270, 357, 362, 366, 376, 385, 403

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM 
Pro-zyme Flakes and Soybean Brew Flakes 299

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of 
These Terms and Their Cognates / Relatives in Various Languages 
239, 250

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 16, 19, 
22, 66, 70, 239, 250, 272, 274, 278, 284, 285, 286, 287, 288, 290, 
293, 294, 295, 296, 297, 298, 305, 308, 322, 325, 334, 337, 345, 
356, 358, 359, 363, 381, 384, 386, 394, 396, 400, 412

Soy Flour–Imports, Exports, International Trade 233, 250

Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues 
for Plywood, Other Woods, Wallpaper, Building Materials, Etc.. 
270, 288, 384

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 306, 335, 336, 373, 375

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 355, 376

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.) 75, 295, 360, 
384, 396

Soy Flour, Textured (Including TVP, Textured Vegetable Protein) 
366, 373, 392, 404

Soy Flour–Whole or Full-fat 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 18, 
20, 21, 23, 24, 25, 26, 27, 28, 29, 31, 32, 33, 34, 35, 37, 38, 39, 40, 
41, 42, 43, 44, 45, 46, 48, 50, 51, 52, 53, 54, 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, 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, 149, 150, 151, 152, 
153, 154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 
166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 
179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 
192, 193, 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, 221, 222, 223, 224, 225, 228, 230, 231, 232, 233, 234, 235, 
236, 237, 238, 239, 240, 242, 243, 244, 245, 246, 247, 248, 249, 
250, 251, 252, 253, 254, 255, 256, 257, 258, 259, 260, 261, 263, 
264, 265, 266, 267, 268, 270, 271, 272, 273, 274, 275, 276, 278, 
279, 281, 282, 283, 284, 285, 286, 287, 288, 289, 290, 291, 292, 
293, 294, 295, 298, 299, 300, 301, 302, 303, 305, 306, 307, 308, 
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309, 310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 321, 322, 
323, 324, 326, 327, 328, 329, 330, 331, 332, 333, 335, 336, 338, 
339, 340, 341, 342, 344, 345, 346, 347, 348, 349, 350, 352, 353, 
354, 355, 356, 357, 358, 362, 364, 365, 367, 368, 369, 371, 372, 
373, 374, 375, 376, 377, 378, 385, 386, 395, 396, 401, 403, 407, 
412, 413, 416, 419

Soy Flour, Whole or Full-fat–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 211, 311, 318

Soy Ice Cream (General–Usually Non-Dairy) 10, 248, 279, 282, 
348, 376, 384

Soy infant formula. See Infant Formula, Soy-based

Soy is NOT Mentioned in the Document 2, 3, 4, 36, 47, 55, 220, 
370

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 42, 58, 119, 
186, 194, 266, 268, 274, 278, 282, 304, 335, 337, 349, 398

Soy oil–industry and market statistics. See Soybean Crushing

Soy Products of Australia Pty. Ltd. (Bayswater, Victoria, Australia). 
Formerly F.G. Roberts Health Food Products (Melbourne) 310

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages 202, 366

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Glidden Co. (The), Griffi th 
Laboratories, Gunther Products, Inc., Laucks (I.F.) Co., Protein 
Technologies International (PTI), Rich Products Corporation

Soy Protein Concentrates, Textured 402, 404

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region 404

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) 357, 373

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition 
70, 363, 399

Soy Proteins–Concentrates 357, 361, 366, 378, 383, 391, 402, 404

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 357, 402

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use 305, 361, 366, 378, 383, 391, 402

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits, 
Sedimentation Coeffi cients, Nitrogen Solubility, and Rheology) 37, 
38, 293, 357, 361, 366

Soy Proteins, Textured (General) 361

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented 10, 38, 112, 210, 266, 282, 288, 351

Soy sauce. See Tamari, Worcestershire Sauce

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

Soy sauce companies or brands (USA). See Oriental Show-You Co

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce 66, 70, 318

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade 14

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce 14, 59, 70, 210, 246, 248, 253, 
260, 266, 274, 278, 288, 340, 341, 346, 349, 357, 402, 404

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 253

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages 14, 288

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 7, 
14, 70, 274, 278, 288, 328, 339, 341, 350

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy Yogurt–Fermented / Cultured 70

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991 382

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar 
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Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn 
Kingma started Island Tofu Works, a tofu manufacturing company, 
in Bar Harbor, Maine) 390, 397, 408, 409, 410

SoyaWorld Inc. See ProSoya

Soybean crushers (Asia). See Hohnen Oil Co., Ltd. (Tokyo, Japan), 
Nisshin Oil Mills, Ltd. (Tokyo, Japan), Showa Sangyo Co. Ltd. 
(Tokyo, Japan)

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), Hansa 
Muehle (Hamburg, Germany), Harburger Oelwerke Brinckmann 
und Mergell (Harburg, near Hamburg, Germany), Noblee & Thoerl 
GmbH (Hamburg, Germany), Oelmuehle Hamburg AG (Hamburg, 
Germany), Vandemoortele N.V. (Izegem, Netherlands)

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

Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels 
Midland Co. (ADM) (Decatur, Illinois), Cargill, Inc. (Minneapolis, 
Minneapolis), Central Soya Co. (Fort Wayne, Indiana), Chicago 
Heights Oil Co. (Chicago Heights, 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,

Soybean crushers (USA), Cooperative. See Ag Processing Inc a 
cooperative (AGP), Riceland Foods (Named Arkansas Grain Corp. 
before Sept. 1970)

Soybean Crushing–Equipment–Hydraulic Presses 66, 270, 282, 
304, 335, 339

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical) 66, 270, 282, 335

Soybean Crushing–Equipment–Solvent Extraction 42, 66, 270, 282, 
305, 335

Soybean Crushing–Equipment–Wedge Press and Hand-Turned 
Screw Press (Early Technology from China and Manchuria) 42

Soybean Crushing–Explosions and/or Fires in Soybean Solvent 
Extraction Plants (Making Soy Oil and Soybean Meal) 305

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal) 
270, 336, 340, 363

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses–306, 335, 336, 366, 390, 397, 398, 
408, 409

Soybean crushing–solvents. See Solvents

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 

a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses 
42, 210, 398

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake 39, 42, 58, 66, 70, 
78, 127, 186, 193, 210, 266, 276, 277, 280, 288, 296, 297, 299, 300, 
305, 335, 339, 349, 376, 384, 398, 412

Soybean oil. See Soy Oil

Soybean–origin and domestication. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Soybean paste. See Miso

Soybean processing. See Soybean Crushing

Soybean production. See Cropping Systems: Intercropping, 
Interplanting, or Mixed Cropping, Cultural Practices, Green 
Manure, Harvesting and Threshing, Plant Protection from Diseases, 
Pests and Other Types of Injury (General), Price of Soybeans, 
Soybean Seeds and Soybean Products–Except Sauces (Which See), 
Yield Statistics, Soybean

Soybean Production–General, and Amount Produced 42, 208, 209, 
210, 270, 300, 310, 322, 325, 412

Soybean production–Nitrogen Fixation and Inoculation. See 
Nitragin Inoculant and The Nitragin Company

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated 
Pest Management

Soybean Seeds–Black in Color. Food Use is Not Mentioned 42, 
266, 337

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names 14, 306

Soybean Varieties USA–Black Eyebrow–Early Introduction 337

Soybean Varieties USA–Haberlandt–Early Introduction 337

Soybean Varieties USA–White Eyebrow–Early Introduction 42

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See British Arkady Company 
Ltd. (Manchester, England), Galactina S.A. (Belp, Switzerland), 
Henselwerk GmbH (Magstadt near Stuttgart, Germany), Huegli 
Naehrmittel A.G. (Steinach-Arbon, Switzerland), Nutrition et 
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Nature (Revel near Toulouse, France) Toulouse, France). Founded 
in June, Sojinal / Biosoja (Formerly Cacoja), Tofutown.com 
(Wiesbaum / Vulkaneifel, Germany)

Soyfoods companies (USA). See SunRich Food Group (Hope, 
Minnesota)

Soyfoods (General Food Uses of Soybeans) 363, 382, 387, 390, 
397, 402, 408, 409

Soyfoods movement. See Rodale Press (Emmaus, Pennsylvania), 
Soyatech (Bar Harbor, Maine)

Soyfoods Movement in Europe 362, 382, 387, 402

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 375, 
377, 384, 396, 398, 417

Soymilk companies (Canada). See ProSoya

Soymilk companies (England). See Itona

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium)

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

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base 70, 266

Soymilk curds. See Curds Made from Soymilk

Soymilk Equipment 410

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk, 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 70, 78, 266, 384

Soymilk Production–How to Make Soymilk on a Commercial Scale 
59

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 10, 11, 13, 14, 18, 24, 26, 27, 29, 42, 50, 59, 
66, 70, 78, 129, 210, 211, 246, 248, 250, 251, 260, 262, 265, 266, 
272, 274, 278, 288, 300, 326, 341, 349, 351, 353, 363, 376, 377, 
382, 399

Soymilk, Spray-Dried or Powdered 66, 70, 265, 266, 274, 278, 323, 
350, 400, 404

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 

Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 250, 274

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 250, 274, 278, 
288, 339, 366, 388, 389

Spencer Kellogg & Sons, Inc. (Buffalo, New York) 377

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) 83, 143, 186, 202, 
206, 222, 233, 244, 247, 250, 252, 266, 270, 288, 316, 326, 327, 
331, 352, 353, 355, 364, 365, 373, 376, 377, 396, 398, 404

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) 270, 288, 357, 363, 382, 384, 402

Statistics. See the specifi c product concerned, e.g. Tofu 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

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) 410

Subsidies or support prices for soybeans. See Policies and 
Programs, Government

Sufu. See Tofu, Fermented

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium 270, 408, 409

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich 
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn 
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co. 
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in 
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003 410

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.
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Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo, 
Japan)

Table / Tables in Document 14

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu 70

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

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo 253

Tempeh (Spelled Témpé in Malay-Indonesian) 253, 357

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Tetra Pak International (Lund, Sweden) 410

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

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.) 
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G. 
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson 
410

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 14, 26, 
27, 29, 50, 58, 59, 66, 70, 210, 246, 248, 253, 260, 266, 274, 278, 
288, 300, 340, 341, 349, 350, 351, 357, 382, 384

Tofu companies (Europe). See Cauldron Foods Ltd. (Bristol, 
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands), 
Sojadoc (Clermond-Ferrand, France), Soyastern Naturkost GmbH / 
Dorstener Tofu Produktions GmbH (Dorsten, Germany)

Tofu curds. See Curds Made from Soymilk

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages 14, 350, 351

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 14, 
288, 384

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) 246

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 70, 
300

Tofu, Smoked 14

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany) 382

Tolstoy, Leo (1828-1910). Vegetarian Pioneer in Russia. Also 
known as Count Lev Nikolayevich Tolstoy / Lyeff Nikolaevitch 
Tolstoi 386

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties 11, 42, 50, 176, 
210, 213, 253, 288, 306, 339, 346, 349, 411

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 14, 270

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies 322

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 306

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region 306

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Turkey. See Asia, Middle East–Turkey

Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal 
as Feed 288

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
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and Margarine Union 288, 373, 382, 404

United Kingdom. See Europe, Western–United Kingdom

United Kingdom, health foods movement and industry. See Health 
Foods Movement and Industry in United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy 343, 353, 396, 398

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States Department of Agriculture (USDA)–Arlington 
Experimental Farm at Arlington, Virginia (1900-1942) 14

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 282, 288, 298

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 265

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 246, 288

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) 318

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 14, 59, 
70, 288, 291, 360, 362, 363, 367, 377, 390, 396, 397, 408, 409

United States of America–Activities and Infl uence Overseas / 
Abroad 288, 363, 382, 387, 399, 404

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 210, 270, 325, 349, 390, 397, 408, 
409

United States of America (USA) 10, 14, 40, 42, 43, 44, 47, 66, 69, 
70, 140, 160, 186, 193, 210, 220, 233, 241, 246, 247, 248, 250, 265, 
270, 279, 282, 288, 291, 295, 298, 299, 305, 306, 308, 311, 312, 
316, 317, 319, 322, 325, 330, 332, 333, 334, 335, 336, 338, 339, 

342, 343, 344, 347, 349, 352, 355, 357, 360, 362, 364, 365, 367, 
370, 373, 375, 377, 379, 380, 381, 384, 390, 396, 397, 398, 408, 
409, 410, 411

United States–States–California 47, 220, 334, 343, 360, 370, 375, 
377, 379, 380, 381, 384, 396, 398

United States–States–Connecticut 288

United States–States–District of Columbia (Washington, DC) 288, 
291, 298, 360, 379

United States–States–Georgia 288

United States–States–Illinois 186, 279, 288, 291, 305, 325, 333, 
335, 336, 367, 377, 396, 398, 411

United States–States–Indiana 270, 288, 410

United States–States–Iowa 305, 325, 363, 384, 390, 397, 408, 409, 
410

United States–States–Kansas 186

United States–States–Louisiana 335

United States–States–Maine 390, 397, 408, 409, 410

United States–States–Maryland 288, 316

United States–States–Massachusetts 288

United States–States–Michigan 69, 288, 295, 305

United States–States–Minnesota 363

United States–States–Missouri 288

United States–States–Nebraska 330

United States–States–New Jersey 233, 241, 247, 250, 270, 288, 
363, 377

United States–States–New York 66, 70, 233, 248, 288, 347, 355, 
377, 411

United States–States–North Carolina 270

United States–States–Ohio 248, 265, 288, 312

United States–States–Oregon 305

United States–States–Pennsylvania 246, 270, 288, 344

United States–States–Tennessee 288

United States–States–Texas 410

United States–States–Virginia 14, 355
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United States–States–Washington state 270, 288

United States–States–Wisconsin 270, 288

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. Analytical Section Merged into 
Northern Regional Research Lab. (Peoria) 1 July 1942 384

USA. See United States of America

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California) 384

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo 382

Varieties, soybean. See Soybean Varieties

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds) 266, 304, 339

Variety development of soybeans. See Introduction of Soybeans (as 
to a Nation, State, or Region, with P.I. Numbers for the USA) and 
Selection

Vegetable soybeans. See Green Vegetable Soybeans

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 247

Vegetarian pioneers. See Tolstoy, Leo (1828-1910)

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism 247, 310, 386

Vegetarianism–Effi ciency of Plants Much Greater Than Animals in 
Producing Food from a Given Input of Energy, Land, or Water. Also 
Called Political Economy 124, 311

Viana Naturkost GmbH. See Tofutown.com

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a.. 337

Vitamin E (Eight Forms of Tocopherol, Natural Powerful 
Antioxidants) 368, 409

Vitamins (General) 165, 210, 253, 265, 328, 377

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 384

War, Civil, USA. See Civil War in USA (1861-1865)

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 410

Wedge press. See Soybean Crushing–Equipment–Wedge Press

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Wessanen (Royal), NV Co. (Based in the Netherlands). Acquired 
Tree of Life in Dec. 1985 and Balanced Foods in Dec. 1986 382

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin 10, 238, 305

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein) 357

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

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as 
Food) 45, 59, 70, 127, 269, 274, 278

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 371, 405

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto 
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro, 
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb. 
1981) 382

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins in England 14, 246, 341

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 14, 
246, 341

World 363

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses 210

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War” 11, 13, 14, 42, 50, 56, 66, 72, 
127, 203, 209, 247, 337, 353, 375, 377, 386, 411
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World War II–Soybeans and Soyfoods. Also Called the “Second 
World War” 273, 275, 276, 296, 297, 306, 309, 310, 311, 313, 318, 
322, 324, 325, 330, 335, 336, 338, 339, 347, 352, 353, 354, 357, 
364, 365, 368, 375, 376, 377, 411, 412

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 357, 363

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yield Statistics, Soybean 42, 274, 278, 322, 339, 386

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” 
70, 357

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Zea mays. See Corn / Maize
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